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Ab=stract

Flavour sauce from peanut. meal were processed as followed
hydrolyzed by hydrochloric acid, neutralized by sodium carbonate,
filtered, then, deodolized the ligquid hydrolysate and aged for 2
weeks, Optimum conditions for acid hydrolysis, aging process and
sensory qualities of the final products were investigated.

Peanut meal was hydrolysed by hydrochloric acid in
the autoclave at 15 lb/in.”, 121°C for 2.5, 3 and 4 hrs. The 1:2.5
{(g:ml.) of peanut meal to acid was found to be the minimum quantity
of acid solution can be mixed with the peanut meal resulting in
maximm total nitrogen ami amino acid nitrogen in the hydrolysate
compared with 1:5 and 1:4 proportions. Hydrochloric acid with the
concentration of 3.5 N was found to produce higher total nit.ru:gen
than those of 4.0 and 4.5 N while 4.0 N gave the maximm amount of
amino acid nitrogen. Hydrolysis for 4.0 hr resulted in maximum
total nitrogen and amino acid nitrogen. Considering from the
maximum total nitrogen and amino acid nitrogen, 4 t-r'é-_t-lt-nﬂnt.s of
hydrolysate were selected for sensory evaluation. Sensory

qualities were evaluated by 8 trained panelists. The two most



accepted hydrolysates were selected for further studies which were
the hydrolysates of 1:2.5 peanut meal to acid, acid concentration
of 3.5 N for hydrolysis time of 3.0 and 4.0 hrs.

Pediococcus halophilus TISTR 430 and Zygosaccharomyces
rouxii TISIR 5058 cultures were added to the selected hydrolysates.
Aging was performed at room Lemperature (304+2°C) for 2 weeks.
Samples were taken at 0, 3, 7, 10 and 14 days during aging
process. Microbial contents of the flavour sauce fourd to decrease
in the first 2 days of aging. MNumbers of bacteria were stable for
7 days then, decreased again until 14 days but mmbers of yeast
were slightly increased within 7 days then, again decreased in 14
days + of aging. Sensory qualities of samples aged with
microorganisms were not significantly different from samples aged
without microorganisms. Longer aging time produced more acceptable
and superior products.

The final samples of flavour sauce products were: analysed
for specific gravity, pH, total nitrogen, amino acid nitrogen and
sodium chloride which were 1.18-1.19, 5.60-5.73, 14.48-16.38 and
156.2-162.2 g/1, respectively. Aflatoxin was not found in the
products. Comparison of flavour sauce from peanut meal, to one
wellknown commercial product, it was found that the peanut. meal
sauce was considered better clarity than the commercial one and
lighter in colour. The peanut meal flavour sauce were prefered to
the commercial product in terms of aroma, flavour and aﬁt;ept.abﬂit.:r

by 30 consumer panelists.
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