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Table S1. The contents of reducing sugars in peanuts after roasting process 

(g/kg). 

Peanut Roasting time 160℃ 180℃ 200℃ 

C-peanut 

0min 2.23±0.01a 2.23±0.01a 2.23±0.01a 

10min 2.17±0.04ab 2.01±0.15bc 1.84±0.10b 

15min 2.10±0.07b 2.15±0.06ab 1.87±0.02b 

20min 2.12±0.07ab 2.11±0.07ab 1.84±0.01b 

25min 2.09±0.06b 1.86±0.02cd 2.14±0.03a 

30min 2.20±0.01ab 1.77±0.03d 2.28±0.11a 

HO-peanut 

0min 2.44±0.10ab 2.44±0.10a 2.44±0.10c 

10min 2.24±0.04b 2.32±0.04b 2.45±0.05c 

15min 2.37±0.11ab 2.37±0.07ab 2.32±0.06cd 

20min 2.46±0.13a 2.29±0.03bc 2.25±0.09d 

25min 2.41±0.06ab 2.20±0.03bc 2.74±0.02b 

30min 2.44±0.01ab 2.35±0.11ab 3.38±0.08a 

a–d: Different letters indicate significant differences (p < 0.05). The data are 

shown as mean ± SD, n = 3. 

  



 

 

 

Figure S1. The contents of reducing sugars in peanuts after roasting process 

(g/kg) 


