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A study on processing technology of crispy peanut

WU Xiaowei CI Peipei
( School of Food Engineering Anhui Science and Technology University Fengyang Anhui 233100 China)

Abstract: With peanut butter and low—gluten flour as raw materials the effect of the contents of peanut but—
ter yolk and sugar and deep-rying temperature on crispy peanut was investigated by using single-factor and
orthogonal test to determine the best formula and processing technology. The results showed that the most ef-
fective factor was peanut butter content followed by deeprying temperature sugar content and yolk amount;
the best processing technology of crispy peanut was obtained as follows: peanut butter 22 g yolk amount 18 g

sugar content 25 ¢ and deep-frying temperature 150 — 160°C.
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