TBUE D3 olE WY O

A T8 A 4 53} 53 A7) ¥
SEERIEIREERL: ATE} | FYA| ATH | Ao
AGESAE AFa 3E V)% N | BAEAY | 1~ | ABATH | AR
e 1Y 71e AL SAEAY | 24025 | AEATH | ABE
221§} 9. GFuE, 1Y G
ABSTRACT

This study was conducted to develop a solid peanut butter using domestic peanuts and
to determine optimal processing conditions to improve structural stability and sensory
acceptability. The effects of different sugars on solidification were examined, and
peanut butter containing allulose or fructose showed better shape retention at room
temperature than those containing sucrose, oligosaccharide, or honey. Among them, the
allulose treatment showed the highest cutting strength and overall acceptability. When
caramelization conditions of allulose were investigated, heating for 8 minutes resulted in
the best shape stability and sensory quality. Increasing the amount of allulose increased
the hardness of the product, and the addition of 17% allulose provided the highest
shape stability and overall preference. In the dairy addition experiment, the addition of
14% cream and 6% butter resulted in improved texture and sensory acceptability. Among
the emulsifiers tested, glycerol fatty acid ester showed the best shape stability and
overall preference, and the optimal addition level was determined to be 3-4%. These
results suggest that solid peanut butter with good structural stability and sensory quality
at room temperature can be produced using caramelized allulose combined with
appropriate amounts of dairy ingredients and emulsifier. This study provides useful
information for developing value-added peanut-based processed foods using domestic
peanuts.

Keywords: Peanut, Peanut butter, Solid type peanut butter.
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