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Properties of Salty and Crisp Peanuts Origin from Two Different Process
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(A gricultural Research Institute of Longyan City, Longyan 364000, China)

Abstract: T he target of this study is to develop an efficient and economic Peanut baking process.
For this, two different treatment methods was performed and compared. It was found that the

indirect cycle baking was 2 h and 3 h were shortened, fuel savings about 25%, the SO2 content
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reduce 500 ppm.
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Fig. 1 The reationship of Peanut drying temperature

changes over time
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Fig.2 The relationship of Moisture content of peanut
drying over time
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Fig.3 The relationship of peanut baking process chan-
ges in temperature over time
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Fig. 4 The relationship of baking with peanut moisture
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Fig.5 Peanut baking process of adsorption of SO,
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