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Suspend the peanut press cake
(TS: 10, 15 and 20%, w/w)

'
' High speed pre-mixing at 14,000 RPM for 15 min l
v

l Adjust the pH to 7,0 and heat at 50°C ;

v

} Enzymatic treatment

v

Enzyme inactivation at 80°C for 10 min

v

Dilute to 5% |
‘

Homogenization at 300 bar l

¥

Heat at 110°C for 5 min

Fig. 1
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——Peanut Press Cake 15% TS without enzyme after heat treatment
-------- Peanut Press Cake 15% PG, TG and amylase after heat treatment

Fig. 5



