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Abstract: The processing parameters of pure walnut milk fel
optimal fermentation conditions of pure walnut milk were as foll

amount 0.065 g/L and fermentation time 8h. Under these conditions, the

by complex probiotics were studied. The results showed that the
glucose: sucroskfermentation temperature 44 C, inoculation

mented walnut mi s delicious, stable and has the highest sensory

score. After fermented by probiotics, the total content of protein and fat of the-walnut milk was not changed significantly; carbohydrate content

was decreased slightly; amino acid content was increased significantly; and the content of the 8 essential amino acids was increased in varying

degrees. In addition, by this fermentation process, conjugated
)

conducive to human health.
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Table 5 Changes of total amino acids and 8 essential amino acids contents of the walnut milk before and after fermentation

BEARI%  HEAEIY% CREI% FAREY% FTARRY% HFEABR% FEARY%  SRBRY%  HEER%

K BEAT 1.62+0.03 0.08+0.02 0.01+0.01 0.15+0.03 0.05+0.02 0.09+0.03 0.08+0.02 0.22+0.05  0.12+0.02
KB 3.15+0.07 0.31+0.06 0.07+0.02 0.19+0.04 0.07+0.02 0.17+0.04  0.18+0.04 0.45+0.08  0.18+0.04
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