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Kpurepuu: Ilogbop xypHayia OCYIIECTBIISUICS MCXOJs M3 NMPHBEICHHOW aHHOTAIMU U COOTBETCTBUS
CTaThM TEMaTHKe XypHaia. Mbl momobpanu 6 KypHalIoOB, MHACKcHpyeMbix B Scopus u/wim Web of
Science.

Ne HaumenoBanue Mzparenr Hmnakr- Ksapruib Kparkoe onucanue

¢dakTop  (Scopus)
(WoS)

XKypuan Journal of Food Processing and
Preservation, paccmarpuBaronmii
XHUMHUYECKUEC, (I)I/ISI/I‘ICCKI/IC, Ka4€CTBCHHBIC
1 MHXXCHCPHBIC CBOMCTBa ITMIIEBBIX
MIPOJYKTOB, 00eCIeunBaeT Oananc MEXI1y

Journal of Food : (byHIaMEHTAIbHOW XUMUEH 1
| Processing and Wiley 0.568 Q2 WHKCHEPHBIMU MMPUHIUAIAMH U
Preservation HNPHUMEHUMBIMH TEXHOJIOTUSIMHU [THIIEBOI

MPOMBIIIJICHHOCTH U KOHCEPBAaIUH.
OcHoBaHUe: MMOJHOCTBIO COOTBETCTBYET
TEMaTHKE XypHaja, OTKPBITHIA JOCTYII,
ObICTpast MyOTUKaITHS.

XKypHain myOoIuKyeT OpuruHaJIbHbIC
CTaThH B 00JIACTH IUIIEBOH XUMHH,

LWT- Food OMOXUMHH, MUKPOOUOJIOTHH,
2 Science and ) TEXHOJIOTUH U MuTaHus. B padote
Technology Elsevier 1.534 Q1 ClIe/TyeT MCIOJIb30BaTh

WHHOBAIITMOHHBIC ME€TOAbI U ITOIXOABbI.
OcHoBaHMe: COOTBETCTBYET TEMAaTHUKe
KypHaia, uzgarens Elsevier
MIPEOCTaBIIAET MPaBo BbIOOpa
peleH3eHTa.

XKypHan oxBaTbIBaeT Takue 00IacTu
3HAHUN KaK XUMHUs, OMOTEXHOJIOTHS,
nuTaHue, pusnyeckue u GU3UKo-
XHMHYCCKHE CBOMCTBA,

nepepadoTKa, MPUTOTOBJICHUE TTHIIH,

Food Science TUTIOBBIE (PH3MUECKUE MPOIECCHI,
“/| and Tech nology Karger 0.459 Q2/Q3 | ananus, cucrema Mep U KOHTPOJTb,
Research 0€301acCHOCTh U 37I0POBE,

MapKETHHI'OBBIC U 59KOJIOTUYCCKUC
ACIICKThI, CBA3AaHHEIC C
IpOAOBOJILCTBUCM. OcHoBaHnmue:
COOTBETCTBYET TEMATUKE KypHaJa,
OTCYTCTBYCT IlJIaTa 3a HY6HI/IK3HI/IIO.
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Nutrition &
Food Science

Emerald
Group
Publishing

0.307

Q3

JlaHHBIN )KypHaI OXBaThIBAET
MpeIMETHbIC 00J1aCTH TaKHe KaK
MPOAOBOJILCTBEHHAS
0€e30I1acHOCTb U TUT'HEHA,
OTHOIIICHHE K MUIIE ¥ MTUTAHHUIO,
3I0pOBOE MUTAHKE, COLTUAIEHOE
MOJIOYKEHHE U 37I0POBBE, POCT U
HOBBIE JIOCTH)KCHUS B
BEreTapuaHCKOM JUETe,
MPUTOTOBIICHUSI TN U
3arpsi3HEHUE, MOTPEOUTEITLCKUI
BBIOOp, IPENNIOYTEHUS U
po0JIeMBbl, 310pOBbE U
0J1ar0COCTOSIHHE CEMBH,
MUTaTEeNbHAS [IEHHOCTh (hacT-
¢ynos. OcHoBaHMe:!
COOTBETCTBYET TEMaTHKeE
JKypHasa, HOBbIN xKypHai (2005).

5

Research in
Agricultural
Engineering

Czech
Academy of
Agricultural

Sciences

0.529

Q3

Hayunsie nuccnenoBanus
OXBaTBIBAIOT BCE 00JIaCTH
CEJbCKOXO035MCTBEHHOTO
MalIMHOCTPOCHUS, arPOTEXHHUKH,
nepepadoTKH
CEJIbCKOXO03MCTBEHHOM
MPOJYKIIUH, 3aTOPOIHBIX 3TaHUMN
U CBSI3aHHBIX C HUMHN HpO6J1€M
9KOJIOTHH, YHEPTETHKH,
9KOHOMHKH, SPTOHOMUKH, a
TaKKe MPUKIATHON (PU3UKU U
XUMUH.

OcHoBaHMe: COOTBETCTBYET
TEeMaTHUKe KypHalia, ObICTPO
00pabaThIBAIOT M MPUHUMAIOT
CTaThHU.
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DKypnan International Journal of
Food Engineering mocssiiex
MHXXCHCPHBIM JUCHUIIIIMHAM,
CBSI3aHHBIMU C TIEpPepabOTKOM
MUIICBBIX ITPOAYKTOB.
[IpenmerHas 00acThb:
TETIOMAacCOOOMEH M TEKy4YeCThb B
HPIH.[GBOIZ MMPOMBIIIJICHHOCTH,

International pa3paboTKa U XapaKTEPUCTUKA
Journal of Walter de 0.391 Q2/Q3 MUKPOCTPYKTYPBI MAIICBBIX
Food Gruyter [IPOIYKTOB, IPUMEHEHHE
Engineering MCKYCCTBEHHOI'O MHTEIUIEKTA B

HMICCIICIOBAHMAX ITHIIIEBOI
MMPOMBIINIJIICHHOCTHU U B
MMPOMBINIJICHHOCTH B LICJIOM,

MU CBadA 6I/IOT€XHOJIOFI/15[,
MaTeMaTHYeCKOEe MOJICITMPOBAHNE
1 pa3paboTKa MPOrpaMMHOTO
00eCIIeUCHHUST IS TIMIIEBON
npombinuieHHOCTH. OCHOBaHMe:!
COOTBCTCTBYCT TCMATUKE
KypHaJ1a, ObIcTpast 00paboTka
MaTEPHAJIOB.

Influence of infrared roasting process on the quality characteristics and acceptability of peanut
kernels

Abstract: Roasting is one of the widespread methods for processing of nuts that significantly enhances
the flavor, color, texture and appearance of products. In this research, the response surface methodology
was used to optimize the roasting process over a range of infrared power (250—-450W) and roasting times
(10-30 min). The moisture content, color parameters (L, a, b and total color difference (AE)), textural
characteristics (hardness and compressive energy), energy consumption and sensory evaluation (total
acceptation) were determined after roasting and modeled by RSM. The L*, a*, b*, AE, moisture content,
hardness, compressive energy, energy consumption and sensory evaluation changed in the range of
42.75-59.16, 20.05-24.02, 12.08-16.34, 7.45-23.37, 1.91-5.79 %, d.b, 45.01-85.73 N, 258.08-550.08
N.s, 0.0472-0.2599 kW.h and 3.42-4.36, respectively. Increasing in roasting IR power and time caused
increasing in the energy consumption, a*, b* and AE values. The L* value, moisture content, hardness
and compressive energy also decreased with increasing roasting IR power and time. The full quadratic
model developed by RSM adequately described the changes in the b* value, moisture content and
hardness. The result of RSM analysis showed that all color and textural parameters could be used to
monitor the roasting of peanut kernels in an infrared roaster, while application of RSM for developing a
predictive model that described the total acceptance changes during roasting of peanut kernels was not
successful. To obtain the desired color, moisture, texture and acceptation, the optimum roasting range
for production of snack was determined as 370 W for 20 min.

Keywords: Peanut kernels, IR roasting, RSM, Energy consumption.
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