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Abstract  In order to improve the quality of spicy peanut products, five kinds of pre-treatments were designed | ineluding contral group (CS) .
freezing at =18 C (CF) s freezing at =40 C (SF) . dry ice freezing at =78 °C (D1) , liquid nitrogen freezing at =196 °C (LN} . The spicy pea—
nuts were produced afler pre—reatments. The water content, lexture , micro—=struciure , sensory evaluation, taste and other gquality indices of prod-
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uels in each ErOUp were ['[]ITIlItL;I‘(i_TlIl! waler content in T]l‘."rllll :'-Hmple"..-a aller |'lﬂ"'ll'l‘-El|lIIP'-II| in live ErOups was 19.85% =23.25% » and the water
content in peanut products was 1.219%—1.24%, the hardness was 21.20-34.78 N, the chewiness was 0.36— 3.56 m), the shear foree was 13.54—
26.26 Nathe richness score was 8.40-8.80. the taste score was 7.70-9.53, the overall score was 3.47-8.50. The overall score of CS group was
significantly lower than that of CF and SF groups {P<0.05) ,and its richness score in €S group was the highest. The hardness, shear force of
FH!HH'LI'H in LN DU were the lowest, the fineness umJ lasle seore were he hi!_-_h(".-d.hul the overall score in LN EOUP Was the lowes) I:[m]y
3.47) .The overall zcore of peanut products in S group was the highest (8.50) . The observation results of the microstructure showed that the
lissue =truchure of the peanuls beecame fragmented aller lowe temperalure |Il‘l'."|1't‘HIrl1l.‘[:I1H.|ll gr.rlr.raL low lemperature pre-frealment could effee-
tively change the texture and structure of spicy peanut products. and they even had a certain positive eflect on the richness and taste of peanut
pmdul'l.-a.Tlll-. !-illil"_\' IN‘t'llIi]| [rm[l:u'l:& in SF Eroup ||:'n| hetter ['[]lrlllrl!hf.‘ll.‘iil-‘!". {]uulil}'_Th? results of this :ilLIII'\n' could pmvidt- theoretical and techni=
cal guidanee for the industrial production of spiey peanuts,
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Table 1  Sensory evaluation criteria of peanuts
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Fig.1 Water content of pre-treated peanut and spicy peanut

products after different freezing treatments
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Table 2 Texture characteristics comparison of spicy peanuts after different low temperature pre-treatments
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Table 3 The comparison of sensory evaluation results of spicy peanuts after different low temperature pre-freatments 4
HH Group FRAGIE Crispness AL Fineness g Taste SARF A Overall score
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