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Effects of steam-exploded peanut shell on the flavor of peanut soy sauce
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Abstract: In order to promote the reuse of peanut shell, it was weated by steam explosion to brew peanut soy sauce instead of some flour, and the flavor of
5 soy sauce samples was analyzed by electronic nose and headspace-solid phase microextraction-gas chromatography mass spectrometry method. The re-
sults of electronic nose showed that adding peanut shells or steam explosion peanut shells would aflect the overall Hlavor of soy sauce. The results of GC-MS
showed that the flavor compounds of soy sauce (HS0) brewed without peanut shells were mainly composed of esters, with relative content as high as 85.35%.
The total content of flavor compounds of soy sauce with peanut shells (HS1, HS2) was only 21.79%4-33.39% of HS0 (128.40 mg/kg), and the relative con-
tent of esters decreased to 21.95%,-38.47%. The flavor compounds composition structure (the relative content of esters 46.28%-86.51%0) of soy sauce with
steam explosion peanut shells was similar to HS0. the total content of flavor compounds increased significantly (314.89 mg'kg and 451.74 mg/kg, respectively).
which was much higher than that of HS0. Among them, mushroom alcohol, ethyl palmitate, ethyl linoleate and other odor active compounds were more

prominent, The results showed that the replacement of some raw materials by steam explosion peanut shell could significantly improve the flavor of soy sauce,
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