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Study on the process and stability of mango peanut milk
GAO Jun-an',ZHANG Chu-shu?,SUN Jie*, YU Li—na?,BI Jie’, ZHU Feng?, YANG Qing-li**
(1.Yishui Agriculture Bureau, Yishui 276400, China;
2.Peanut Research Institute, Qingdao 266100, China)

Abstract: The process and stability of mango peanut milk were studied with peanut and mango as main raw
materials. The stabilizer of mango peanut milk was guar gum,the dosage was 0.15%. The optimum emulsifier
was the mixture of sucrose fatty acid ester,monoglyceride and polyglycerol fatty acid ester(1:1:1),the dosage

was 0.24% .

Best dosages were 30% peanut milk,20% fruit juice,2.5% white sugarby orthogonal test. The

mango peanut milk made under the condition not only had unique flavor,but also had good stability,it could

meet the requirement of consumers.
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Table 1 Sensory evaluation standard of compound peanut milk
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Table 2 Factors and levels of orthogonal test of

mango peanut milk
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Table 3 Sensory evaluation standard of the orthogonal test
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Table 4 Sensory evaluation standard of the final product
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Fig.1 The active ratio and recovery of whey protein using
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Table 5 Determination of optimum stability of mango peanut milk
Fa s 7 JRIR S 3R CMC SHRE JRIR S 3 R CMC SHRE
HE (@ 0.15 0.15 0.15 %0.05 0.24 0.24 0.24 %0.08
DR (%) 29.26 31.24 41.81 44.97 31.33 33.08 43.52 47.88
*o TR RAL T 2
Table 6 Determination of optimum emulsifier of mango peanut milk
FUH REREIEIREE R IR TN RS REMIRIVIREE AR MRMiME R RS
(@ 0.15 0.15 0.15 #0.05 0.24 0.24 0.24 #0.08
DUER (%) 3221 35.25 38.59 31.02 30.75 34.34 36.92 29.18
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Table 7 Orthogonal experiment of mango peanut milk

S A B C ALYy
1 1 1 1 70.7
2 1 2 2 72.1
3 1 3 3 71.6
4 2 1 3 68.6
5 2 2 1 74.1
6 2 3 2 80.4
7 3 1 2 69.0
8 3 2 3 75.5
9 3 3 1 78.5
k 71.467 69.433 75.533
ks 74376 73.900 73.067
ks 74.333 76.833 71.567
R 2.900 7.400 3.966
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Table 8 Sensory evaluation of mango peanut milk under the

optimized processing condition
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Table 4 Results of verification experiment
SIS 1 2 3 4 5 T AHR I 22 (%)
iy (b 115.53 109.82 118.27 112.76 115.06 114.29+3.17 2.78
DAL ETEC)) 43 47 46 43 42 44.20+2.17 4.90
gl )y (b 628.75 585.63 614.87 607.39 618.24 610.98+16.12 2.64
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