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Table 1 Sensory evaluating reference standard for peanut emulsion’s stability

%% R0 4 20 4)  BEWi R 04 {:'Tf)’\l;l“;glﬁ’
Grade Sediment (40 point) Color (20 point ) Fat going up (40 point) (100 point)

Hi R XK B BR U E /36~ 40 43 LEfE. B8 --8/18~20 4 X g W7 b i Bk i B /36 ~ 40

1 There is no ashen pastel sediment Even milky white /18— 20 i =90
on the bottom of the bottle/ 36 — There is no fat going up, and no
40 fat circle /36—40
BUK Y 2 mm MR UTTE , WO 40 /) BA2BUEBAARL, THEE WA I L MR A A
R BRI AT 5 8/31~35  MBE/15~17 & /31~ 35 4}
bix It is milky white on more 1than 2/3 There is little fat going up. and

2 There is 2 mm tiny and loose pastel top of bottle, and the lower is the botile is enclosed with fat >80
sediment on the bottom of the bot- slightly dark /15—17 circle /31—35
tle. It will even scatter after been
shaken /3135
MR 5 mm MR ULIE, DL iE Y B WA 23U EERBgAAE,T M E®BA 5 mm g bR
HgH SR, {HRS AR HAKHEB/10~14 5 AR/ 26~30 9
Y5145y 8 /26~ 30 43 It is uneven milky white on more There is 5mm fat going up, and

3 There is 5 mm inseparable thick than 2/3 in the bottle, and the the bottle is enclosed with [at 60
pastel sediment on the bottom of lower is ashen/10—14 circle obviously /26—30
the bottle. Most of it will even
scatter after been shaken /76— 30
BELIA 1 cm BURTINE . MR H WEBI/3EIAG. TH2/3H WEBN /3G LLE,
HEF) R L (BB B % 5 BB R RE LY Kewimk/ <9 5 EHRAMIENE/ <25 4
L1598/ <25 4 It is milky white on 1/3 top of bot- There is milky white fat on the

4 There is lcm inseparable big pastel tle, and 2/3 of lower is the grey 1/3 top of bottle, and the bottle <59

sediment on the bottom of the bot-

clear liquid /<9

is enclosed with bigger fat circle

tle. 1t will not even scatter alter

been shaken /<25

/<25
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MER2AAL.P 2HARELNWEARTERR,
J320. 80 g/kg, FUALIRA B BRMAAE N
AB.C,, BB ESFT AR, ARBEKMT K m
HEILEARS B ERIF R .B>C>A,H3H
EUMEAINEORSBABERLZR. RIWBIEX
KBS RERTKFSHEEHXRE T, #Hig b
MEIEH S 1H ABC,, At AR EANRER

WA BREERE 60 C,RHEAtE 6 h,NaHCO,
KR WEE R 10 g/kg.

2.2 HEAPADMHFENERRHABEN

2.2.1 a#uHEREmTHALT RBEERERA.EH
KEECRBH) A 1+ 15 &G BB A 60 F1
70 g/kg BV BRET, 464 FL O 1 BR B BIR; A 80
g/kg EIEVFEET I COR A58 B0 90 #1100 g/kg H
Bt B R R B AR B . ke AL P &
ERBBERME N 80 g/ke.
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Table 2 Experiments of the best soak condition
R A B NaHC();/((:g ckg D R %E -Eiif?i%/
No. Rk Somk tompetaiare  Sodium bicarborate Ermply Protein
concentration content
1 1(3) 1(45) 1¢0) 1 11.95
2 2(6) 2(60) 2010 1 20. 80
3 3(M 3(75) 3(20) 1 7.50
4 1 2 3 2 15. 40
5 2 3 1 2 8. 28
6 3 1 2 2 18.95
7 1 3 2 3 9.72
8 2 1 3 3 17. 45
9 3 2 1 3 12,95
ky 12. 36 16.12 11. 06 13.42
ks 15.51 16. 38 16. 49 14. 21
k3 13.25 8. 50 13. 45 13.37
R 3.15 7.88 5. 43 0. 84
23 BEMNBEREMETL WRABERCAED)
Table 3 Experiments of the best stability condition
3.4L# /(g » kg~!) Emulsifier kR
. Ratio of BE¥E/S
No. peg 0 RS H RS ﬂq{gﬁfgﬁﬁﬁﬁ IR B material and Sensory
SE GMS CMC-Na XG water assess
A B C D E
1 ) 1(0) 1(0) 1€0) 141 ¢ 15) 51.17
2 1 2(1.0) 2(0.5) 2€0.5) 2(13 20) 52. 80
3 1 3(1.5) 3(1.0) 3(1.0) 3(1:25) 55. 37
4 1 4(2.0) 4(2.0) 4(2.0) 4(1: 30) 58. 83
5 2(1.0) 1 4 3 4 61. 30
6 2 2 1 4 3 64. 30
7 2 3 4 1 2 65. 70
8 2 4 3 2 1 89. 70
9 3(2.0) 1 3 4 2 67. 37
10 3 2 4 3 1 81.10
11 3 3 1 2 4 70. 60
12 3 4 2 1 3 75.70
13 4(2.5) 1 4 2 3 71.93
14 4 2 3 1 4 78. 17
15 4 3 2 4 1 68. 23
16 4 4 1 3 2 72.97
ky 54. 54 62. 94 64. 85 67.68 72.55
(23 70. 25 69, 09 64. 51 71.26 64. 71
k3 57. 89 64.98 72.65 67. 68 66. 82
ky 72.82 74. 30 69. 39 64. 68 67.22
R 18. 28 11. 36 8.14 6.58 7.84

B3 3 A, 164 3Lk vk B v R R #Y 3 RO
FE 4 : A(SE)>B(GMS)>C(CMC-Na) >E (8 Kk
HI)>DXG), HH P S HHRE AR &, T AL
REHRKASH ABCDE,.

BELXRARERERRKESH RN LRE
AL LKA N ABCDE,. HZAS

A#HGER RERS5FRBOBMLAEGE s M
H A 8 A RS . N AR B b s s L1k
£ 58 U AC Lo O RENE G T MRS (SED 1. 0 g/ke . BAAE AR
B H AR (GMS)2. 0 g/kg, 32 B B 4 4 F 1 (CMC-
Na)1l. 0 g/kg, H R (XG)0. 5 g/kg, I 6 ¥ 7K H.
(FEEHIRF1: 15, MR RESEF. A
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Xt E Oy 250 g BB AN, #
#E (121 C)TF AW 10,20 #1 30 min, X & 10 min
MR A A R E 20 A1 30 min f5 89408
BIENAAMFRC ERERE DR R, &SR
BV R o B 4R B 20 5 A 40,60 F1180 d . i AT
W.250 g AR AEFL KB BRAEKHEN
f£121 CAW 30 min, FEXKRBT LI RER
BRI ARG BB 6 A,

3 4 i

(OREBEEILR = RRRENE, RAME R
ALK BITE 90~95 CH#UK P IRE 50 s, 85,
MEEEaOK.

(ORTHEEHRGEW BB R, 2

BB B R S A R A R B K B A
BAKBRELENLZFB. KB RU60 C,
NaHCO; ¥ ¥ 10 g/kg 121 6 h EAEFL PR EARK
TRES. BEMMA 0.1 g/kg NaHCO, 18 FH7E
HHRBE R .

GIEmEdREMERAEELBREENE
BFRZ—FBER LI PFEM L 0 g/ke
REVENS I MRER 2. 0 g/kg HAEAGAR H A, 1. 0 g/kg
ME RN 0.5 g/kg HIFB, BB KL #EH
£ 1 15 BB ML LR BT,

WOF R ETZH S A 280 5
HEABAMERANICRE KT, I RERH
A R AR

(5) I 24 15 BH f 2% » 78 76 A 2L 0O IXURK V8 BS F 3
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B R ODBEEMEE IR TR,
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Stability research of peanut emulsion

REN Ya-mei*,YUAN Chun-long®,LOU An-wei®,
WANG Xian-hong",YANG Yang*

(a College of Food Science und Engineering b Enology of College. Northwest Sci-tech

University of Agriculture and Forestry . Shaunae Yangling 712100.Chinu)

Abstract: The research was emphasized in the correlativing pretreatment of improving the stability of

peanut emulsion and the study of the craftwork condition. The amount of protein would reach the highest
when soaked into 60 C, 10 g/kg NaHCQ; liquid .6 h. Orthogonal experiment was used to research the se-
lection of stabilizer,and an optimal formula was gained:SE 1. 0 g/kg,GMS 2.0 g/kg,CMC-Na 1.0 g/kg,

XG 0.5 g/kg.Material ;waterl : 15. The best condition of sterilization was 121 ', 30 min.

Key words : peanut emulsion;stability ;processing



