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Effect of Heat Treatment on the Hexanal Content of Peanut Milk

Chan Lee
Department of Food and Biotechnology, Hanseo University

Abstract

The effect of cooking peanut kernels before grinding on the hexanal content of peanut milk was investigated.
Hexanal, which is thought to be one of the major compounds contributing to the beany flavor of peanut milk,
was quantified using a simplified headspace gas chromatographic method. Four cooking times (0, 10, 20 and
30 min) were evaluated. The concentration of hexanal in peanut milk was one-third by cooking peanut ker-
nels for 10 min or longer. Protein content of peanut milk gradually decreased by heat treatments.
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Fig. 1. GC chromatogram of volatile compounds in the
headspace of peanut milk.
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Fig. 2. Changes in hexanal content of peanut milk dur-
ing heating.
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Fig. 3. Changes in protein content of peanut milk dur-
ing heating,.
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