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Cultural Techniques of Fresh Peanut and Their Quality

Characteristics
~ C.H.Park, S.W.Lee, Y.G.Son, N.G.Park, S.L.Kim, S.0.Kim, B.H.Lee
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Table 1. Changes of fresh pod weight under days after flowering of each varieties
(unit : FW, g/m’)

Days  after flowering

Varieties 70 80 ) 100 110 120
9| 534 720 717 739 739 - 709
Jinpung 556 627 641 669 716 741
Daekwang 417 586 665 633 623 611
Saedle 502 653 695 707 726 666
Daewon 678 731 760 870 970 964
Namdae 539 651 658 665 760 731
Daewon 451 738 751 758 699 706
Sindaekwang 620 625 686 678 669 689
Wang 328 633 706 336 906 860

Mean 514 663 698 728 756 742

Table 2. Effect of mechanization in the fresh peanut cultivation
(unit : Hour/10a)

Culture stage Index
Treatment Vm).’l Seeding SOI.I Weed Harvest Other Total (%)
mulching covering control
- Mechanization with - 05 08 - 13 354 390 36
non-mulching
Mechanization with 16 173 - 24 16 354 583 56
black vinyl mulching :
Mechanization with white o 14 - 77 16 354 636 6l
vinyl mulching :
Conventional 9.4 17.2 - 7.3 35.7 354 1050 100

Table 3. Comparison of physico-chemical components of dried and fresh peanut
Moisture Acid value Soluable tannin Hardness Free sugar

Treatment

(%) (KOH mg/g) (mg %) (g/3.14mr) (%)
Dried peanut 7.4 12 a 14.6 2285 0
Fresh peanut’ 418 0.3 14.2 953 0.12

* After 2 months from harvest and treated with boiled(10.57C,10min.)and cold storage(-207TC)

Table 4. Varietal differences of physico-chemical components of fresh peanut

Varseties Moisture Acid value Soluable Hardness Free sugar
(%) (KOH mg/g)  tannin(meg/%)  (g/3.14mr) %)
Daepung 41.8 0.3 14.2 - 953 0.12
Dackwang 36.5 0.3 39.6 1049 0.36
Sindaekwang 42.1 0.2 24.7 907 0.24
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