5 12% 5522 ) (eI e o bl v R 4 Vol. 12 No. 22
2021 # 11 H Journal of Food Safety and Quality Nov. , 2021

FEANE 2 akdmab) o & w1 sl R 4L F wm ]

(1. PHILRE R Bl 5 TREERE, 220 730124 2. VEIL R G KA A Y BE2EF 5T oD,
W - TRV Y R BEA SR =, 22 730030; 3. HEGMEAAMRE, & 747000)

A B RARASANREAR. RIS MEFRYE, WM E E%. T8 S AEAIRIR Kahlg, %
SR 5T 5 S IR ﬁuiﬁﬁ&@%ﬁiﬁ%%%ﬁ%H’J%ﬂl’]ﬁﬁﬁi/ﬁﬁc, A Rk PR 2 AR A I,
BN AN ENTR. S—Jrm, BRMBTZ M R PRI R gt R R A 5 T B4 5 0 R B
TSR B AL o BEE RLA RO A A, WAL BT AOAS I 0] T J040 PR, W7 Bl r A&
FEH ALY, DRI H o I Rt 5 ) TE A DU A I S BT RS . AN R % KUk | AWM 45
BRI, EIRARGEA B IRIAE) AR AL BTN | i AR E ) S FAAS I, i AT BOR GELLAMEE |
FOEIEAE) . LTS HOR AR RGN Ty vk, IR TSR A SRS DN 7 i DTS BAR, hy IR R A B A M P RGN £
MRS H .

REHE: RO BT BRI PRAGRGI PRIEAS I

Research progress on the quality detection methods for nuts
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ABSTRACT: There are high quality protein, fat and other rich nutrients in nuts, deeply loved by consumers. Due to
the rich unsaturated fatty acids and oils, the quality of nuts is easily affected by external factors such as storage
conditions, processing methods and packaging methods, etc. Improper handling will accelerate their oxidation
rancidity, and even produce harmful toxins to human body. On the other hand, nut quality is affected by producing
area, variety, soil environment and genetic factors, showing different appearance and physical and chemical
characteristics. With the development of science and technology, nut quality detection tends to be nondestructive and
fast, electronic nose has outstanding advantages in this respect. Therefore, the non-destructive detection of nut quality
by electronic nose has become a new research hotspot. This paper reviewed the research status of nut quality
detection methods from sensory detection such as taste, color, flavor and external shape, physical and chemical

detection such as nutritional quality (protein, fat, etc) and oil quality (acid value, peroxide value, etc) and rapid
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detection methods such as spectral analysis technology (near infrared spectrum, hyperspectrum, etc) and electronic

nose technology, so as to provide technical reference for nut quality monitoring and detection.

KEY WORDS: nuts; quality; sensory detection; physical and chemical detection; rapid detection
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