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Effects of Storage Temperature and Packaging Methods
on the Quality of Raw and Boiled Vegetable Peanut

Yoon-Hee Choi, Young-Keun Cheong, Ki-Hun Park and Young-Doo Kim
National Honam Agricultural Experiment Station, Iksan 570-080, Korea

Abstract

This study was carried out to establish storage methods and to keep high quality of the raw and boiled vegetable peanut.
After boiling at 100 T for 20min at 7% saline water for 40min the pods were packaged with 80 ;m Ny/LDPE film in
vacuum, 80m LDPE film and Gauge-bag, and stored at room temperature and 4T. The moisture content of pods in room
temperature were decreased than pods at 4T. After 21days storaging with Gauge-bag, texture of pods were toughen because
moisture content of pods reduced severely. Colour of raw pods in packaging 80 ym Ny/LDPE film vacuum was severely
browning but boiled pods was browning little after opening a seal. After 2days storage at room temperature and 2ldays
storage at 4C, pods were deteriorated. The hardness was much lower in boiled kernels than raw kernels and decreased when

the storage period elapsed.
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Table 1. Changes in moisture contents of raw and boiled
vegetable peanut under package methods and storage
temperatures

Storage  Package Materials Days after storage
temp.  methods 0 2 3 7 14 21 30
Gauge-bag Raw 59 - - 30 23 16 8
Raw 59 - 59 58 54 53 52
4T LDPE Boiled 64 - - 64 55 54 50
Ny/LlDPE Raw 59 - 59 57 57 56 56
(vacoum) Boiled 64 64 64 63 62 62 60
Gauge-bag Raw 59 43 41 27 - - -
Raw 59 57 55 55 - - -
Room — LDPE  poied 64 61 59 57 - - -
temp.

Ny/LDPE Raw 59 58 58 57 - - -
(vacuum) Boiled 64 61 61 60 - - -
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Table 2. Changes in shell "browning of raw and boiled
vegetable peanut under package methods and storage
temperatures

Storage Package Materials Days after storage

temp.  methods 0 3 7 14 21 30
Gauge-bag  Raw o] o 0 o o0 o©
Raw o + o+ o+ 4+ o+
4T LDPE Boiled + + o+ o+ o+ o+
Ny/LDPE = Raw o] 4 bt bt A
(vacuum) Boiled + + + + + 4
Gauge-bag  Raw o o o
Raw o + ++
lt{eonc:m LDPE Boiled + + +
Ny/LDPE Raw O +++ +++
(vacium) Boiled + + +
1)Browning. o :nonbrowning,  +:light,  ++ : severe,

+++ [ very severe

Table 3. Changes in flavor, taste and microorganism of raw
and boiled vegetable peanut under package methods and
storage temperatures

Stwage  Package . Days after sorage
mp mik ST 3 7y g 1
Ry God G G Gd G Gl
Gugplzg 9 (ogh )
Ry God Gud  Gol Sk Sik Sk
LDPE (molds)  (bact, molk)  (bect,rol)
i Bied Gol ol Gol Gl Sk Sk
(moldk)
Rw Gol  Gol Gl Gl God Good
Ny/LDPE (sour) (o)
(vacwm)
Bied Gol Gof Gl Gl Sk Sik
Gugetes Raw  God Stk - -
Sk Sk
Raw (ood) (mdd) -
R P B Sk Sk - ;
tetmp. (bact)  (hect oldk)
Raw  Sink Stink
:‘m Bied Sk Sk
(at)  (bect)
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Table 4. Changes in color values of raw and boiled vegetable
peanut under package methods and storage temperatures

Storege  Packege , Cdor Days after storage
ey om0 P 0 2 3 7 6 A
L % - % 3 B8 -
el a2 5 - 6 1 6
b - 2 u X
LDFE R L 8 - % B %
el a 1 - B 6 B -
b B - R 3D -
L % - ®» 7 % %
el a 5 - nonou 99
4T - b 7 - n N D BB
L 3 - ® % 4 #4 4
e a nm - 10 9 10 9 B
NyLDPE b 9 - © B T 616
{vaom) L 7 - 277 % % 2
gl a2 6 - 7 1 1 1 1
. b 2 - A A 2 2 DB
Bolld L - % % RN %N 4
ke a 6 - 6 6 6 6 6
b0 - 1009 7 6
L % B8 7 - -
el a2 5 4 5 - - - -
» 7 B8 2 - - - -
LD Raw L 3 % 5 - - - -
kemd  a ne w0 - - - -
b ¥ 1o o- - - -
L % % 3 - - - -
Roam sl a 5 1 9 - - - -
temp. - b7 6 2 - -
L 53 5t o4 - -
el a n 9 -
NyLDPE b 9 9 B -
{vacinm) L 77 ¥ -
gl a2 6 6 6
) b A 1 MU - -
Bold L & % 2 - -
kemd  a 6 6 6 - - -
b 10 9 8 - - -
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Table 5. Changes in hardness of raw and boiled vegetable
peanuts under package methods and storage temperatures
(unit : kg/ ¢ Sum)

Storage Package Days after storage
temp. methods NS0 7 14 21 30
Gauge-bag Raw 49 54 59 62 67
Raw 49 35 34 32 31
4T LDPE Boiled 22 20 20 19 19
Ny/LDPE Raw 49 36 33 30 30
(vacuum) Boiled 22 20 20 19 19

Raw 49 50 - - -

Room LDPE Boiled 22 22 - - -
temp. Ny/LDPE Raw 49 438 - - -
(vacuum) Boiled 22 22 - - -
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