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HARF: 100°C hot air radio frequency. Oven: 120°C.
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Items Raw Commercial 120°C Oven  bRF-13-1.5 bRF-13-2x1.5
MC (%) 6.64+0.062 2.43+0.029  2.59+0.04 4 2.63+0.02P° 2.79+0.20°
Aw 0.58+0.002 0.28+0.01¢ 0.28+0.01¢ 0.33+£0.02® 0.31£0.01 ¢

L* 27.44+335217.0542.92° 24.2842.44"° 24.06+2.86° 24.12+1.79 b¢
Color a*  8.72+0.83°12.17+1.182% 11.52+0.97% 9.44+1.05°¢ 11.17+1.09°
b*  12.21+0.66°12.37+1.43° 13.38+1.072 12.56+£1.26% 12.52+1.00%2

Hardness (N)  18.84+0.54 2 16.28+1.12°% 14.27+1.06° 16.54£1.37° 16.21£1.32°
Fracturability (mm) 0.92+0.12% 0.57+0.10°  0.44£0.05° 0.53£0.03® 0.53+0.06°

Scavenging DPPH

, 94.924+0.18 2 93.53+£0.23 ¢ 92.37+0.13 9 93.67+0.07 ¢ 93.92+0.11°
free radicals (%)

1. The Data of hardness, fracturability and DPPH were expressed as mean = S.D.

(n=10). s
Loading of shelled . Gap Time  Energy consumption
Condition ]
peanuts (kg) (cm)  (min) (kW-h)/kg
1.0 HARF 13 2 0.35
1.5 HARF 13 2 0.30
1.5 HARF 14 4 0.49
2x1.0 HARF 13 3 0.33
2x1.5 HARF 13 4 0.37
2x1.5 HARF 14 4 0.34
1.0 Oven - 50 0.91

2. The others data were expressed as mean £ S.D. (n=3).
3. 9 Means with different superscript letter in the same row were significantly
3



different (p < 0.05).

4. Scavenging of 20 mg/mL DPPH free radicals in the control group (%):

93.84+0.08.
x= o BMESRCENREDT
Roasting Appearance Aroma Flavor Texture Aftertaste Overall
Commercial ~ 6.93£1.28% 6.41+1.66*° 6.89+1.38* 6.88+1.48 6.71£1.56* 6.91+1.10°
Oven 6.63£1.61*  5.18+1.56°  5.54+1.86°  6.54+1.66* 5.66+2.13>  5.84+1.79
6.00+£1.72°  6.11£1.53°

bRF-13-2x1.5  6.63£1.61*  5.54+1.61° 5.73£1.74>  6.75£1.60°

1. Data were expressed as mean = S.D. (n=56).

2. @ Means with different superscript letters in the same row were significantly

different (p < 0.05).
b-RF-13-2%1.5: Batch radio frequency, Gap 13 cm, 2x1.5 kg.
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