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Optimization of extraction process and quality of flavored peanut oil bodies

ZHANG Lixia', WEI Songli', ZHU Shanshan®, SUN Qiang',
LU Xin', SUN Xiaojing', JIN Lu'

(1. Research Center of Agricultural Products Processing, Henan Academy of Agricultural Sciences,
Zhengzhou 450002, China; 2. Kaifeng Quality and Technical Supervision, Inspection and
Testing Center, Kaifeng 475004, Henan,China)

Abstract; The peanuts were pretreated by infrared radiation, and then flavored peanut oil bodies were
extracted by enzymolysis method. Based on single factor experiment, the extraction technology of flavored
peanut oil bodies was optimized by response surface methodology, and the quality of flavored peanut oil
bodies was analyzed. The results showed that the optimal extraction conditions of flavored peanut oil
bodies were obtained as follows: liquid — solid ratio 6: 1, complex enzyme (ratio of cellulase to pectinase
to xylanase 63:24:13) dosage 460 U/g, pH 5.5, enzymolysis time 110 min and enzymolysis temperature
51 °C. Under the optimal conditions, the yield of flavored peanut oil bodies was 50.89% . The flavored
peanut oil bodies extracted was semi — fluid emulsion, light yellow, with strong roasted peanut aroma.
The average particle, content of essential amino acids and total amino acids of flavored peanut oil bodies
were (3.49 £0.61) um, 5.39 mg/100 g and 13. 50 mg/100 g, respectively. Also the flavored peanut oil

bodies had good freeze — thaw stability.
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