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Effect of Whey Protein Coating on Oxidative Rancidity of Peanut
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Abstract: Baked peanuts were coated with whey protein concentrated (WPC) solution. Accelerated rancidity
tests of uncoated and coated nuts were carried out. Ratio of WPC/glycerol, coating thickness and environmental
relative humidity were studied as influencing factors on oxidative rancidity. The results showed that WPC edible
coatings indeed delayed oxidative deterioration of baked peanuts. Ratio of WPC/glycerol (60 : 40), greater
thickness (5 layers) and medium relative humidity (RH53%) resulted in more effective coatings.
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in peanut storage process
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Fig. 2 Effect of my * mg on acidity value in peanut storage process
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Fig. 3 Effect of RH on peroxide value in peanut storage process
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Fig. 4 Effect of RH on acidity value in peanut storage process

JUBEL, £ 7~42 d SBER, AEEWEEFH T
BERNEEBEINENEMBERESAE(P<
0.05),BITCIE BRRELBNIRERE , £PFEN
EEGIVOFE MREPDLEAENEE (21%) F 4
TBRNTEBBEEIE, 35 42 d W, EXYEERN
S3INNIRELENEEN 210 WRAEAXERNIK
80 ,FBNRE N 53V RIBALANEE N 2170 RIE
PIREBRINE 3%, 4 BRRENBRNTE 42 d IVER
BB ER MR 2 me/go

4 HEERER T d BRNFEBEHEER, BIRIE
ALANERSHEEMN  XEBERAEREKEIIE
PREERELEREBTRERDP, E/EEARABXDS
SEMES, 03T ERRERERR,

WHE 3 AEBE, ARt TEEN SR



13 T PACKAGING ENGINEERING Vol. 32 No. 15 2011. 08

8 =

CEBINRELBRIMENNRERES,BIELER
BIERWRELLBRMERE R, AL LIREBIY
BPRPOURzBNNSKESKBIR(>10 mmol/
k) ,MERIMEBBIR (<2 mg/g) B, BT UG K
BoBESKNERTERBRT 11, iZRT 8
SN BBV IS iR, N AW E BRI GRENS, L
BIFMEZLBE T HRoBERKNEE,
2.3 FAEFREEENRERCESCBRUNRIN
fERURE 40 C,ABNEE 21 % ,BRILBEESS
EBHRELEA 60 : 40 §Y, DHNIVIE T EABRE
BEENMREREBBRBZROEK, BT RERAD
R, BIERAERNERND VR IZMNEN, B
ERIEBRFRECEENEESTEMEE, WREN
RERPABAREENEE, ZEREBEERN 0
EBECEREE 245 pm) R 5 E(HEIIEE 396
pm) , BRAAREEE NMEL BB REINBNE
%o
2.3. 1 RPURMEAE AR A S A (E B2
REEENTEEEBRBEISENTNIE
5o JUBW, £ 40 C ABWREN 21 %0 54T 8

457

|95]
wn
T

N
W
T

W

A EALAE / (mmol - kg™)

4 21 28 35 &
fsf ] / d

(=}
~

5 M8 B X 4 A= Ao e 30 T ik S 4K 1 19 52 Tl
Fig. 5 Effect of thickness on peroxide value

in peanut storage process
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