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Growth and Seed Composition of Protein, Oil and Fatty
Acid as Affected by Polyethylene Film Mulching in Peanut

Sung Woo Lee*, Sok Dong Kim* and Jang Hwan Park*

ABSTRACT : Flowering date of peanut variety, Daekwangtangkong and Daepungtangkong in

non-mulching culture was delayed each 9 and 6 days. Seedling ratio was decreased each 3.7%
16% and branch length was decreased each 24%, 17% more than polyethylene film mulching cul-

ture. But the number of branch in non-mulching culture was not reduced. No. of mature pods,

kernel /pod ratio, 100-seed weight and kernel weight per plant was reduced extremely in

non-mulching culture,

nevertheless the kernel yield per 1 ha of Daekwangtangkong in

non-mulching culture was similar to that of polyethylene film mulching culture but yield of
Daepungtangkong was 26% higher than that of polyethylene film mulching culture owing to
planting density. Protein content of Dackwangtangkong in non-mulching culture was increased
4% but that of Daepungtangkong was decreased 3% and oil content of both variety was
decreased 7%, 9% respectively comparing to polyethylene film mulching culture. Oleic acid was

increased but linoleic acid was decreased and O /L ratio was decreased in non-mulching culture.

Key words : Peanut, Mulching culture, Kernel yield, Protein, Oil, Fatty acid.
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Table 1. Agronomic characteristics by P. E. film mulching and non-mulching culture in peanut

) Emergence Seedling Flowering Length No. of
Variety Treatment date ratio(%) date of branch{(cm) branches /Plant
Daekwang  Mulching May 232 81.7° June 172 47.7 8.7

Non-mulching May 29° 78.0° June 26° 36.5° 8.2°
Daepung Mulching May 25° 96.72 June 24° 43.52 12.6*
Non-mulching May 31° 80.7° June 30° 36.5° 1.9

#The same letter in column are not significantly different at the 5% level by DMRT

Table 2. Yield and characteristics by P, E, film mulching and non-muiching culture in peanut

No. of Ratioof  Kernel/ . o Yield Yield
Variety ~ Treatment ripen ripen pods pod oht(e) (g /plant) (kg /ha)
_ weight (g
pods /Plant (%) ratio(% Pod Kernel Pod Kernel
Daekwang M~a 41.6° 89.6° 70.0°7 75.4* 61.1* 42.7°  3,990° 2,790°
N 22.8° 79.12 68.3% 65.7" 26.2°  17.9°  4,080° 2,790
(46.6) 4
Daepung M 31.8% 75.0° 69.5%% 77.52 57.12  57.1* 4,420° 3,070°
N 26.9% 57.9 56.3° 73.7° 42.6°  24.0° 6,870° 3,870
(53.8)¢

* Harvesting date : QOct. 5
J No. of ripen pods /cm?

SIM : Mulching culture, N : Non-mulching culture
D The same letters in a column are not significantly different at the 5% level by DMRT

Tabie 3. Difference of protein and oil content and fatty acid composition by P. E. film mulching

and non-mulching culture in peanut

Fatty acid composition(%)

Variety Treatment Protein  Oil
B P Ole. /Lin.
%89 pa. ste. O Lin Ara Eic. Beh o '-
ratio(%)
Daekwang Mulching 24.1® 54.7 8.73° 2.34° 54.41*° 29.43 1.26° 1.74° 2.09° 1.85%
Nonmulching  25.0°  51.0°  8.84° 229 4936° 34.24° 1.25° 1.43* 2.60° 1.44°
Daepung  Mulching 23.0% 542  10.06*° 2.38° 46.46° 36.06° 1.36° 1.22° 2.47° 1.29°
Nonmulching  22.3°  49.4°  10.08* 2.07° 44.84" 36.66° 1.51° 1.08° 2.67° 1.22¢
J Different letters in a column mean significant difference by 5% level of DMRT
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