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Procesing Technology of Microwave Roast Peanuts

LI Yu-lu, Bl hai-yan, SONG Li, MA Yong
(College of Chemistry, Chemical engineering and Food Safety, Bohai University, Jinzhou 121000, China)
Abstract: The processingtechnololgy of microwave roast spiced peanuts was researched inthis paper. The optimal processing conditions

were determined by orthogonal test a follows: preliminary roast time 2 min, secondary roast time 2 min, salt concentration 15%, soaking time 2

h and material content 30%.
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Table 1 Sensory standards for microwave roasting peanut
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Table 2 Sensory standards for the taste-optimization of the microwave roast peanuts
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Table 4 Factors and levels of the orthogonal test for the peanut
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