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Changes of Lipids in Nuts during Storage

oL oM

(Sumiko Higami)

Lipid changes during storage of domestic walnuts (shelled and unshelled) and peanuts were

checked and as the storage conditions, followings were selected, temperature: 5 and 37°C,

relative humidity (RH) ; 0, 48 and 83%.

Results were as follows :

1) High humidity storage was not suitable for the storage of these nuts and after 2 or 3
weeks’ storage, the rancid odeur and also the growth of fungi were recognized and the rate of
rancidity of the low RH storage was greated than this of the medium RH one.

2) When the storage temperature was low (5°C), the oxidation of lipids was controlled to

~some extent.

3) As to the effect of shell, the oxidation of lipids in shelled nuts was a little less as compared

with this in unshelled ones.
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Fig. 1.—Fig. 4. Changes in the ethyl ether extract of Peanuts and Walnuts stored under different humidities.

Samples were

stored at 37°C.

X RH 0% @ RH 48% O RH 83%
Table 1. The state of lipids in nuts and .seeds.
Date of Date of POV* ' TBA** Remarks
productiqn purchase /%1072
Almonds unknown 83.3.30 2.0 0.16 on cookies
Cashew unknown 83.3.30 1.7 0.30 on cookies
nuts . ) :
Pine 82.7.1 83.3.30 7.6 0.68
nuts
Pumpkin - unknown 83.4.5 14.3 0.50
seeds ‘ )
Poppy 83.1.9 83.4.7 4.0 0.70 roasted
‘seeds :
Sesame unknown 83.4.28 1.6 0.18
seeds : :
Sesame 83.2.1 83.4.28 2.2 0.22 roasted
seeds ‘
* meq/kg  ** malohaldehyde, pfnol/O. 1g
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Fig. 5.—Fig. 8. Changes in the ethyl ether extract of Peanuts and Walnuts stored at 37°C and 5°C.
 Samples were stored under medium humidity.
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Fig.9.—Fig. 12. Changes in the ethyl ether extract of Peanuts and Walnuts stored under different conditions

with and without shells.

Samples were stored at 37°C under medium humidity.
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