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Results

Materials and Methods

) Walnut drying The L* values of IR pre-dried walnuts under 40, 45 and 50°C were higher than 40; the PV
values were 0.544, 0.376 and 0.579 meq/kg oil after 1 year of storage; the FFA values were
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addition, our research has also shown that IR
pre-drying significantly increased the drying
rate by quickly removing the surface
moisture and reduced energy use. It is g e
important to further study the effect of the S o
new processing method by using pre-sorting
and IR pre-drying on the walnut quality for
transferring the technology from laboratory
to commercial applications.
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values to reflect the quality of walnuts.
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Fig. 4 Free fatty acid values of different walnuts

Pre-sorting and IR pre-drying of walnuts prior to hot air drying had no significant effect on
kernel color, peroxide and free fatty acid values of walnut oil during storage. IR pre-drying can
be used to improve the drying efficiency of walnuts without compromising the product
quality.

To evaluate the effect of pre-sorting and IR pre-
drying on quality and shelf life of dried walnuts
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