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Abstract
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This study attenp&ed to use partially defatted peanuts
(34.54 % o0il) in replacement of the peanuts (49.32 % oil) for
production of the peanut candy bar. Three levels of the ratio of
peanut to concentrated syrup including 1:1.9, 1:1.7 and 1:1.5. were
-used and flavored with 3.5 % by weight of cocao powder. It was
found that the moisture content of the peanut candy bar made from
the partially defatted peanuts (2.17-2.48 %) was higher than those
nade from the peanuts (1.55-1.84 %). The peroxide values and the
0il contents of the peanut candy bar made from the partially
defatted peanuts were in the ranges of 0.76-0.88 milliequivalent/kg
and 11.76-13.96 % respectively which were lower than those made
from the peanuts whose value were 0.94-1.38 % and 16.16-20.10 %,

The total sugar contents and the Qater activity of the
peanut candy bars were in the ranges of 48.20-53.17 % and 0.44-0.45
respectively. Both the moisture content and peroxide value of the
peanut candy bars increased with storage times but were lower in the

peanut candy bar made from the partially defatted peanuts than
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those made from the peanuts. The price of the partially defatted
peanuts was about 5.35 bath lower than peanuts.However the peanut
candy bars made from the peanuts without adding cocao powder was

more acceptable than those made from partially defatted peanuts.



