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Table 1 Sensory evaluation standards of peanut dregs chili sauce

% HAURE Sk Wk
Color(25 43) Texture (25 43) Flavour(10 43) Taste (40 43)
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Table 2 Primary formula of peanut dregs chili sauce

#% No. Fekl 42 F* Name of ingredients HE Weight/g
1 M 27.0
2 38 8.0
3 A 24.0
4 FE b HUY 16.0
5 s 5.5
6 R 4.0
7 - 4.0
8 E2) 4.0
9 Ei 1.0
10 S 2.5
11 ML 0.5
12 P 0.5
13 HRL 0.5
14 B BE 2.5
it Total /g 100
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Table 3 The relation between flavor and formula of

peanut dregs chili sauce

X Flavour At 47 4> Component of ingredients
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Table 4 Effects of chilli powder additive amount on quality of sauce

HFRHE R Chilli powder additive amount/g 25 B Results
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Table 5 Effects of peanut dregs additive amount on quality of sauce

FEA M I Peanut dregs additive amount/ g ZE . Results
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Table 6 Effects of brown-sugar additive amount on quality of sauce

i Brown-sugar additive amount/g 25 Results
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Table 7 Effects of Zhaotong sauce additive amount on quality of sauce

¥ Zhaotong sauce additive amount/g 25 Results
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Table 8 Effects of salt additive amount on quality of sauce

JmEhi Salt additive amount/g ZE B Results
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Table 9 Factors and levels and orthogonal test
AT _ Sk S ‘
Level A 2ibk B IR@E ¥ C A D 764K
Brown sugar/g  Saotong sauce/g Chilli/ g Peanut dregs/g
1 2.7 8 14.0 24
2 3.2 9.6 16.0 27
3 3.7 11.2 18.0 30
10 EXKWEHER
Table 10 Rasulat and analysis of orthogonal experiment
LT . LA
Experiment No. A B ¢ P Comprehenxive marking
1 1 1 1 1 75. 55
2 1 2 2 2 78.55
3 1 3 3 3 77.91
4 2 1 2 3 76. 36
5 2 2 3 1 78. 00
6 2 3 1 2 78. 56
7 3 1 3 2 76. 44
8 3 2 1 3 79. 82
9 3 3 2 1 79. 33
K 231.46 228.35 233.93 232.88
K> 232.92 235.82 233.69 233.00
K3 235.59 235.80 232.35 234.00
X1 77.337 76.117 77.977 77.627
Xz 77.640 78.790 77.080 77.850
X3 78.530 78.600 77.450 78.030
R 1.193 2.673 0.630 0.403
2 = WIF
Factors order A ¢ D
s B2 A3C1 Ds

Optimum combination
AR ERAREE, NE 4.

Note: Comprehensive score by sensor evaluation, calculated by 100 marks.
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Fig.1 The relations of fctors with indicator

3 Hig

i AR R ANE AT S0, 58 T AR AR B
R EERE 7 0 B FH 27. 0 g, EB JFORIE AR M 5 BHGE
B H 30 ¢ 14,038 % 9.6 g, MR 3.7 g, #h 4.2 g,
HEFFRAREAZE,ITF 100°C LI Ehnsk 100 mL Ziil
10 min 2647 AP BEE . 5 RO T 20 9F & B iy
HITEAE RS B WA B AR, B RE 0, B & &
HE 2R EE R R R — TRt 55, BE T A
YEZRERTRR &, 7T B3 FER IR ok, e
AR RSB TF 2 R FRAR B T — & ROARYE AT )

&2 30k

(1] #imede, BRAEE, S0 L0. BRHU B 5T K JF & BRAR (T, o B8 Bk &
2006(3) :19-22.

(2] FE4E5. FAUEEM T30 B AT A B, BbAER ,2009(2) : 34-37.
[3] EREF,XNERETE AR T REIML WM . AR R
JRAt,2009.1-2.

[4]  Hg3K, FISCHA, BAE T, 45, TEAE KB SR R4 4 LT . LR 2431
2007,16(3) :96-99.

(5] ZEARHL, Ak, BRIEHD, . W2 BORUE O I LT, o = BRE , 2008,
199(22) :97-99.

(6] g, 2=k RERBBE I T % 587 0]. &8 TR,
2008,29(6) :216-218.

(7] MR B FEIE B, 46 BEKE FRARE AL . b = 8 BR 48, 2010, 37
(7) :69-72.

[8] HEZRIE. ¥ A4 PO BRUE A B BT, o = R &, 2011,36(6) :69-71.
(9] MW, EEMW. 4 A E RSB I T T 2 BT (). & BBk, 2006
(12) :97-99.

[10] &R % ¥ 28 il T.OMD. b5t b B 95 34k & R e AR AL,
2007:107-113.

Study on the Processing Technology of Peanut Dregs Chili Sauce

HU Xiao-jing,FU Yan, YIN Ben-zhi
(Department of Bio-chemistry, Wenshan University, Wenshan, Yunnan 663000)

Abstract: The rich nutrition sauce was developed with peanut dregs and chilli as main material. On the basis of single

factor experiment, by orthogonal test, the optimum formula for the product was determined as peanut dregs to chilli

powder to brown-sugar to Zhaotong sauce was 30 ¢ 14 ¢ 3.7 ¢ 9. 6. The color of peanut dregs chili sauce was red bright and

luster, piquancy was unadulterated and suitable,fragrance was pleasant when used this processing technology and recipes.

Key words: peanut dregs;chilli powder;chili sauce
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