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The Changes in the Physico-Chemical Properties of Peanut Milk by
Processing Conditions

Chan Lee
Dept. of Food and Biotechnology, Hanseo University, Seosan 356-820, Korea

Abstract
The effect of processing conditions on the physico-chemical properties of peanut milk was investigated.
The pH of peanut milk increased slightly as the NaHCOs concentration was increased. Soaking peanuts
in 1.0% NaHCOs before exfraction resulted in a lighter colored milk, Viscosity of milk tended to increase
as the concentration of NaHCOs in soak water was increased. Cooking peanuts before grinding greatly
reduced the concentration of n-hexanal in peanut milk. Total solids, protein and lipid content were also
reduced by cooking. Peanut milk made from peanuts cooked for 10 min contained the highest total solids
and protein content, The most satisfactory conditions for preparing peanut milk consisted of scaking in
1.0% NaHCQOs; and cooking for 10 min.
Key words : peanut milk, soaking, cooking, n-hexanal.
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1. B3R M=
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Co., Newark, NJ, US.A.) ¢l ©l3te] 7o) A AE &
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(vvw)8 vl&2 E%¥ £ Morehouse Mill(Model
M-MS-3, Electra Motors, Anaheim, CA, US.A)Z
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2. pH & M

pHE Accumet pH meter(Model 805MP;: Fisher
Scientific Co,, Pittsburgh, PA, US.AYE &A% 9L
o], A= BF 5o 1% phenolphthaleing A
Aeko 2 e 01 N NaOHZ H74 ¢ F lactic
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gz 5.0 A2 X, 845 circumferential sensor7F &
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White hueE AHE-3FT

ne
[‘II

e &
e 24 A0ACT Y E3e] YT
105C AZW L2, 2AL-L Soxhlet 53
I 2L Kieldahl 22 FH30h

1z

3.
o
2z
= I

A

T
=

e
rle

jo =
ok

o

4 8 =
B2 50 A= Brookfield A=A (Model DV-T,
Stoughton, MA, US.A)E AH&sted S35

5. n-Hexanal &r&f

%299 n-hexanal %8 Young® Hovis™ ¢ 4+
HE IR W3t ALESR Y &, 9ER 15 mlS
5 mL 2% viale] ¥ F teflon 44 Q& ]2
7}t 0)F2 0 2 YA screw capL B WE-EAL block
heaterell A 120°CollA 1587 71888 e™ 1 ccd
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headspace gasE® gas chromatograph (Model 5830A,
Hewlett-Packard, Avondale, PA, U.S.A)¢] F943}
Aot AZ 7] flame ionization detectorZ AME3ME
2. 80100 meshE Zr= Propak P (Waters, Milli-
pore Corp, Milford, MA, US.A)E £4% 10 m
(length) X 2 mm (id.) glass column® 2 4385
o} Nitrogeng carrier gasZ AHESIH.2H flow rate
= 2% 40 mLE 2E 39 hexanal peaks} 500 *
0.03 BN AEHLEF Tk 27)22E 120C9)
A B 20CE F7bste HELE7F200CH HEER
ZAsH Injectoret detector&ZE 220C T
n-Hexanal HEFEL diffusion oil{Dow-Corning,
Midland, MI, US.A) ol 843l ALt ch
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1. pH & M

Table 1914 B0l #gt4 pHE NaHCO: A
7] $71gel ot wopgiew BEE YeE L
& 9A NaHCO:E Wol A7kehd Sotste A%<
B3} st Table 2914 B5-°] NaHCO:Z A7t
3R] @2 79olE 108 ol BFLS rEE Aol &

Table 1. pH and L value of peanut milk as
influenced by concentration of NaHCO; in soak
water and time of cooking'

— Cookmg pH L value
conc. (%) tm.le
(a @D A AXB A AxB
(B)
0 0 668 c 621f 8955b 8792c¢
10 6.67 e 89,67 ab
20 691 od 90.24 ab
30 6.93 be 90.36 ab
05 0 692 b 640f 8966 b 8935 b
10 703 be 8940 b
20 715b 89.68 ab
30 712 bc 90.19 ab
10 0 725a 668de 9037 a 8997 ab
10 7.3%a 90.51 ab
20 ‘746 a 90.83 a
30 7463 90.17 ab

! Mean values in the same column which are not followed
by the same letter are significantly different(P=<0,05).
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Table 2. Hue and chroma of peanut milk as
influenced by concentration of NaHCO; in soak
water and time of cooking'

Cooking Hue Chroma
NaHCOs; time
o .
conc.(%)  (min) AXB A AXB
(B)
0 0 10851 b 10172 f 758a 9% a
10 108.58 de 7.09 de
20 11167 ab 695 e
30 11208 ab 7.02 de
05 0 11053210728 e 759a 8220
10 110.29 bed 749 cde
20 11117 abe 758 cd
30 11340 a 707 de
1.0 0 11196 a 108.64 cde 747 a 7.83 hc
10 11269 ab 7.34 cde
20 11314 a 7.33 cde
30 11335 a 7.36 cde

' Mean values in the same column which are not followed
by the same letter are significantly different (P=0.05).

Table 3. Total solids and protein content of
peanut milk as influenced by concentration of
NaHCO; in soak water and time of cooking'

NaHOO: C°%P8 Total solids (%) Protein (%)
cone. (%) m,le
(A) (min) A AXB A AXB
(B)
0 0 750a 804a 212a 235ab
10 7.65 ahc 2.19 abed
20 7.77 abe 2.18 bed
30 6.55 d 177 e
05 0 743 a 8l0a 2124 234 ab
10 787 ab 234 ab
20 750 be 214 cd
30 6.25 d 168 e
1.0 0 720a 807a 207a 236a
10 7.87 ab 2.32 abc
20 734 ¢ 209 d
30 550 e 149 £

' Mean values in the same column which are not followed
by the same letter are significantly different (P<0.05).
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4. n-Hexanal &2k

FHEUY AAEFE 9 2 AR FHoy
&40 n-hexanal-& 59 A%2to] lipoxygenase
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E FY 23502 ¢ 4 JoBE 7}ERA0)
G FE AU nX e JFS 2Aleled) W
ST Fig, 1~394 BEo] B8 A2A)
A B = NaHCO:Z 371818 n-hexanal %%
TS FAAZFA] d2g AsH pHe 448t
o FHElE Zhdhe A4S Blvke 2397} 9
<o pHEF T uizhe] AARA 7} Sl Ao A7)
ek ol# % o) 42 BEH2 Az E FEL 32X
2 W NaHCO:sE 1.0% A% d7)sh= Ro) ulakzls)
U HEER T NaHCOsE A71sR= Ao] wE 0



202 o]

Table 4. Lipid content and viscosity of peanut
milk as influenced by concentration of NaHCO;
in soak water and time of cooking®

NaHCO; “°P€  [inid (%) Viscosity (cpo)
cone. (%) ‘e
(min)
(A) (B) A AXB A AXB
0 0 465a 492a 2% b 274h
10 470 ab 339 abe
20 482 a 3.35 abe
30 417 od 232 ¢
05 0 455 ab 481a 3632 331ahke
10 4,73 ab 406 a
20 464 ab 400 a
30 391 d 314 abc
10 0 433h 477a 376a 385 ab
10 472 ab 423 a
20 443 be 369 ab
30 338 e 327 abe

! Mean values in the same column which are niot followed
by the same letter are significantly different (P=<0.05).
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Fig. 1. Changes in hexanal content of peanut
milk when no NaHCOs; was added.
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Figz. 2. Changes in hexanal content of peanut
milk when 0.5% NaHCOs; was added.
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Fig. 3. Changes in hexanal content of peanut
milk when 1.0% NaHCQO:; was added.
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