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Effects of Different Baking Temperature and Time on Kernel Quality of Hazelnut Nut
SUN Xiao-hui, CHEN Lan-hai,LIU Juan et al
264000)

Abstract According to the changes of nut quality (kernel color,seed coat peeling degree , brittleness ,aroma , sweetness and moisture) of ha-
zelnut nuts under different baking temperature and time ,the best baking conditions of hazelnut nuts were found out. According to the change
law of kernel quality index, baking can be roughly divided into four baking degrees: shallow baking, baking condition was 150 °C for
5-30 min. Moderate baking,the baking condition was 160 °C for 5-30 min. Medium and deep baking, the baking condition was 170 °C for
5-30 min. Deep baking,the baking condition was 180 °C for 5-30 min. By establishing the relationship between the quality of roasted hazel-
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nut nuts and the degree of baking,we can better guide the baking process of hazelnut nuts and expand the application range of nut products.
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Table 1 Quality changes of hazelnut kernel with shell baked at 150 °C for different times

) AR ] P R = Aok B 0k % | 5 - .
Bk Quliy bewe Quilly dher W Dibgdaon P JOE W B RCEGE
time//min baking//g baking//g content//g rate//% degree//%
15 23.37 22.80 0.57 2.44 0 AN, S A AN FEE
20 23.52 22.67 0. 85 3.61 0 e WA NG R
25 23.50 22.57 0.93 3.96 0 e * N B
30 23.43 22.32 1.11 4.74 0 kI & A fiaReh
£2 160 CTEEARRBEERETFRICARETL

Table 2 Quality changes of hazelnut kernel with shell baked at 160 °C for different times
PRz I A=A ) =L Ll 2 ok 3% 7 BF
Bt Qi o s dhe Waer Diohmion  bedng M R WK ACEe
time/min baking//e baking /e content //g rate,//% degree /% Brittleness Aroma Bitterness  Kernel color
15 23.60 22.78 0.82 3.47 0 N T AN IREB (0
20 23.70 22.66 1.04 4.39 0 N R N pigiohuh
25 23.89 22.68 1.21 5.06 10 i % A i,
30 23.83 22.50 1.33 5.58 20 IR # AN PRt
2.1.3 170 CTREEARB A R T RAMEZ . 5 PailRIE, DURERYE, WA SR, IR, 25 min
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Table 3 Quality changes of hazelnut kernel with shell baked at 170 °C for different times
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time//min baking /g baking//g content//g rate//% degree//%
15 23.23 22.34 0.89 3.83 0 ANNE Bl N A HHO
20 23.38 22.24 1.14 4.88 50 el 7 A WEBE
25 23.28 21.97 1.31 5.63 80 e & A W,
30 23.33 21.99 1.34 5.74 90~98 Bkl e dr AT GERE
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Table 4 Quality changes of hazelnut kernel with shell baked at 180 °C for different times
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Baking ' Qualit.y before Quali.ty after Water Dehydration %(J:Thrrli Br'i}zﬁfess ;ﬁ) ur)]{r; Biuﬁeiss K%rflzlgjj(%r
time//min baking//g baking//g content//g rate//% degree//%
10 24.42 23.90 0.52 2.13 0 e A (6 ERERE
20 24.38 23.23 1.15 4.72 70 FikffE & o Egicha)
30 24.52 23.00 1.52 6.20 100 IS & i jiche!
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Table 5 Comparison of kernel quality of shelled hazelnut baked at different temperatures and different times
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ér;f?&rf;&_ JC%J%ET kaﬁi;tsul}jffie g'u)ﬁi{u; E"li F&;eie% Deﬂ}iﬁia};on Pi’:ﬁ{; WE s Gk 'HL'L[EK %K{et%zé
temperature//°C [ /min baking/g baking//g content//g  rate//% degree// Y% Brittleness Aroma Bitterness color
150 25 25.56 24.51 1.05 4.11 0 ife N N IREAL
150 30 25.63 24.49 1. 14 4.45 0 kNG T A T
170 25 25.64 24.48 1.16 4.52 100 Bk i i N o
F6 150 CTREEARREEZEFRCARETK

Table 6 Changes of kernel quality of shelled hazelnut roasted at 150 °C for different times
R B R R 3z A r=N=N Al B Mok 2% | B i . »
time//min baking//g baking//g content//g rate//% degree//%
5 6.68 6. 64 0.04 0.60 14 NI A NS Art
7 10. 54 10. 47 0.07 0. 66 10 NI N N A
10 10.73 10. 61 0.12 1.12 50 s R N AlE
15 10. 40 10. 14 0.26 2.50 60 s & e N
20 10.33 10.05 0.28 2.71 70 TR A WA 53 REA O,
25 10. 08 9.78 0.30 2.98 80 Bkl S e IREE 0
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Table 7 Changes of kernel quality of shelled hazelnut roasted at 160 °C for different times
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5 10.37 10.33 0.04 0.39 50 N R S N =)
10 10. 32 10.20 0.12 1.16 90 e A Ar IR
15 10. 35 10. 10 0.25 2.42 95 e e N Wit (o,
20 10.33 10. 04 0.29 2.81 100 [E3 7 N ‘e
25 10.37 10. 04 0.33 3.18 100 78 S o we
30 10. 39 10.02 0.37 3.56 100 fik & e A 0,
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Table 8 Changes of kernel quality of shelled hazelnut roasted at 170 °C for different times

Kt BENRR  BEERE kR BUkk  mEE . i wp  ROUE
Bakmg ' Quahl?/ before Qual{ty after Water Dehydration Peeling Brittleness Aroma Bitterness Kernel
time,//min baking//g baking//g content /g rate//% degree//% color
5 10.43 10. 36 0.07 0.67 70 e D& A REE
10 10. 49 10.31 0.18 1.72 95 i G A REEE
15 10. 54 10.26 0.28 2.66 95 TR 7 A mlwE
20 10. 52 10. 20 0.32 3.04 100 I3 F o e
25 10.35 10. 00 0.35 3.38 100 ik 7 i 7S AR
30 10. 56 10. 18 0.38 3.60 100 Bk A R SR 1)
1k Gelatinization 10. 47 9.94 0.53 5.06 100 A,
£9 180 CTEERE R EEFHEFRI-AREL
Table 9 Changes of kernel quality of shelled hazelnut roasted at 180 °C for different times
P ek i SR P el 2 0k 22 |2 e " -
ér;fi?gl J éﬂﬁs J}ii‘fi?e gjujﬁ}sﬁi E&éi‘ii‘ Deﬂl}l[;ﬁjjt?on ﬁi?lﬁ; Bri?ﬁ[fess /ﬁ)lf?a Bi:;rﬂj;ss K%rr{lgl@cjg:)r
time//min baking//g baking//g content /g rate//% degree//%
5 9.86 9.78 0.08 0.81 65 e W AN VRHT G,
10 9.74 9.57 0.17 1.75 70 A & R IR
15 9.66 9.38 0.28 2.90 90 i3 WA N e
20 9.76 9.42 0.34 3.48 100 fik WA (8 Wt
25 9.86 9.50 0.36 3.65 100 ik & & ey ate)
30 9.60 9.20 0.40 4.17 100 ik wE i B
1k Gelatinization 9.49 8.96 0.53 5.58 100 A
R0 AEBETERREFEERERRBERCARIER
Table 10 Comparison of kernel quality of shelled hazelnut baked at different temperatures and different times
OOWE R pesima mewERE KR BKE  HEE L s e MG
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150 25 28.85 28.05 0.80 2.71 30 i A AR A e
160 20 28.93 27.96 0.97 3.35 90 FRE & A R
160 25 28.84 27.96 0.88 3.05 98 Tk i A HiE
170 15 28. 88 28.02 0.86 2.98 938 A s R IRE
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