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Comprehensive utilization and intensive processing of by — products during peanut processing

GUO Man -1i, LI Xiao —tong, WU Peng, ZHAO Lu - ping, DING Xiu - zhen, LI Xiang — yang
(College of Food Science and Engineering, Shandong Agricultural University, Taian Shandong 271018)

Abstract ; Peanut processing will produce a large number of by — products. The effective utilization and
deep processing of by — products will prolong the industrial chain and greatly improve its economic value.
The comprehensive utilization and deep processing of the by — products was reviewed in order to provide a
theoretical basis for the further development of deep processing products and high value utilization of the
by — products resource.
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