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	Pulsed light (PL) is a new technique that showed promising results in the degradation of B-AFTs (B1 and B2) in peanuts. However, long periods of exposure to PL to achieve AFTs complete reduction affected the uniformity of the peanuts’ color, and produced burned spots on the surface of the treated peanuts. This study was conducted to enhance the effect of PL on AFTs and reduce the change in the physicochemical properties of the peanuts after pulsed light treatment. The experiment combined PL with a newly invented shaking system to shake peanuts during PL treatment. Two treatment distances were used (7 and 10 cm) from the PL strobe with different exposing times. B-AFTs (B1 and B2) contents were determined after the PL treatment by using ELISA and LC-MS/MS. Results concluded that PL treatment for 240s at 7 cm distance from the UV lamb degraded B- AFTs in peanut samples by 82.09% (±1.03), while the combination of PL and shaking system achieved 99.47% (±0.24) B-AFTs reduction. Statistically, significant differences (p > 0.05) were found between the two methods in the AFTs reduction percentage, peroxide value, and the color parameters. The results indicated that the combination of PL and the shaking system is an affective technique to degrade B-AFTs levels in peanuts. In addition, shaking improved the PL photochemical and photo-thermal effects, also homogenized the color of the treated kernels. At an industrial scale, combining PL and the shaking system could be an economical treatment provide commercially desired peanuts free of AFTs.
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