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Table 1 Effect of heat treatments on moisture
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of peanuts
Peanuts Moisture (%)
Raw 6.36
© 10 min. roasted 6.17
20 min. roasted 5.22
30 min, roasted 4.01
%0 60 min, roasted 2.23
Imported sam};le 5.99
Marketing (roasted) 3.07
10 20
531 30 60

311



80

Table

Table 2 Effect of heat treatments on water
soluble protein of peanuts

Peanuts Water soluble

protein(%)
Raw 18.00
10 min. roasted 13.45
20 min. roasted 12.32
30 min. roasted ’ 1 6.68
60 min, roasted 3.30
Imported sample 16.49
Marketing (roasted) 4.86
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Table 3 Ratio of watetr soluble protein to
total protein

Peanuts M‘fjﬂ(%)
T. protein
Raw 61.39
10 min. roasted 47.18
20 min. roasted 42.38
30 min, roasted 22.96
60 min, roasted 11.40
Imported sample 59.04
Marketing (roasted) 16.56
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Fig. 1 Meausrement of catalase active in a

various peanuts by Warburg manometer

\olume : 1ml(100mg/20ml)
Substrate : 0.01M H202 5 ml, Temp
(A) : Raw peanuts

(B) : 10min roasted peanuts

(C) : Imported peanuts

(D) : 20min rosated peanuts
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Fig. 2 Coefficient of reaction rate of catalase

60

(min)

active in a various peanuts by Warburg

manometer
(A) : Raw peanuts
(B) : 10min roasted peanuts
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Fig. 3 Measurement of catalase active in a
various peanuts by Einhorn tube
substrate : 0.01M H202 Temp : room temp.
(A) : Raw peanuts
(B) : 10min roasted peanuts
(C) : Imported peanuts
(D) : 20min roasted peanuts
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Fig.5 C 13NMR spectrum of fatty acid in peanuts
by heating at 150  for 60 min



83

C. K. Shuand G. R. Waller: J. Food Sci., 36, 579 (1971).
D. F. Brown, V. J. Senn, J. B. Stanley and F. G. Dollear : J. Agr. Food Chem. 20, 700 (1972).
P. E. Pfeffer, F. E. Luddy, J. Unruh and J. N. Shoolery : J. Am. Oil Chemists' Soc., 54, 380 (1977) .
J. Schaefer and E. O. Stejskal : J. Am. Oil Chemists' Soc., 52, 366 (1975).
“ " P509 1966).

The Behavior of Main Component in Raw and Roasted Runner peanuts

Katsumi MIZUKI*, Mitsuo DEKI**, Shozo KAWABATA and Yoshihiro MIYAGI*
* Central Customs Laboratory, Ministry of Finance,
531, Iwase, Matsudo shi, Chiba ken, 271 Japan
** Planing and Duty Section of Customs and Tariff Bureau, Ministry of Finance,
3 1 1, Kasumigaseki, Chiyoda ku, Tokyo, 100 Japan

The change of main components in peanuts by heat treatment was investigated.

The ratio of water soluble protein to total protein content, water content and water soluble protein
content were extremely decreased by heating at 150  for 30 min.

Catalase activity in peanuts was inactivated by heating at 150  for 20min. over.

It was observed to be transformed from cis form to trans form of unsaturated fatty acid by heat treatment
of peanuts.

The degree of heat treatment was decided with the results obtained by some experiments.

High resolution natural abundance 13C nuclear magnetic resonance (NMR) spectra of peanuts oil by
roasting at 150 for 60 min, was seemed a little isomerized and converted from the naturally occuring cis
form to the trans form.
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