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Antioxidant Activity of Peanut Flours with Germination and Roasting
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Abstract

The purpose of this study was to evaluate the antioxidant activity of roasted and germinated peanut flours. This study
also aims to utilize it as a functional material to be applied to processed foods. The moisture, crude protein, crude fat and
ash carbohydrate contents of the common peanut powder used in this study were 1.27, 25.63, 42.19, 2.38, 28.20 g / 100
g, respectively. The moisture content, crude protein, crude fat and ash carbohydrate in germinated peanut powder were 1.47,
25.86, 42.86, 2.25 and 26.66 g / 100 g, respectively. 26.52, 45.02, 2.33, 24.70, g / 100 g, and the dietary fiber content
of peanut, roasted peanut and germinated peanut powder was 12.27, 13.05 and 14.22 g / 100g, respectively. The antioxidants
and radical scavenging ability of polyphenols and flavonoids in peanut powder treated with germination and germination
compared to ordinary peanuts. Resverasterol content was high in the germinated peanut powder. Especially, germinated
peanut powder can act as a natural antioxidant.
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Table 1. General components and total dietary fiber of
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Table 2. Total polyphenol, total flavonoid and reveratrol

peanut flours with germination and roasting (g/100 g) of peanut flours with germination and roasting
Components Peanut Roasted Peanut Total polyphenol Total flavonoid Resveratrol
peanut sprout (mg/g) (mg/g) (ug/g)
Moisture 1.2740.05 1.47+0.05 1.42+0.06 Peanut 1.90+0.03 0.82+0.04 1.57+0.04
Crude protein 25.63+0.95 25.86+0.50 26.52+0.26 Roasted peanut 2.42+0.03 3.29+0.07 2.55+0.02
Crude fat 42.1940.10  42.86+0.53  45.0240.47 Peanut sprout 3.3240.07 2.83+0.09 7.47+0.37
Crude ash 2.38+0.18 2.2540.04 2.334+0.09
Carbohydrate 28.02+1.12  26.66+042  24.70+0.25 gt o2 435 Ui glon, Aol FaEol Sl =
Total dietaryfiber ~ 12.27+0.10  13.05£0.51  14.22+0.17 =4 e AL A dY T E}%*?_P g art
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Table 3. DPPH and ABTS of peanut flours with germi-
nation and roasting

DPPH (mg TEAC/g) ABTS (mg TEAC/g)

Peanut 6.59+0.31 8.67+0.11
Roasted peanut 10.67+0.55 10.69+0.14
Peanut sprout 21.50+2.18 22.53+0.31
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