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Effects of raw material conditioning on flavor and quality of
pressed flavor peanut oil

WANG Beibei, LIU Peilian, DONG Xiyu, CHEN Wenna, PAN Yaping
(COFCO 0il and Grains Industry (Feixian) Co., Ltd., Linyi 273400, Shandong, China)
Abstract:In order to improve the flavor quality of pressed flavor peanut oil, with imported Sudanese
peanut kernels as raw material, the peanut kernels were treated by four methods ( direct roasting, steam
conditioning after roasting, steam conditioning before roasting, and water conditioning before roasting) ,
and then the pressed flavor peanut oil was prepared. The effects of different conditioning methods and
different time after water conditioning on the basic physicochemical indexes and flavor of peanut oil were
investigated. The results showed that the color of peanut oil obtained by steam conditioning before and
after roasting was significantly higher than that of direct roasting, and the red value (R) increased by
0.9 - 1.2 and the yellow value (Y ) increased by 10, while the color of peanut oil obtained by water
conditioning before roasting decreased significantly, with R decreased by 1.4 and Y decreased by 10.
The peanut oil obtained by steam conditioning before roasting had the lowest phosphorus content, which
was 256. 93 mg/kg. Compared with direct roasting, the flavor of peanut oil could be enhanced by
conditioning, and the total content of flavor compounds in peanut oil was in the order of steam

conditioning before roasting (69. 32 mg/kg) > steam conditioning after roasting(68.25 mg/kg) > water

conditioning before roasting (64. 13 mg/kg) >

s B H#A:2024 - 06 —25 ;& B HHA:2025 -04 — 11 direct roasting (57. 17 mg/kg ). Under the
TEHE B : T4 (1991) , Lo, By # AR U, A -, F 5% 7 1) condition of 7% water dosage, the peanut oil was
AR N T ( E-mail ) wangbeibei@ cofco. com, prepared when the peanut kernel was left for 2 d
BISES XA %, B % T ( E-mail ) liupeilian @ cofco. after water conditioning, and the basic

com; B PG 4%, BB T80 ( E-mail ) fx-dongxiyu@ cofco. com, physicochemical indexes and flavor of the peanut
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oil were better, with acid value of 0. 67 mgKOH/g, color of R2. 1 and Y20, and the total content of

flavor compounds of 57. 78 mg/kg. Compared with being left for 1 d, the pyrazines and phenolic

compounds of the peanut oil increased significantly, and the peanut oil showed a good roasted aroma,

nutty aroma and sweet aroma. In summary, different conditioning methods can enhance the flavor of

pressed flavor peanut oil to varying degrees.
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Table 1 Comparison of moisture content in peanut

kernel before and after conditioning and roasting

e 1AL 3R PR A L SUR K 4 B
3.92% | EHADFEIR AR A S 4 it Ny 0. 32% Kb
G AR AR KA A RS E] 0. 99% ¢ J5UR P45
SR KA o0 6. 49% | FEIETIOREIG MK
KA BN 0. 39% ; JEURHE KRBT 5% T i K
R KA il 7.23% | T T RE IS AR A 5
H50.46% ,

B AIVBE A A T M A TS5 B  3  2 2
B . i 2 AL KR IR 2 T A A T
(15 PO RE AR G M A VAT A5 b, R 25 T
A 6 TR LI 5 T8, 5 5 08 AR IR 1 74
SR L B BRI 12. 7% , 5l B 2 1R Kk 4
BRI, I T R0 R AR R K WA
X FATR , K5 K T 2 48 5 A 46 A 5, 78
BCHE R A, FP 2 (L CR) B 0.9 ~ 1.2,
BEELCY ) 10, 6 4 38 2K 3 5 95 75 96 21 38
(PN B REAG, Hh ROBEAE 1.4, Y B4 10, 1047
T P IR 96 A T €6 6 B VR, T R S IR Oy 2%
VRIS AR, 0 3 S R, Bk

AL A B/ % RO R . A EAL R B L 5Ok
ggﬂ ; RIS K R SR I 6 05 B0 B A 2 i i
o+ e 0 o0 0s AR, RN B TR,
43 25 - EU. e b e o ” 7 N
. 020,14 Y HF T VU OB 9 46 A B A R AR,
PR + Wk 0.39 £0.03 256.93 me/kg, 3 AT A S PR 4 400 K i 6 14 VA o b
WK TG HCE 3 ~4 h 7.23£0.16 B NG S v v W o 5 o oK BE SR S AR
KR + A0k 0.46+0.04 g™ | T A T e 8 o i e P Bl o i
R2 PRISNER LR ERE NSRRI R T
Table 2 Effect of conditioning on the basic physicochemical indicators of pressed flavor peanut oil
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Table 3 Effect of conditioning on the total content of

flavor compounds in pressed flavor peanut oil

Ab AP 58 i/ (mg/kg)
HEDHT 57.17 £2.43
ZIRA BT + 10 69.32 £3.88
IOHF + ZEVRIA T 68.25 £2.53
KRBT + WO HF 64.13 £1.85
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Fig.1 Effect of conditioning on the proportion of various

flavor compounds in pressed flavor peanut oil
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Table 4 Comparison of moisture content in peanut

kernel with different time after water conditioning
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Note: The temperature of peanut kernels at the discharge
outlet of machine is 150 °C in direct roasting. The same below
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Table 5 Effects of different time after water conditioning on

acid value and color of pressed flavor peanut oil

b P MRME (KOH)/(mg/g) {4, (25.4 mm )
HEHE 0.46 +0.02 R1.7 Y10
KRG R 1 d kb 0.58 +0.04 R1.8 Y10
ARG RCE 2 d 10 ¥ 0.67 +0.04 R2.1 Y20
ARG RCE 3 d 10 FF 0.94 +0.05 R2.3 Y20
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Table 6 Effects of different time after water conditioning on
total content of flavor compounds in

pressed flavor peanut oil

OB KM i e & it/ (mg/kg)
HAHT 38.63 +3.03
KRG CE 1 d k7 46.25 +1.15
KRBT CE 2 d KbFF 57.78 £3.00
KRB CE 3 d KbFF 60.70 £2.06
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