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PREPARATION AND CHARACIERIZATION OF PFEAMLT BLTIFR
Muhammad Akhtar Dureani, Anjad Ali and M. Shafiq Chacdhiry*

Peanut butter was prepared from a composit sample of
Pakistani peanuts,  Peanots were amalvsed for proxinite compo-
sttion,  “T'ie quality of pzaaut botler samples s evaluated durtog
sturige Tor 90 duys. Crude fal conlent decreased slightly during
storage While froe litty weids und prroxide value of butter samples
inereased. OO separition in different siomples was glse determined.

INTRODUCTIHOMN

Legaily prunut butter is colesive, comminuted food product prepured
from clean, sound. shelled pranuts by grinding roasted, muture peanot kernels
Mram which the sced coats have been remuved. und salt added iy seasoning
agant, Peanut butter has bzen commerctally preparcd and marketied in
Wostern countries since 19360 The preparalion of peanut butter his been
deseribed by Woodroof e ol (1949) and the fuctors affecting the quality and
stability of this product have been sludicd by many cescarch workers.  Tenth
(19440 observid that a low percentage of glycerine in paanut buiter reduced il
epration and st flencd the produet. Mitchell (19503 suggesicd che addition af
hydrogenrated peanut oil (m.p. [38°F) and iedine value of 8 in the preparation
afl butter would reduce ol seporation. Willich e af (1952) sjuted 1hat the oils
in paanut burters weee guite stable against aoodidative rangidity at the time
ol manufuciure and remained satisfactorily (although semewhat reduced)
stitble during storape al 8501, in the absence of Light lor 2 vears.

Murris ot @l (1953) reported that free fauty acids of peanot oil ranged
fram 0.1 porocent o (1.6 per cent. Slight decrcase in free fubty acids was
getlerully noted s g resull of rousting, blunching and sorting and the average

decredse was reparted 10 be 0.1 por cent.
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Food and Dug Proposals {Fed. Reg, 19647 provided Lhae pgnul batter
should eontiin et less than 90.00 per cent pawnuts. The remaining 10 per cent
represcated optivnal ingredienis. The totul il contents ol the finished Tood
meay not excesd 23 por cent

Trese studios wore undertaken 1o imvesipate the quuliy charagwrstics

of prunot butter 15 affected by mathod of preperation and storage.
MATLERIALS ANTY METHODS

Poinuls were purchased ITom the foeal nucrkel, sortged Lo pemave any
lerrcign materiad and shellsd peoal v, Shetled poinuot kernels woere blanched
by giving o dip in boiling water.  Blanched pounuls were dried mn an Wir aven
al 20050 Far 90 meinules, and esta wis remaved by pentle rubbing «of the dried

kernels batween hitnds,

After remaval of testn, the clean and sound kernels were divided inte
(hree Tots AL B and C, which ware Tuether sub-divided jalo 3 samples ol 2,8 Lhi.
cach.  All the nine sumols wers Lreated dilfereatly bfare the propuridion o)
tteer.  Tnocase of lat A, wihale peanul Tornels were vsed. Sub-lot A-b was
processed into butier withoul any trestmant. A-2 was dry tousted at 320°F
for 40 minutes and A-3 was ned in ot B cise al lot B, peanuty wers delidted
ina hydralic press uader apressure af 15,000 1 200000 b por <. inch. Toen
B-1 wus processed tnto biuttar without iy tceatment while sub-lats B-2, and k-3
were dry rousted and Tul Uried s imecane ol lal & Tnocasie of Lot O peunats
woerir aoain defatted by the mzihod adopted inocase of lot B, Sub-lop -1 wus
pracessad inte butfer withoui any tretmeal, whily -2 and C-3 were dry roasted
and fut Tried exactly as in casg of lat A and low B, In this cnse. oil catracted

during defutting was added buck dropwise during the preparation of buttar.

The feeuted peanul samples were coursely grond and converted 1o paste
i aterition mill. Duaring ecinding, sult was added ol the rale of 2 per cenl
a9d butler thus prepared was packed i 8 o7 stenilvzed pliss jurs. cupp s L Libelled

and wtored at ambient temperature. The prodoce wiks analysed aler 00 15 30,
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45, 60, 75 und 90 davs of storage for erude fut wnd lree aty acids wecording
to the mathods deseribed it ALOAL (1975) und peronade value accarding to
the mathod deseribed in A0 OS5, (1975,

BESLILTy AND DISCLSSHYS
Coapoasition

Peanuls wsed in thess studics contained 4,97 per cenl maigjure, 2

per cent sy, 49,26 per ceal fur, 300440 por cent proczin and 244 per cen

; o :
fiare. Those values compared favourably with thoss reported by Silec e‘ﬂﬂ}. P v fn .

{

walle ishoand crude fiore contents were slighily lowsr when comp %rﬁ'ih{]‘ . lj"t
gompasition of paunuts reported by Freeman (1954 and Willich {1957 o .
Z fa
T
Fat e e,
T

1 on the Tt contents ol peanut butlers as given in Table | showed
Pt exeent i the coass of butter samples prepared from delutled peanuts. 1he
Fat caatzils of butter ranged from 4580 per cent w 3. 30 per cent. Tne
deolstred somples contained & by 9 poe cent fal. Tac ful contents of all butter
samnles decreased vory slightly during slorags, and this deerciese wus of the
order of 0.05 per cent Lo 0.1 per cent in cise of dofaced samples while the
e corease in other samplos wos Q024 por cent 1o 04,40 per conl. Fat content of
all baieer samples was within the imic of 35 per cent as required lor peanut

Dutter wader the Federul Food Drug and Coasmetic Act of T.SAL
Frec Fatty Acids

fL has been abserved Mront Lhe dida given in Table 2 that the tnitial Toee
(i ly acids ranged From .21 L 0028 per ceol {oxeeptin case ol delulled sumples
wlore the ranes was 0006 1o 0,08 per cent, Free fally acids in all samples
increased duning storuge.  Ful Fned sumples contrined slightly moere free fatty
acids Lhan the diy cowited anes. The frec fadey acids of botter runged from
028 10 0,30 per cent afuer 90 duys of storuge. Morrs of gl (8953) reported o

range of 0.1 to 0.6 por cent of Peee Tutly acids o 20 butches of peannt botler,
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Tuhle 1. Effres af storgy o rd pracessivg on e gvorgge® fab eonrent (per coat)
af pea.ie hutter sermples

Sumples

Soonuee parigd

e A e s i i s

(ay b Al A2 A3 Bl B2 B3 -1 2 (3

0 4,50 408G SO.500 K00 9.00 49 60 48,80 49,20 5030
15 49,45 49 80 50,40 B.0O0 900 4955 4880 4920 50.20
30 49,40 49 75 50,30 .00 ¥.95 49 50 44,75 4915 50.[5
45 49,40 4970 5030 7,95 H.95 49,40 48,75 43,10 50,10
b 49.35 49 60 50,25 7.95 K00 4930 4870 49,00 50.05
75 4230 4950 S0 7.90 845 49 25 48,65 48,95 50.00
60 4930 4940 3010 790 B_RS 49.20 48,60 48,90 49,93

# I3y represents aecce o three determination in cach case.
Table 2. Effectaf processing gad storcge on avetape® froe acld cortents (per cent)
af peanut Auffere sanples.

Samples

Storage pariad

(days) A-1 A2 A3 Bl B2 B3 C-l 20 CA3
i) 0,23 7525 0.28 008 0.06 0.26 0.21 0,23 (.24
L5 0,25 (.26 0.29 010 D.OT 0,27 0.22 0.24 0.8
0 0.26 0.2% 0.3 011 0.10 0.2% 0.23 0.25 0.3
43 0,28 0,30 0.33 012 0.1 0.29 0,24 0,27 03§
) B30 032 0.3 014 012 031 026 (.28 0.32
75 G030 0034 038 0015 0.14 0.32 0.27 0.30 9.33
90 0,32 0,36 0.40 016 0,15 0.33 0.28 0.31 0.33

i s 2 T i, ¢

* Dhata represents averips o three det-rmingtions in each case,
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Meroxide yaloe

iy value ranged from O 1o 0.3 in freshly prepared samiples.  Peroxide
vitlug inzrzused signifizantly durimg storuge and this increase was more pro-
aernnced mosese of roasted samples as compured to those prepared from ruw
kernels.  Toe oxidation of fat during storage might bave accurred due o the
atryospheric oxygen present in the head-space or fhut incorporated with butter
during processini,

Willich {1952) ohserved a reduction in the stability of butter sampfes

prosumably duc Lo the presenee of atmospheric oxygen in the head-space ol
Jurs and that incorparited with the butter during progzssing,

)il separalion
Measurement of wil separation taken after (20 days ol storage showed

that ail Lieyer in case of A-T (Contred as such), C-1 (Control defutled end re-
constitated) and B-2 (Dry roasted defatted) was relatively less as compared to

the rest of the sumples,

Addition of hydrogenated pzanut oil {o.n. 1481 and iodine value of 8}
was suggested by Mitchell (1950) or addition of low percentage of glycerine
by Lenth (19403 ¢ reduea oil separation.
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