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Abstract: Shelf life of walnut oil added with different concentration of 2.0%, 6.0%, 8.0%, 10.0%, 15.0%,
20.0% net DHA (from 37% DHA algal oil) was studied. The study examined the following aspects: acid value,

peroxide value, DHA content and sensory quality (samples placed at 62 °C for 35 d). Results showed

that the samples didn’t have rancidity flavor or algae smell, and the flavor, color, transparency has no a

significant change comparing with the blank sample. Besides that, the peroxide value and acid value both
comply with the national standard. However, for DHA content, the loss rate of DHA in walnut oil added with
20% net DHA was most obvious and highest which was 17.13%. The other samples are relatively stable,
the highest loss rate of DHA was 6.41%. Conclusion could be drawn that shelf life of walnut oil added with
no more than 15% of net DHA at normal temperature could reach at least 18 months.
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