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Table 1. Frequency distribution of oil content in different orngln flowering time and
plant type of peanut varieties
Frequency
Class : n Mean Min. © Max.
40¢< -49 - 45 -50 55%>
Ovigin Korea 1 4 35 39 79 50.7 40.2 55.8
Japan - 1 1 3 5 50.1 44.9 52.2
U.S.A. i 2 17 . 55 79 52.2 40.4 57.0
Otlhers 1 5 3 4 9 40.4 45.9 53.6
Total 2 8 58 100 4 172 51.4 40.2 57.0
Iluwellng Early 1 1 4 3 9 48.9 40, 2 52.8
tiwe Medium 18 32 2 52 '52.0 47.3 56.9
M.late 1 17 33 64 3 108 51.3 40.4 57.0
late 3 3 49.8 48.4 50.6
Total 2 8 58 99 °5 172 51.4 40.2 57.0
Plant type Viginia ~ 2 8 40 52 2 104 50.9 40 2 55.3
Spanish i1 33 3 47 52.5 46.4 57.0
Valencia "5 6 11 51.3 49,1 55.5
Intermed. 2 2 52.3 51.8 52.8
Total 2 8 56 93 5 164 51.8 40.2 57.0
Table 2. Mean percertage of fatty acid compositfon in origin, flowering time and plant
type of peanut varieties. .
Class. n Pal Ste OLe Lin Ara Eic Beh
Origin Korea 79 9.3 2,1 44.3 37.3 2.4 1.7 2.7
Japan 5 9.8 2.5 42.3 40.2 1.9 1.3 1.
U.S.A. 13 9.9 2.6 41.9 39.3 2.4 1.8 2
Others 9 11,1 3.1 38.8 40.8 2.2 0.9 2
Mean 172 9.8 2.4 42.9 38.5 2.4 1.4 2.
Flowolxng Early 9 0.6 2.5 46.6 35,1 2.1 1.6 1
time Med ium 52 9.9 2.6 41.6 39.5 2.3 1.1 2.
M. late 108 9.7 2.3 43.2 38.3 2.4 1.5 2.
late 3 9.6 2.2 43.4 38.3 2.4 0.9 2.
Mean 172 9.8 2.4 42.9 38.5 2.4 1.4 2
Plant type Virginia 104 9.6 2.3 43.8 37.6 2.4 1.5 2.1
Spanish 47 10.0 2.6 41.4 39.9 2.3 1.1 2.6
Valencia 11 10.0 2.7 39.17 41.2 2.6 1.1 2.1
Interned. 2 11.7 2.0 47.2 34.5 1.2 1.5 2.0
Mean 164 8.7 2.4 42.9 38.5 2.4 1.4 2.1
Table 4. The fatly acxd composxtxons of tri glycerlde in peanut varieties,
Fatty acxd composntnon(%)
Variely Glycerol - e e I T -
Pal Ste Ole Lin Ara Eic Beh
01l Tri- 13,9 1.8 48.4 34.0 0.5 0.2 1.2
Otherx 14.2 2.0 49,1 33.2 0.3 0.2 1.0
Namdae Tri- 6.2 3.0 47.5 33.17 3.5 1.5 4.4
Other 8.0 4.1 49.9 30.6 3.1 1.2 4.0
Jinpoong Tri 9.5 2.2 46.0 34.9 1.9 2.1 2.7
Other 11.2 5.0 48.1 30.0 1.1 1.9 2.1
Yeongho Tri- 10.3 2.6 50.4 33.2 1.3 .o t.1
Other 15.4 3.2 50.8 27.8 1.0 1.0 0.8
Shinpoong Tri- 8.5 3.3 38.8 398.5 3.8 2.0 4.0
Other 10.8 7.1 42.1 32.1 2.9 1.5 3.5
Naupoong Tri * 10.5 3.4 37.3 40.5 3.3 2.1 3.1
Other 12.9 5.1 39.2 .5 3.0 2.0 3.3
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