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Abstract: The effects of rehydration time on the nutritional quality of dried male walnut flowers were studied by analyzing the contents of
primary nutrients, mineral elements, amino acids, and antioxidant substances, as well as the antioxidant activity. The results showed that the
nutritional quality and antioxidant activity of dried male walnut flowers could be well maintained when the rehydration time was limited to 10
min. A short rehydration time (10 min) had a slight influence on the contents of macromolecular compounds, such as fat, starch, and some
amino acids (glutamate, tyrosine, lysine, and proline). With prolonged rehydration time, the contents of primary nutrients, seven mineral
elements (but not calcium or magnesium), 17 amino acids, and antioxidant active substances decreased by various degrees. The longer the
rehydration time, the greater the decline observed. In terms of maintaining the nutritional quality and antioxidant activity, 10 min was the
optimum time for the rehydration of dried walnut flowers. These results provide a technical and theoretical basis for utilizing abundant male
walnut flowers scientifically.
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Fig.1 Effect of rehydration time on the proximate compositions
of naturally dried male walnut flowers
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Table 1 Changes in the contents of amino acids (g 100/g DW) of dried male walnut flowers after different rehydration times

5 7KEF 8] /min

RJLER Amino acids
0 10 20 30 40 50
R A-F B (Aspartic acid) 0.900.01* 0.83+0.02° 0.79+0.03" 0.67+0.03° 0.56+0.05¢ 0.52+0.02¢
% B “(Threonine) 0.42+0.02° 0.33+0.02° 0.28+0.04° 0.19+0.02¢ 0.13+0.02° 0.09+0.01°
£ 5B (Serine) 0.69+0.03* 0.61+0.03 0.5240.02° 0.49+0.02° 0.41£0.01¢ 0.35+0.03¢
428 (Glutamic acid) 1.24+0.02° 1.23+0.02° 1.04+0.08" 0.88+0.02° 0.67+0.03¢ 0.56+0.03°
H &8 (Glycine) 1.05+0.05° 0.98+0.03° 0.8420.03¢ 0.76+0.02 0.60+0.02° 0.5120.02"
%) £ BR (Alanine) 0.45:+0.04" 0.35+0.05° 0.27+0.04° 0.2120.02¢ 0.17+0.02¢ 0.10+0.01°
FBr & E (Cysteine) 0.03+0.01° 0.020.00° 0.01£0.00° nd nd nd
45 2B “(Valine) 0.69+0.03° 0.550.01° 0.350.02° 0.16+0.03¢ 0.15+0.01¢ 0.11£0.01¢
& & B “(Methionine) 0.05+0.01° 0.03+0.01° 0.010.00° 0.01£0.00° nd nd
5= 2R “(Isoleucine) 0.47+0.03" 0.41£0.02° 0.30£0.02¢ 0.20£0.01¢ 0.13£0.02° 0.12+0.01°
7 2B “(Leucine) 0.98+0.02° 0.83+0.07° 0.71£0.01° 0.61+0.02¢ 0.60+0.01¢ 0.48+0.02°
B4 2 8 (Tyrosine) 0.29+0.02° 0.30£0.02° 0.21£0.01° 0.1620.03¢ 0.12+0.02¢ 0.0940.02¢
F 7 2B “(Phenylalanine) 0.48+0.03" 0.38+0.01° 0.30:£0.02¢ 0.23+0.02¢ 0.23+0.01¢ 0.15+0.02°
41 R B “(Histidine) 0.14£0.02° 0.09+0.02° 0.04+0.02° 0.0120.00¢ nd nd
H&FL “(Lysine) 0.35+0.08" 0.300.02° 0.22+0.01° 0.16+0.02° 0.10+0.01° 0.07+0.01°
#5 2B “(Arginine) 0.35+0.02° 0.30+0.02° 0.29+0.02° 0.2240.01° 0.14+0.01¢ 0.10£0.01¢
At # B (Proline) 1.04+0.07° 1.07+0.07° 0.76+0.03° 0.67+0.03° 0.60:£0.01% 0.57+0.02¢
b RAB(EAA) 3.93+0.22° 3.20£0.08" 2.49+0.09° 1.77+0.09 1.47+0.06° 1.13+0.04"
ERABR(TAA) 9.62+0.28" 8.59+0.22° 6.93+0.24° 5.60+0.25¢ 4.61+0.14° 3.83+0.14°
EAA/TAA/% 30.78 26.62 23.67 19.54 19.62 18.29
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