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Scurta prezentare, in
limba romana

Procesul de indepartare a compusilor fenolici si a naftochinonelor din pelicula nucilor
apartine industriei alimentare. Pelicula miezului de nuca este tratata cu etanol
alimentar, carbonat de sodiu si 0 enzima. Extractia are loc intr-un aparat, a carui parte
principald este un extractor rotativ, intr-un anumit fel umplut cu miez de nuca si cu
extractant. Rezultatul inventiei este un miez de nuca cu un continut scazut de
substante fenolice si de naftochinone in stare oxidata, cu o pelicula decolorata, care nu
are gustul amar.

Scurta prezentare, in
limba engleza

Process of the phenolic compounds and naphthoquinones removing from the pellicle
of walnuts belong to the food industry. The walnut kernel pellicle is processed with
food-grade ethanol, sodium carbonate, and an enzyme. Extraction takes place in an
apparatus, the main part of which is a rotating extractor, in a certain way filled with a
walnut kernels and with extractant. The result of the invention is a walnut kernel with
a low content of phenolic substances and of naphthoquinones in an oxidized state,
with a discolored pellicle, which does not have the bitter taste.

Domeniul / domeniile
de aplicabilitate

Tehnologia produselor alimentare

Distinctii obtinute la
alte saloane




