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Abstract

This study was conducted to evaluate the effects of peanut (Arachis hypogaea 1.) powder on the physicochemical
and sensory characteristics of Jook. The proximate composition of peanut powder was as follows: moisture, 1.8%;
crude protein, 24.9%; crude lipid, 48.3%; crude ash, 2.9%; and carbohydrates, 22.1%. Each sample of Jook contained
20%, 40% 60% and 80% of peanut powder when compared to the control, and their physicochemical properties
were assessed. As the peanut powder content increased, there was a significant decrease in pH (p<0.05) In addition,
Hunter’s color L value decreased, whereas Hunter’s color a and b values increased with increasing addition of
peanut powder. The Jook showed lower spreadability and higher viscosity values as the peanut powder content
increased. The results of the sensory evaluation showed that the Jook containing 40~60% peanut powder had the
highest score. According to the overall preference, addition of 40% peanut powder positively affected the quality
characteristics of Jook. These results suggest that peanut powder can be applied to Jook to achieve beneficial effects

on the quality and functionality.
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Table 1. Formula for peanut (Arachis hypogaea L.) Jook with
added peanut powder

. Samples’
Ingredients
Control  PF-20% PF-40% PF-60% PF-80%
Whole milk powder 100 80 60 40 20
Peanut powder 0 20 40 60 80
Waxy rice flour 30 30 30 30 30
Brown rice flour 25 25 25 25 25
Sugar 10 10 10 10 10
Salt 2 2 2 2 2
Water”(mL) 500 520 545 560 585

"Control, no peanut powder; PF-20%, 20% peanut powder; PE40%, 40% peanut powder;
PF-60%, 60% peanut powder; PF-80%, 80% peanut powder.
Water added in gruel preparation to have 92.0% moisture.
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Table 2. Proximate composition of peanut powder

Characteristics Peanut powder
Moisture (%) 1.840.01
Crude protein (%) 24.9+0.13
Crude lipid (%) 48.340.25
Crude ash (%) 2.9+0.03
Carbohydrate (%) 22.1+0.11
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Table 3. pH and color of peanut (Arachis hypogaea L.) Jook with
added peanut powder

Hunter’s color values

Samplesl) pH

L (lightness) a (redness) b (yellowness)
Control 7412003 7325052  -035:001° 12.19+025"
PF20%  7.23+0.02°  70.95:045" 0.04£0.02° 12.82:027°
PF40%  7.06+001" 6851013 0.31:0,03" 14.12+031°
PR-60%  6.95+001°  65.30+0.12° 0.35+0.02° 14.55+0.35"
PF80%  679+0.02°  63.25+0.10° 0.37+0.02" 15.66+0.42°

"Control, no peanut powder, PF-20%, 20% peanut powder; PF-40%, 40% peanut
powder, PF-60%, 60% peanut powder; PF-80%, 80% peanut powder.

Values are meantSD. Means with different superscripts within columns are
significantly different by Duncan’s multiple range test at p<0.05.



Quality characteristics of Jook prepared with peanut (Arachis hypogaea L.) powder

I Fof Fxo mHyd

Zo] §E4 EAC 2| QY] 1S T xe
5 E
S

6147 Folabl aslel AT Z7tol W WP 7
(p<0.05)2 JERN2ITE Ahn S(12)< &n| S #4713t gl
Z9] Aol A &n] A7} 27}l el WA 2o Hr

%%}741 Tada, 3 Fe) Aee fela) Tvkan
H3313] 01, Chost Kim@)& Al-¢ &&= 7 59
A7Vl S71EeS ol R §F0] HAsH o
= felsbi 1 7t WA Aadgiria v
o g olu Al 5142 Aol = Hrege

2
o

Zhell wheh H=rt el Srkivta B
& Avhs & A7l At dmld
& Alzste] rkgol T2t

452 3

663

T35k ol

LS M

=7t 71k Aot

IS W Ze] B i Sl A e PP
EOJ AL opA 7 o 49} opA 2ulEl o] dakajo|ol F2A
i]'o]oﬂ 7|18t Ao 047:]7“@ 6]-.11 n} 247]_ ‘31“(8),

oF= 7k %G, &3
o ASel FAR Hrhgol

3 wwsle] X ApAsehe Aol S

e 2Alge 49 zold] 7]

Zhe

=8 A7F F35), 28 "7 =(36)
T5 J=7 goxltk
Bz, ol 37t

olsl= Ao g Azt

YIEL Fo| 154
BT Arhge 2uld U ol ¥ed 54 4
A} A3+2 Table 59 BRI E], RE 5404 214
AelE Btk B3 Fo A2 w3 20% W7k
Bl 7V N1 E5mst g vehgor, o s B
T 0% H7hre Fol 715w} EdT BT Fo Pl
w2k 209 H7bro] A UeEhtth AEl ol To)
7P SkaL, el AUl S/ g woe
et 59 nag vt AP
T 60% M7, 40% A7t Sl 2 7|3 ETF EUTE
BRI A qq o] A% 7HE wska, g EE

i

:ﬂw

off e oft & L ol W
bl ol R 2 fe o o o
k)
ru N
N

Table 4. Viscosity and spreadability of peanut (Arachis hypogaea L.) Jook with added peanut powder

Samplesl)
Characteristics
Control PF-20% PF-40% PF-60% PF-80%
Viscosity (cp) 4753.25+42.11% 6531.3321.05° 6923.10425.11° 72552141623 7825.22+8.85°
Spreadability (cm) 8.33+0.04' 6.7540.02° 6.4440,01° 6.2540.11° 6.144021¢

Control no peanut powder, PF-20%, 20% peanut powder, PF-40%, 40% peanut powder, PF-60%, 60% peanut powder, PF-80%, 80% peanut powder.
Values are meantSD. Means in a rows by different superscripts are significantly different by Duncan’s multiple range test at p<0.05.

Table 5. Sensory evaluation of peanut (Arachis hypogaea L.) Jook with added peanut powder

Samples1> Color Flavor Viscosity Nutty taste Chewiness Overall preference
Control 2.81+024% 2.8020.24° 3.10:033° 2912029 19120.19° 19120,18°
PF-20% 330£032° 330£031° 331032 3012027 241:02° 2202021°
PF-40% 2.824025° 2.802027° 3524028 3114027 3.01£0.25° 35140.52"
PF-60% 3.10£031" 3.10+030" 3814027 32540.23" 3414041 341:040°
PF-80% 2914024" 29140.28" 3.9540.12° 3.09+031° 2.7740.30" 271%025"

Control no peanut powder, PF-20%, 20% peanut powder, PF-40%, 40% peanut powder, PF-60%, 60% peanut powder, PF-80%, 80% peanut powder.

alues are meantSD. Means with different superscripts within columns are significantly different by Duncan’s multiple range test at p<0.05.
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