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Effects of Colloids on the Stability of Peanut Milk

YAN Zhi-yun, ZHAO Rong-zhong, ZHOU Xue-song
(Guangzhou Honsea Industry Co. Ltd., Guangzhou 510530, China)
Abstract: Effects of xanthan gum, carrageenan, Rc-591 and sodium alginate on the stability of peanut milk were studied by analyzing its

viscosity, rate of fat separation, precipitating rate and thermostability. The results showed that all the examined four colloids increased the

viscosity of peanut milk. To improve its stability, the optimal adding amounts of xanthan gum, carrageenan, sodium alginate and Rc-591 were

determined as 0.02%, 0.01%, 0.02%, and 0.01%~0.07%, respectively.
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Fig.1 Effect of xanthan gum dosage on the viscosity of peanut

milk
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Fig.2 Effect of xanthan gum dosage on the stability of peanut
milk
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Table 1 The stability of samples at the storage temperature of
37C

o 7d 18d 30d

W P5 0.2, WIE 12 A5 0.3, WL 1.4 A5 045, LR 1.5
2# hAE 0.2, R 1.0 dhAE 0.35, IR 1.25dA5 05, JiE 1.3
3 hAE 0.3, R 1.0 A5 04, SR 1.1 A5 0.6, UK 1.2
4% hAg 0.3, IR 0.9 g 05, I 1.0 A5 07, K 1.1
S# kg 15, IR 15 &I, MM E —
6# hAg 2.0, WU 15 R PN E —
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Fig.3 Effect of carrageenan dosage on the viscosity of peanut

milk
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Fig.4 Effect of carrageenan dosage on the stability of peanut
milk
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Table 2 The stability of samples at the storage temperature of
37°C

A S 7d 18d 30d

1# g 0.15, JLIE 1.2 W8 0.3, #LiE 1.3 g 0.45, JLiE 1.5
2# hAg 0.15, LT 1.0 7hAE 0.2, Ui 1.13%A8 0.3, LT 1.2
3# hAg 0.2, FLIE 0.8 ihAg 0.35, WTiE 0.9 A8 0.45, #LiE 1.0
4% whAg 04, #Lik 0.7 ihAg 0.6, FLIT 0.8 HAE 0.9, ik 0.9
5# hAE 0.5, #TiE 0.6 ihAg 0.7, i€ 0.7 #fg 0.8, i 0.8
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Fig.5 Effect of Rc-591 dosage on the viscosity of peanut milk
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Fig.6 Effect of Rc-591 dosage on the stability of peanut milk
"3 37 CTEMHBNMRENY #icm
Table 3 The stability of samples at the storage temperature of
37 C

o 7d 18d 30d

1# W8 03, T 15 g 0.4, WK 20 HBEINE

24 hpE 0.2, JUE 1.2 A8 0.25, WU 13505 0.3, JiE 1.5
3% hAE 0.2, JUE 1.1 A5 0.25, YUK 125805 0.3, WK 1.5
4% hAg 0.1, ST 0.9 shAE 0.15, FLIE 1.2:3008 0.2, JUE 1.4
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Fig.7 Effect of sodium alginate dosage on the viscosity of peanut

milk
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Fig.8 Effect of sodium alginate dosage on the stability of peanut
milk
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Table 4 The stability of samples at the storage temperature of
37C
o 7d 18d 30d
1 A 0.2, #iE 0.8 0.4, Jix 1.07A8 0.5, i 1.2
2 HAE 0.2, WiE 0835 0.3, JiE 0.97A8 0.4, 5t 1.1
3 hf§ 04, 0.7 0.6, ST 0.9f8 0.8, 5TE 1.0
4  Hg 03, WK 09505, ik 1.7 i E
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