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Abstract
tions of accelerated oxidation at 37 °C and different package vacuum degree. The results showed that the acid value (AV) and peroxide value
(POV) of fried peanut with adding TBHQ in oil under the conditions of accelerated oxidation at 37 °C were significantly lower than those of the
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The effects of adding method and amount of TBHQ on the antioxidant stability of fried peanuts were investigated under the condi-

control group (P<0.05) ,which did not exceed the limits of national standard. AV of samples with adding TBHQ in oil was significantly lower
than that of samples with adding TBHQ in peanut (P<0.05) ,but there was no significant difference of POV (P>0.05). And the shelf life was
predicted as more than 12 months for both treatments of TBHQ. However, after 3 months of storage at 37 °C ,AV and POV of the control group
exceeded the limits of national standard. The content of TBHQ decreased continuously during the frying process,and its loss rate was close to
60% after 8 h. In conclusion,the overall antioxidant effect of adding TBHQ in oil was better than that of adding TBHQ in peanut,and the shelf
life of treated products could be prolonged for 3 months. In addition, TBHQ in oil should be supplemented in time in the actual production. The

research results had an important theoretical guidance meaning for improving the quality of fried peanut and other high-fat food.
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Fig.1 Peroxide value( POV) of fried peanuts with adding TB-
HQ at the vacuum degree of 0. 08 MPa
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Fig.2 Peroxide value( POV) of fried peanuts with adding TB-
HQ at the vacuum degree of 0. 09MPa
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