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Abstract;In order to prepare pressed flavor peanut oil with better flavor quality, peanut kernels were
processed under different roasting conditions, and pressed flavor peanut oil was prepared by pressing.
The sensory index of pressed flavor peanut oil was evaluated, and the correlation between the roasting
conditions and the flavor types of pressed flavor peanut oil was analyzed based on the principal component
analysis(PCA). The flavor substance content of pressed flavor peanut oil was determined. The results
showed that when the roasting temperature was lower than 160 °C , the pressed flavor peanut oil presented
raw flavor and sweet flavor, and the flavor was weak. When the roasting temperature was 160 — 165 °C , it
presented sweet flavor and fried nut flavor. When the roasting temperature was 170 °C , it began to show

paste flavor which increased with the increase of roasting temperature. When the roasting water content

increased from 4.09% to 7.12% , the flavor type
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When the roasting temperature was above 165 °C | pyrazines were the most important flavoring substances.

With the increase of roasting temperature, pyrazines content gradually increased, while aldehydes content

gradually decreased. Under the conditions of roasting water content 4. 09% and 7.12% , and roasting

temperature from 145 °C to 175 C, the total amounts of flavor substances were 15.7 —43.2 mg/kg and

11.5 =39.8 mg/kg respectively. In conclusion, pressed flavor peanut oil with good flavor quality can be

obtained by selecting the appropriate roasting temperature of 165 °C.
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