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Preparation of a Wafer with Peanut
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Abstract: In order to develop a new food grains wafer with high nutritional value, good flavor and taste, peanut residue was used as the

formula material. Results showed that the optimum formula and processing: technology were peanut residue 20%, carbonic acid hydrogen

ammonia 0.2%, water 180%, sodium carbonate 0.14% and baking 4 min.

times higher protein contents and higher dietary fiber contents than th:
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Table 1 Effect of moisture content and baking time on the
sensory quality of the peanut-residue wafer
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Table 2 Effect of peanut residue content on the sensory quality of

the peanut-residue wafer
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Table 3 Effect of leavening agents on the sensory quality of the

peanut-residue wafer
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Table 4 Factors and levels of the orthogonal design
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Table 6 The main nutrient compositionof the'peanut-residue

wafer

e/ BHes/

(keal/g) (keal/g)

I H 1 2 3 P #)1E

EAMR 2581 0 2610 25 . 1
N 794 8.0

BAKALSY 1435 1448
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Table 7 The main nutrient composition of common commercial
wafer products
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7 B & 2 3 A
Ak 5. 660 510 5.83£0.77 023
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BAKALSW 2335 2448 2346 23.76£0.51 0.89 1.52
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