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Optimization of the Preparing Process of Peanut Slurry

ZHAO Rong-zhong, ZHOU Xue-song, ZENG Jian-xin
(Guangzhou Honsea Industry CO., LTD, Guangzhou 510530, China)
Abstract: The soaking and refining processes of peanut slurry were studied by single factor: and orthogonal design. The protein

concentration and sensory evaluation were considered as the investigated index to optimize the processing parameters. The results show that the
peanut slurry has high quality when the peanut (solid-liquid rate :1:12) was-soaked at 50 C with 0.50% NaHCOs, and it indicated that the

concentration of NaHCOz was the most significant influence on the protein recovery and sensory evaluation.
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Table 1 Sensory evaluation standards of peanut paste
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Fig.1 Relationship of soak times and peanut protein
concentration
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concentration
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Table 2 Effect of peanut protein recovery and sensory on
liquid-solid ratio
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Table 5 Experimental design and results of the refining
conditions Lo (3%)

KB AUER B(R C(NaHCO; &AMk &RF

5 BAEIC) Hb) KA REM  FS
1 40 10 0.25 32.43 65
2 50 12 0.5 51.57 92
3 60 14 0.4 42.63 75
4 40 12 0.4 52.97 93
5 50 14 0.25 50.06 85
6 60 10 0.5 44.83 89
7 40 14 0.5 52.61 90
8 50 10 0.4 40.29 79
9 60 12 0.25 42.35 86
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