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Tab.1 Peanut varieties
¥ AEESK KR | JFES AEAK F U5
1 wE 22 IR 14 17 -15 g
2 H 22 wram |15 BAE 9414 O]
3 HEAL 8 5 P 16 B 9658 e
4 13—2 ] 17 HEAE 17 IV
5 13—3 [} 18 1618 AR
6 HAE 22 i} 19 FYb 1016 Ty
7 HEAELT 95 I | 20 IR ITFS
8 FH15 A& || 21 PURLLT w7
9 P905 % || 22 HH 20 I
10 BAE17 & | 23 Bk 16 Ly
1 et S ddh || 24 piEan ikl
12 FAE 12 LT | 25 1tE9 5 Ly
13 FAE 18 Ty || 26 BAE19 7R

1.2 E5iE%E

SB-780 AU ML, H A i H A ] s TA -TX
21 BIMPEAYL , SR SMS 23 F] ; FCJ011034 #i 4 [ 3l
B AL Soxtec Avanti 2050 % [ 3h 2 G 518 1 4

&4, Fig B Foss N ] ;5 848 LT'QEEJTL{%%{S(, ¥+
Metromn 2\ 7] ;3K15 Y i8R B3 0L, [ Sigma
NV —classic B R A1, BRF] VELP A Al
IM-80J 78 fise 1A % | iR 5 3 FH AL AT FR A 7] UV =
3010 B4 A] WA0EE T, HAS Hitachi 2],

2 ELWHIE

2.1 EENHEIZ

BT E P R A R K ——IK
TREE PR (B B ol 50 1) > IR BE S — 3
E— 2 B — I
2.2 TESHEBENHEIRER S NE

R & 5, 2% GB/T 14772—2008"7 ; %
HE&EIE , 2% GB/T 5009. 5—2003'% 5 K 43l
FE, B % GB/T 5009.4—2010""; /K 43 W 5, 2 %
GB/T 5009.3—2010"""" ; M1 £F 4 ] %, 2 % GB/T
5515—2008""" ; N 2, 2% GB/T 15672—2009
TR IR R AL B & B , 5
% GB/T 5413.27—2010'") e A= 4 tE R E &5 8
Sk R ik,
2.3 EFEREEN

M 8 L i Tl A SR, PF R A SE T 2k
XFAEAE 6 S B R R R 1 — B e 5150, R 9
SRR A AR A ZUIRES | T TR TR
RSR NS g ¢ N N 11571y s I 1% (VA WA S 1B
TR TR TP , B L BTk RIS K
PIHERR b — A FE & 00 52 ), F 53 B 1 S 25 LB 0
E iR
2.4 EERMSH

P4 B LF AR AR H R FH AR T I I
FAF 8178 TPA #R83k O ABE3S, T2 B 2. 0
mm/s, MHEREE 1.0 mm/s, FJEE 10 mm, M55
B L0 mmy/s, B B R 55— RO 40 o B o A 0 )
(Force 2) ; Bl ARSI AR 2 A UG T (Force 1),
2.5 THEEREMNE

A AL(E (POV) B, 2% GB/T 5538—
2005V BR A (AV) B9 E, 2% GB/T 5530—
20057 LM (IV) B9 E, B % GB/T 5532—
20088

B FLT A E BRI A G AR A e A i =
T HFE 24 h, B 10 mL DA B SR 4 500
v/min 7E 20 C Y ZAF T B0 25 min, 352 H AT i 4R
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(mL) , BAFEPATIN 3 OB, TS (1) 1
HEOFLTRY
BLDFLIT R =

(FTIf AR B0 AR 3 AR x 100% . (1)
2.6 HIEALIE

¥ F Microsoft Excel ﬁﬁ?ﬁ?ﬁ%ﬁéﬁﬁ, FH SAS #k
PR FEAT WIS AHOCHE T 256 T o b
AL CIERS o VT = N LT o 7 S RS R ol

a=0.05, MEEBZXE n =3, &ZaFERMERTT
BRI 3 AT

3 H#ERES

3.1 HERFHERESN
Xt 26 AAEAE AL R IEVE R BRI E SRR K
INTARAE R SEA KR AT 704 SR Nk 2,

2 26 MAEA R S TR R

Tab.2  Quality properties of 26 peanut varieties

M+ ¥iE gl ARG 5 Z B %
HRE/ g 218. 82 41. 69 150. 0 ~300. 8 19.05
B HE/ g 82.94 18. 64 56.30 ~119. 8 22. 46
RIE 4.62 1.19 1..00 ~8. 00 25.92
A3 5.04 0. 47 1..00 ~9. 00 9.30
LER NI 1.53 1.29 1.00 ~5. 00 84.31
w(HLEH) /% 22.63 1.99 19.19 ~27.91 8.06
w(HIRNT) /% 46. 14 3.49 42.64 ~57.47 6.90
w(HLEF4E) /% 6.21 2.94 3.37 ~14.29 45.91
w(IK45») /% 5.35 1.08 3.8~7.99 18. 86
w(JKGY) /% 2.31 0.23 1.85 ~2.88 9.38
w( SHE) /% 11.34 3.74 4,29 ~23.04 31.78
w(C14:0)/(mg-100 g~ ") 0. 06 0. 008 0~0.03 151. 03
w(C16:0)/(mg-100g~") 4.32 1.12 1.46 ~6.48 23.29
w(C18:0)/(mg-100 g~ ") 1.61 0.28 1.36 ~2.35 16.52
w(€20:0)/(mg-100 g ") 20. 06 6.05 14.79 ~36. 03 28. 81
w(C22:0)/(mg-100 g~ ") 13.50 5.52 1.55~25.4 38.51
w(C18:1)/(mg-100 g~ ") 0. 06 0.03 0~0.12 94. 34
w(C18:2)/(mg-100 g=") 1.04 0.19 0.74 ~1.47 17.27
w(C18:3)/(mg-100 g~ ") 1.41 0.56 0~2.57 40. 34
0/L 4.35 5.52 0.85 ~21.03 167. 65
w(a-Vy)/(mg-100g™") 9.38 3.35 4,74 ~18.34 32.56
w(y-Vp)/(mg-100 g~ ") 2.32 1.25 1.07 ~5.17 53.93
w(8-Vy)/(mg-100g~") 0.29 0.15 0.05 ~0.79 61.01
w( A V) /(mg+100 g=1) 11.70 3.91 6.2 ~19.59 30. 44

26 S MUEA JFRHRRE b 20 ML CRLIE PR

5 K5y 5E 4 AN FEER AR RN T 109% , K
53594 9.30% ,8.06% ,6.09% ,9.38% , ¥t I
ANTRIAE AL b F 4 A48 45 00 B HORE B /N, T H:
b i J5T 1) 722 S RO B K X B AN [R] b AR AR AR
RZ S Fa br 22 S R, IRl & B8 O/L 1748 ¢
FER K (167.65% ) , Ul 26 ASFE4 5 Fh B9
iR 25 5% W35 . A Mr &S R, S0 r ik 46 7k
i B Z B R 2 R ROR, B — Tz

3.2 EERRERES T

26 ARG A B BT LA R L T A
FREMHHEA —EmES, KR IEK 3, HEK3
AT, 26 A Fh A Az 3 1 JBCE i BT 25 S A/ TR
() ot Ao A 2R P A R R G RE MR R | i AR Ak
i R B O AT RS BN 22 ROk, HE R &
By oA 41.03% , 59.31% , 27.91% , 36.78% ,
93. 64% ,58. 56% ,50. 00% , 5 WA AS[R] AP AE A= i 25
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Tab.3  Quality properties of 26 peanut butter

75 53

REU %

8.40 ~4.29  15.84
8.20~5.80  9.83
7.40 ~6.00  5.47
7.80~5.29  8.66
8.00~6.29  6.00
8.20~5.57  9.92

¥ WE AR A ]

BP9 41) 6.74 1.07
(9 51) 6.88 0. 67
HAURE (9 47)  6.83 0.36
MR (9 43) 6.79 0.58
WM (9 4) 7.23 0.43
SRR EEZ (9 47) 707 0.69

/g 114.40  46.90  72.96 ~233.16 41.03
/g 73.16  43.16  72.96 ~233.16 59.31
L 57.36 81 51.36 ~61.99  4.98

c* 29.25 34 23.79 ~35.50 8.74

H 80. 38 21 72.11~86.24  4.11

w( K5/ % 0.78 13 0.55~1.05 17.11

2.58 ~3.50 8.48
36 19.53 ~28.01 10. 14
91 9.66 ~21.82 22.31
19 42.13 ~53.30 6.76

w( KA/ % 3.19
w(EH) /% 23. 64
w( SH) /% 13.22
w(fEWT) /% 47.76

S N - IS
()
~

w( £74E) /% 7.39 .81 2.94~12.25 38.14
w(IMER) /

21.82 5.74 13.40 ~36.49 27.91
(mg-100 g™ ")

14.28  5.14 1.84~20.52 36.78
(mg-100 g™ ")
KiAR/m 46.37 8.8l 24.05~68.90 19.27

0.004 ~0.259 93.64
0.09 ~0.705 58.56
99.22 ~123.99 70.15

WEAME/ (g-100g™!) 0.06  0.06
W#r/(g-100g=")  0.26 0.15
WUE/(g-100g™") 108.07  11.62

BOEMER/ % 9.30 5.68
L™ BIsE 8 (B =00, =100°) ;C* , G MEHMIE H, (A (0°
=41,90° = &)
3.3 EEYREEB/MTHE
M 26 A Al B AILIE B 20 A g S A

RIXE 20 A~ dtFP AL A= ¥ 19 DN FRARSEATAHOCHE 73 4T,

SRR T B SR R S S EE W

ETMRNE(P <0.05) L {5 C" {H H 5 8%

FHOCHE(P <0.05) o PRIt )53 AF DG 255 1) 46

CEBE IR RERE CTH HH) BRIV R

YER . XTCRRLER) 14 D AEA 3 0 BT AR AT L

G303 BT ARATARE S e i R AL, 8 5 T 0 i k

B, BT 6 TS BT TTER R 84. 87% MR FE

BT HTI BRTT DTRRAE 85% A2 A7 FEAR IR ], b

4.0~18.38  50.00

R 14 NEPREEAL N 6 ASHHTRIR , FHE B FEAEE
IS TERI 5EA HARRZBER
3.4 AREIERSEESTEEREEL
3.4.1 JRAMFHL AR R AE A X ST
20 S EFIEAE Y 26 AN HERR (RIE H R E
RN LA 45 5104 25 A (H AT AH G M43
Br(3R4), M3k 4 a7 HARWT B8 oV, SFdE bR
SRR LA H AL W AR OCHE ) AT RE 5 AR A ¥
vt oL ) E AR AR
T4 AEA R BTG AL A R SR A ) (AR DG A A
Tab.4  Correlation analysis of peanut quality and
peanut butter quality
bR OMOCRE|| BRbr MICREC || bR HICRE
B -0.415 Koy -0.353 C16:0  0.042
AW 0.123 U Tix
B

-0.022 C18:0 0.284

FROBAR  0.447* || B -0.6237 || CI8:1 -0.485"
HARE 0.469* || a-Vy  -0.690**|| C18:2  0.044
HH 0.571* || ¥-Vg  -0.055 C18:3 -0.239
HEH 0.546* || 8-Vy  -0.058 C20.0  0.789
HLHE 7 0.648 4| & Vg 0.590**|| €22:0  0.547*

AT Y 0. 103 Cl14:.0 -0.201 0/L 0.789 " *

IR ZEAAC (P <0.01) , * FR B EAC(P <0.05)

3.2 ZRsoEEERGES

SR AT A MRS R R 5 1A 3
JRIEI Y A5, DA 26 AR e R REHLIE R 20 4~
s PR AE F ST R R 6 M IR

1) 38 BN T AR e A6 A Rt FE Bm 0

Fie RETRT I 4307 B AR W AR A RR R SN AR
oA B LR A AT Ml R B b, R B 10 4
fEbr SAEA LR A EH 2 W E A (P <0.05) , 45
RILES,

K5 ABERHE S AR LA E I R A
Tab.5 Regression significant between peanut

quality and peanut butter quality

s EiEga PE P Ei=tan P{E
1 FPRIEAR 0.048 6 ¥ 0. 001
2 ARE 0. 037 7 a-Vg 0.003
3 HiHE 0. 008 8 BV 0. 001
4 HEH 0. 002 9 C18:1 0. 031
5 FHAE W 0.013 10 o/L 0. 000

* RIRH B A (P <0.01) , * Fm BB (P <0.05)
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2) ABAE T A AH G B

P08 H R Y 10 A48 AR R RS AR UEA T AH G
O3HE BRI 6, B 6 A%, XFAE 0. 05 KF
ERE HERBKT 0.05 By bR, HH P —A48
PR s — e bR, WU B e bR o iR R E
= O/L AV, ,

3) RS AT A T R A ST

e R 5 A HEFRIEAT A AT B4
IR T 54 AR Z AR, MR [ 5
GIHT, RIR 4 A FE RS A AE 2 A E Y 1T R AL
f£0.05 KF 55— FRior 55 — E i BA B
FAOCHE (SR 7) I, dl N7 A e A Rt Fe i S A6

TLEAMEZBM R, KRB E R R N
0. 818, MM E A HEhr S AT LA EM LR,
G A1),

Y ZE4 =1.371 001 —=0.009 41 xm( E1") +

0.008 52 x w( K1) —0.015 06 x wCHLAEDT) +

0.035 46 xw( & V) +0.044 080 x (O/L), (1)
3.5 HEEIMIEIE

SR AT 6 A Fh S0 T AR 7R B o B 2 B e
OB, B 6 MBS A Y B HLIE I MR
F sV FO/L 455 MEFMUAZ (1) 3158 6 i
I S LR A, IR RN S S R S A 2 Al
HEAT IS, R BIAHCRE R R 0. 788 (K 1) ,

K6 ABLERRERIAHOCHE 24T

Tab.6 Correlation analysis of peanut quality

FRROBER  ERE HiE HEH bizhiIEiif SR a-Vy MV C18:1 0/L
KPR AR 1 0. 438 0.547" -0.032 0.102 -0.125 0. 294 0. 349 0. 304 0. 202
BRE 1 0.857 " " 0.433  -0.025 0.091 0. 090 0. 069 0.456 " 0.344
HIE 1 0.360  -0.150 0.283 0. 157 0.127 0.291 0.171
HEH 1 -0.462 " 0.329 0.245 0.293 0.091 0.161
LRI 1 -0.535% -0.380  -0.362 0. 309 0. 081
p5y i 1 0. 391 0.288  -0.359  -0.192
a-Vy 1 0.957** -0.216  -0.133
BV 1 -0.256  —0.158
C18:1 1 0.813"*
0/L 1
T RAWBER(P <0.01) ;" FR BEHK(P <0.05)
#7 HHREEEN
Tab.7 Regression coefficient significant 4 'I,TJ' 'i,/k_\,

A5Gk ES 4 PAH
T 4.639 x1077 1.000
PC1 0.385 0. 001
PC2 -0.258 0.042
3 —
L 4
s ¥=16.842x-19.24
R2=0.788 3
w1
:Tb:([
= o
-1F
_2 1 1 Il 1 1 Il 1
0 0.2 04 0.6 0.8 1.0 1.2 1.4
HHE
1 R E S THRE RG4S
Fig.1 References measured values versus predicted value
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Establishment of Relationship Model Between Peanut
Material Characteristics and Peanut Butter Quality

GONG Ana, LIU Hongzhi, LIU Li, SHI Aimin, WANG Qiang "

of Agricultural Product Processing and Quality Control ,Ministry of Agriculture , Beijing 100193, China)

Abstract ; In order to solve the adverse situation, which ordinary peanut varieties and ingredients are lack
and special processing varieties and ingredients are surplus. This paper mainly discussed the relationship
between peanut quality ( sensory quality, physicochemical quality and processing quality) and peanut
butter, and to establish the relationship model between peanut material characteristics and peanut butter
quality. 26 peanut varieties were used to prepare the peanut butter, and the relationship between the
characteristics of peanut and peanut butter was analyzed. 20 varieties were assigned to the calibration set,
whereas the remaining 6 varieties constituted the validation set. The results showed that the characteristics
of different peanuts varieties and its preparation peanut butter had significantly difference. Hundred ker-
nel weight, the content of protein and fat, the total vitamin content and O/L ratio had significant relation-
ships with peanut butter (P <0.05). The model of statistical analysis was acceptable (R* =0.788).
The content of protein, the total vitamin content and O/L ratio were positively correlated with peanut but-
ter quality. The model of peanut quality can be used to predict the peanut butter quality of unknown vari-
eties. It can also provide a basis for processing and utilization of different peanut varieties and selection of

special varieties.
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