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Research on Key FactorsAffecting Storage Quality of Peanut Nougat and
Improvement Methods
XIAO Xun-wei, LIU Ye-jia, DUAN Zhuo, ZHANG Jun, YANG Peng
(Jinjian Ceredls Industry Co., Ltd., Changde, Hunan 415000, China)

Abstract: To explore reasons and solutions for the rancidity of peanut nougat in storage, this paper
investigates the oxidation stability of shelled peanuts and unshelled peanut stored in different temperatures
and the quality of nougats prepared by adding peanuts treated in different ways. The results show that when
raw peanuts are stored at temperatures of 25 °C, 37 °C and 60 °C, the oxidation rate of shelled raw peanuts
is slower than that of unshelled raw peanuts. The peroxide value of shelled peanuts does not change
significantly and is stable below 2 mmol/kg, while the peroxide value of roasted cooked peanuts changes
faster when stored at 60 °C, and the change of the shelled peanuts is dower than that of the unshelled
peanuts. The oxidation rate of baked shelled peanutsis slower than that of unshelled, which could potentialy
prolong the shelf life of peanut nougats made of them.
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FE A 4 70 ML B A6 AR o A (IR B B /N i SRR 22
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280 °CZEAy, B 5y F B AR 1 A AL R B AH
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Table1 Initial peroxide value of peanut samples

FE i AL/ (mmol/kg) A AR IE RS K 2R %
miERAEE (H5T) 1.81 _
AR 1.16 0
LB SRR A 1.45 25.02
Uy Oa e A X Y 1.69 44.88

TE: o A B KA LUAE AR o R
Note: The peroxide value growth rate is calculated based on
the status of raw peanuts.
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Table2 Changes of peanut moisture content

before and after storage %
— . , .. 58dE®& N
Ak 2 R i WIh &K 7}(% IKATIR R
60 °C e Ao 2.69 59.05
ey A4 3.09 52.96
37 °C Wi Fe A 657 3.72 43.37
MR ' 3.73 43.22
iR (25°C) MireAteE 6.47 1.52
WoeA e 6.51 0.91
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Table3 Microbiological test results of unshelled raw

peanuts before and after storage CFU/g
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Fig.1 Peroxide value change of different peanuts at different temperature
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Fig.2 Peroxide value change of peanutsat 37 °C and 60 °C
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Table4 Fitting results of peroxidation value and storage time kinetic equation of peanuts under different storage conditions

IR BE °C TEAEFE e SANACN Sy FRINFHRE RN EIEAFRE R AR
EiR WiFefe y=0.0549x + 1.078 0 0.854 9 y = 1.088 4¢%043 2 0.854 6
GUTAA I A y=0.0183x+1.126 0 0.7314 y = 1.127 30153 0.7359
37 A YR y=27911x—-4.1607 0.8181 y = 0.504 1e%5%8 7 0.969 9
WotEALE y=0.071 7x + 1.050 7 0.786 2 y = 1.074 6e>053 0.8110
W SE A y = 5.809 Ox — 11.026 0 0.8930 y = 0.778 9e>5% & 0.9816
i i e y =3.854 9x — 7.808 2 0.8517 y = 0.491 305135 0.949 9
60 Wi seE AR y=0.662 0x + 0.194 7 0.792 6 y = 1.088 4e>0%3 0.9170
GUTAA I A y=0.095 7x + 1.203 3 0.7810 y =1.211 1056 0.7410
SR A A y = 10.562 Ox — 25.421 0 0.755 4 y = 0.921 5¢°526 0 0.986 4
T y = 6.366 5x — 14.616 0 0.7352 y = 0.753 7e>473 Ix 0.9878
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Table5 Flavor evaluation of peanut nougat

s M%ﬂi’%&n v b
it o i)/l RN S 2AG AE 28 2F SRS

BRI e 46 A A LR

AR 37 Chtl
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0 TR, AT R+++ TR, A EETR+++
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30 T, AAEETR+ TRk, A EERK
40 ToUER, A AL TR+
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TR, AAEETR+++ TR, A EETR+++
JOMEWR, AR+ JOIRIR, ALK+

TR, AAATWR  TOR, AR
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AR+, A4 TR
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T+ B RR R B

Note: The more “+”, the more obvious the taste.
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