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Effect of Different Processing Technologies on Physicochemical Properties of Pecan Cake

FANG Liang', LI Yong - rong*, PENG Fang —ren’, WU Wen —long'" , HUANG Li - bin®
(1. Institute of Botany, Jiangsu Provincial and Chinese Academy of Sciences, Nanjing 210014, China; 2. Green Universe Pe—
can Science & Technology Limited Company in Nanjing, Nanjing 210000, China; 3. Nanjing Forestry University, Nanjing 210000,
China; 4. Jiangsu Institute of Forestry, Nanjing 210000, China)

Abstract: Pecan is a kind of nutrient — rich nut. We studied and compared the physicochemical properties of pecan cake pro—
duced by extracting grease from pecan through using compression method and supercritical CO, fluid extraction method, and found
that pecan cake contained rich nutrient substances ( grease, protein, minerals and so on) , complete amino acid kinds, and abun—
dant unsaturated fatty acids. Thus, pecan cake is a kind of appropriate raw material for food processing.
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