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New Baking Technology for Unhulled Peanuts
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Abstract: The new technological conditions formulation for baking unhulled peanuts and the effects of
compound antioxidants on the shelf life of the product were studied and the optium processing conditions were
achieved by the Ly(3*) orthogonal test . The appropriate ingredients of the product were 6% of salt 1% of
glycyrrhiza and 0.065% of sodium cyclamate. The use of antioxidants was tested by experiments. The results
showed that adding a certain amount of antioxidants could prolong peanut shelf life from 3-5 months to over 12
months.
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Fig. 1 The process flows of roasted unshelled peanut
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1
Tab.1 The table of experiment factor level
Factors
Levels A (gekg) B /(grkg) c (g*kg™)
Salt Glycyrrhiza Sodium cyclamate
1 60 10 0.65
2 65 15 0.70
3 70 20 0.75
2 Ly(3%
Tab.2 The result of the L,(3*) orthogonal test and the range analysis
10
Number A B ¢ Synthetic ind(ex( sco)re)
1 A, B, C, 9.5
2 A B, G, 9.0
3 A, B, C, 8.7
4 A, B, C, 8.9
5 A, B, Cs 8.1
6 A, B, G, 8.5
7 A B, (ON 8.0
8 Ay B, G 8.3
9 A, B, G, 8.2
K, 27.2 26.4 26.3
K, 25.5 25.4 26.1
K, 24.5 25.4 24.8
R 2.7 1.0 1.5
Secondary factors 1
Good level A, B, C,
3
Tab.3 The grading standard of the roasted peanuts
Index name Fraction Requirment
Taste 1.5
Flavor 2.0
Smell 2.5
Shell color 1.5
Peanut kernels color 2.5
Total 10
2.2
4 ;
o 4 1
2.3

0.1 g/kg 0.3 g/kg
20 mL/m?.24 h.25 C

60 °C
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4
Tab.4 The influence of baking temperature on the flavor of peanuts product
First stage Second stage Third stage Forth stage
* /h * /h * /h * /h
Ttreatmet  /°C Baking Baking /°C. Baking Baking /°C Baking Baking /°C. Baking Baking Product flavor
temperature time temperature time temperature time temperature time

1 65 ~75 2.5 95 2 105 2 118 1
2 65 ~75 2.5 95 2 118 2.5
3 95 3 105 2 118 1
4 105 3.5 125 1
* ; Aok °

* Roasted in the air dry oven; % Roasted in the vacuum drying oven.
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