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Table 1 Research progress of volatile and aroma compounds in peanut oil in recent years
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Problemand Strategy of Flavor Reseach in
Aromatic Roasted Peanut Qil

GAO Bei,ZHANG Qing, YANG You-you, YANG Yong—-tan
( Chinese Oil & Foodstuffs Corporation (COFCO) Nuirition and Health Research Institute ,
Beijing Key Laboratory of Nutrition Health and Food Safety, Beijing 100029 ,China)

Abstract: Aromatic roasted peanut oil ( ARPO) which meets the domestic consumers’ special expection on
sensuous comforts of oil has a great market prospect. In this paper, the existing problem of flavor research in ARPO
has been explored and analysed. The present ARPO flavor research deficiency and strategy on accurate
quantification, systematically evaluation and formation mechanism were discussed respectively, and the research
prospect in this field was proposed.

Key words: aromatic roasted peanut oil ; flavor; existing problem ;strategy
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