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A study on technology of peanut and cranberry nougat with matcha-flavor

WANG Yanhua, CHANG Shu, ZHOU Xia, TIAN Wei, ZHANG Miao

(Haidu College, Qingdao Agricultural University, Yantai, Shandong 265200, China)

Abstract . With marshmallow, milk powder, butter as the main raw materials, matcha powder, peanuts, cran-

berry as auxiliary materials, and sensory evaluation as the reference index, the optimal production conditions

for matcha-flavored peanut cranberry nougat was determined through single factor and orthogonal tests. The re-

sults showed that 100 g of marshmallow, 30 g of butter, 40 g of milk powder, 6 g of matcha powder, 50 g of

peanuts, 10 g of cranberry with 1. 5 min of cooking time could produce the nougat with unique light flavor of

matcha, sweet but not greasy body, moderate hardness, good chewiness, and the best taste.
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