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Table 1 Information on 23 kinds of fresh peanut raw materials
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Table 2 Sensory evaluation table of boiled peanuts
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Fig.1 Physical and chemical characteristic indexes of 23 peanut varieties
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Fig.2 Radar chart of sensory evaluation of 23 kinds of boiled peanuts
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Fig.3 Sensory quality indices measured by 23 kinds of boiled peanuts and peanut seed
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Fig.6  Correlation analysis of edible quality of boiled peanuts
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Table 3 Quality of three kinds of boiled peanuts
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=iV

F FH 2 45 (Logstic) [ 7y 15 | Al 4i fif £ 16 &
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M) 17 A48 S (Z) « 3 T 4 1) R B - R R R

O3 TER ST b B v i B 22 1Y 5 2 RN ER
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i (/100 g) 500 £ 1B H (/100 g) 55 FEBE 5

(/100 g) ;o HLEF 45 12 (2/100 g) 5as5: K & R

i (g/100 g),

B X LT BE A 5 AR, ST A8 i (] AR
il

p=1/[1+exp(-w'x)] (1)

=1, 00,200,505, 04,25 ;0=[2.570, —4.427 ,
3.45,39.071,-22.936,12.42]",

LA R p>0.5 I WA 125, w0
SIS 03, TE23 DR 1 AR IR,

x4 BENMIKERENSESEERERRHERERIRAE

Table 4 Indices grade standard of fresh peanut raw materials suitable for processing boiled peanuts

EiLg o AR R P SR

AL 4 MR AR fig W22/ (g/100 g) <50.0 11~15
50.0~52.0 6~10

>52.0 0~5
EaREE/(g/100 g) >23.0 11~15
21.0~23.0 6~10

<21.0 0~5
HEAEE2/(g/100 g) >4.0 11~15
2.0~4.0 6~10

<2.0 0~5
HLEF Y4/ (g/100 g) <4.0 11~15
4.0~6.0 6~10

>6.0 0~5
AR BR A F/ (/100 ) >2.8 11~15
2.4~2.8 6~10

<24 0~5

BB A M 2 AR % R K/mm 25~35 4~5

20~25,35~40 2~3

<20,>40 0~1

% R %% /mm 14~16 4~5

12~14,16~18 2~3

<12,>18 0~1

R BEH 8~10

SRR E X 4~7

H* e RW 0~3

W £ * 4~5

LS 2~3

bl 0~1
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BCE L A 4 DRBCE R IR bR SR K IR
GER-RIE RN D, BRI =T5 B R

B o

BEALLEFE T3 Hh 4 A AN [R] B S 48 A2 i Al LY
T A AR AN T Y Y A T 9 A P R
REIX 4 A BER B AR B PR S8 — /K 38 T 25N TRk
AL IR E SR R TE B - H
JE A AR - A AR A TR AR, R T E A 2
fi S £ A8 A= U BAL R R AR AR A K R AE AR
TE ELE DA R AR A T R, P00 45 SR A

(==

BN TR AL B0k 128, Moy 0 26 PREs R —2,
x5 AT EMEQEERMNEBLEEERERFNER
Table 5 Physical and chemical characteristic indices and prediction results of raw materials

of 4 varieties of fresh peanut

A EXRK/ ERE/ 2w . ek e®  Eame EEASE/ A%ksE HAnd @l
& A mm mm (g/100g) =/(g/l100g) (g/100g) =/(g/100g) #/(g/100g) £ R
1 34.67 1535 A i 52.38 20.48 4.88 4.21 2.25 0
2 35.75 1575 &®A X, 42.20 24.62 6.57 3.20 2.97 1
3 30.13 1520 FaEA HiL 49.08 21.66 3.49 5.20 2.48 0
4 36.65 1598 LA R e 52.74 20.57 4.61 4.03 2.67 0
x6 4T EMAREENRRIEREERER
Table 6 Quality indices and actual results of 4 varieties of boiled peanuts

, . Ae-kansE Hie-E¥EsZ/
16k Su A % & K /mm % R 58 /mm B E g Freg R
(g/100 g) (g/100 g)
1 34.67 15.35 3043.67 19.09 2.87 0
2 35.75 15.75 3255.97 23.22 5.01 1
3 30.13 15.20 5421.30 20.21 2.79 0
4 36.65 15.98 4387.34 18.79 3.01 0
3 &FHig JHE b AT A S 2 M B 20 £ 0 D 5 A R

AR I T 23 AN AEA AR EEERY
JoT i FUK B S B SR RS 5 Al BT e b, KB
AN [R) i b A A6 A AR R FOK S A A
25 o TEAREACA: O A8 A AH OGPk 43 A Al 1
EPEM R AT A G, BT RIS AR
WiE 7K AL — PR KB AEAE JER K 29.13~
36.37 mm R GE 15.38~15.87 mm FE & 3 137.35~
3 363.29 g &K 15 23.01~24.14 /100 g, i b
3.55~5.19 /100 g; R R £ h & #OE , K/hik
EE S DR S D e I S R I w4
HLTH e, A R3S v 1R AR R TEL T B A URL /N
mb,

Vg S A0 A TR AR RR M AR RIOK A A

T R AR OHAES R ARG RS
A AR 5 A 2 85 (Logstic) 915 77 2% | & 57 7K
BACAE N TE B PEN ALY p=1/[1+exp (—0'x)],
PN PR 30 TR 1 43 23N 91.30% , KR 3R AT ]
A5 B 37 K E AR AR I T8 BTN ik S A A,
45 5 A ALK PEFR A5 1 4 AR R SR bR 4
AR R R R R O HA R
HORMER SR JORK R RIE MM L, &
1343 =75 0y AP s KA T., P9 4 DA
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Evaluation Methods and Indices of the Suitability of Different Peanut Varieties for Boiling

Zhao Gengjiu', Xiang Fei', Xu Shaowen’, Tan Jiazhuang', Wang Yamei', Wang Qiang"*
('Institute of Food Science and Technology, Chinese Academy of Agricultural Sciences,
Comprehensive Utilization Laboratory of Cereal and Oil Processing, Ministry of Agriculture and Rural Affairs,
Beijing 100193
*Western Agricultural Research Center of the Chinese Academy of Agricultural Sciences, Changii 831100, Xinjiang
Xunxian Agricultural and Rural Bureau, Hebi 458000, Henan
‘Zhanjiang Academy of Agriculiural Sciences, Zhanjiang 524094, Guangdong)

Abstract Currently, boiled peanut varieties are disordered in the field, the evaluation standard is vague, and the qual-
ity of boiled peanuts of different varieties varies dramatically. Evaluation of the suitability of different peanut varieties for
boiled peanut processing is urgently necessary, and the corresponding evaluation methods and indicators should be estab-
lished to provide a reference basis for the evaluation of the suitability of boiled peanut processing and to assist the high—
quality development of the boiled peanut industry. In this study, 23 fresh—edible peanuts were fully evaluated for their
basic nutrient composition, and quality indicators of boiled peanuts. Hierarchical cluster analysis, correlation analysis and
logistic regression model were used to establish the evaluation methods and indices for the suitability of boiled peanut
processing, and to screen out the special varieties suitable for boiled processing. The first—grade standard of boiled
peanut quality was determined: Boiled peanut pod length 29.13-36.37 mm, pod width 15.38-15.87 mm, hardness 3 137.35-
3363.29 g, protein content 23.01-24.14 ¢/100 g, sucrose content 3.55-5.19 ¢/100 g. Five significantly related variables
were screened and determined: The contents of fat, protein, sucrose, crude fibre, and arginine at P < 0.05. The suit-
ability evaluation model of boiled peanut was established using logistic regression, and the accuracy of internal validation
was 91.30%. The suitability evaluation methods and indices of boiled peanut processing were established, and six special
varieties (1, 7, 8, 9, 10, 19) were screened to be suitable for processing boiled peanut.

Keywords fresh peanut raw materials; boiled peanuts; correlation analysis; processing suitability



