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Report of Develop About Peanut Gel-food

FENG Xue-yu, ZHANG Chao, HOU Mao
(Department of Bioengineering, Yibin University, Yibin  644007,China)

Abstract: According to the properties of peanut protein sediment and coagulation under a certain condition, the peanut gel-
Tood has been developed by adding a CaCl>. The results showed that the product has a special favor of peanut and nice cooking
capabi lity, and the obtaining-rate of vitamine E , proteinand fat is81.2%, 92.3%, 82.1%, respectively.
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Table 1  Relationship between CaCl. additive amount and
forming of peanut gel-food
CaClz(ml) (g/cm?)
5 41
6 45
7 48
8 50
9 51
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Table 2 Relationship between peanut liquid density and forming o 4 ,
of peanut gel-food
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Table 4 Relationship between peanut pH scale and forming of
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Table 3 Influence of touching liquid temperature on forming of 5
peanut gel-food
5
©) @) () Table 5  Map of factory standard
75 30 40 ’ ’ 5% CaCl. (m1/200ml ) ((9) pH
5 1:5 75 6
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Table 6 Ls(3%) positive intersection testing result
5% pH
CaCl(ml) ©) (g/c) %)
1 5 1:5 75 6 ) 39 30 , ,
2 5 1:6 80 7 , 35 35 ) ) ) )
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