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Comparison on Antioxidant Potential of Several Peanut Varieties
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Abstract

To increase utilities as functional materials, nine peanut varieties were evaluated on antioxidant activity
and tctal phenol content. Peanut varieties were individually divided into three parts such as part without seed
coat, seed coat, and seed. Each of the 80% ethanol-extracted solutions from the parts was used for the assay.
Inhibitory activities on low density lipoprotein (LDL) oxidation by the part without seed coat, seed coat, and
seeds from 9 varieties were respectively 85.3~91.0%, 77.4~85.8%, -1.7~46.1%, and those on linoleic acid
oxidation were 94.0 ~94.9%, 94.2~95.0%, 69.4~80.2%, respectively. Seed coats, parts without seed coat, and
seeds from 9 peanut varieties showed scavenging activities as 88.3~98.7%, 16.7~56.3%, -28.0~20.0% on
superoxide anion radical and as 89.9—90.8%, 6.0~12.0%, 0.6~2.1% on 1,1-diphenylpicrylhydrazyl (DPPH)
radical, respectively. Total phenol contents of seed coat, seed, and part without seed coat were 12.7~21.0 mg2%,
246~ 124 mg%, 0.94~1.16 mg% as tannic acid equivalent and those of Dackwang, Daesin, Bowon, Saedl, Kipung
among the peanut varieties were comparatively high. In conclusion, Dackwang, Daesin, Kipung, and Saedl among

the peanut varieties showed comparatively effective antioxidant activities.
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Table 1. Inhibition activities of peanuts on low density lipo-
protein oxidation

Inhibition rate (%)

Variety

Without seed coat Seed coat Seed
Saedl 81111662 247+445* 83.0+0.86™
Daekwang 82.4+219%  1831+78° 87.0%3.21%
Daepung 81.3+348™  -1.7t426° 839+3.33"
Daesin 804+208°  375+977 839+103™
Bowon 85.8+0.96% 46.1+786% 87.7+221%
Kipung 843+0.74°  341+16.06™ 90.3+151%®
Mikwang 840+055° 3871287 91.0+043°
Shindaekwang  828+0.41"  389+330® 91.0+0.34°
Wang 77.4+531° 33.0*506® 85.3+231°

YAll values are mean*SD (n=3).
?Means with the different letters in the same column are sig—
nificantly different (p<0.05) by Duncan’s multiple range test.
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Table 2. Inhibition activities of peanuts on linoleic acid
peroxidation

Inhibition rate (%)"

Table 3. Scavenging activity of peanuts on superoxide anion
radical

Scavenging activity (%)

Without seed coat Seed coat Seed
Saedl -252+1.87"%%? g56+044° 31.4+206°
Daekwang -227+2,13%® 98.7+2.34* 53.3+4.84°
Daepung -20.0+0.13° 96.9+3.11% 16.7+1.07°
Daesin -27.0+0.28% 962149 56.3+651°
Bowon -21.3+1.36° 883+163° 383058
Kipung -22.7+0.77" 91.3+0.29° 42.3+039"
Mikwang -24.3+0.12° 9231032 20.8+0.69°
Shindackwang -248%1.31% 927088 25.3+1.34%
Wang -28.0=1.06° 89.5+0.62%° 24.710.66

YAll values are mean+SD (n=3).
?Means with the different letters in the same column are sig—
nificantly different (p<0.05) by Duncan’s multiple range test.
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Table 4. Scavenging activity of peanuts on DPPH radical

Variety

Without seed coat Seed coat Seed
Saedl 9431037 694+19°  946+02°
Daekwang 94.1+0.7" 702+24°  945+03%
Daepung 94.6+0.3% 78.1+04%  945+03®
Daesin 94306 756123 042+07°
Bowon 94.0+0.7° 734+39*  947+02°
Kipung 94.8+0.00° 76.4+22" 949+02°
Mikwang 947+0.1% 802+0.7° 9471017
Shindaekwang  94.9+0.2° 799+15"  947+03™
Wang 94.5+0.4%® 75.9+44® 950+02°

Scavenging activity (%)

YData were obtained on 48 h of incubation at 40°C.

PAll values are mean=SD (n=3).

¥Means with the different letters in the same column are sig-
nificantly different (p<0.05) by Duncan’s multiple range test.

Without seed coat Seed coat Seed
Saedl 21+066"%  90.4+0.04% 9.0+0.70"
Daekwang 1.0+0.24° 90.2+0.33¢ 12.0+1.13°
Daepung 0.9£0.37° 90.3+0.16° 6.0%0.45"
Daesin 0.6+0.55" 90.6+0.09" 11.3%+1.44°
Bowon 0.9+0.32° 90.4+£0.09™ 85+0.83™
Kipung 0.6£0.32° 90.8+0.15° 94+1.11°
Mikwang 06+0.11° 90.0+0.08%  6.3+0.30°
Shindaekwang 0.6+0.21° 90.3+0.16™ 7.1+0.45%
Wang 0.8+0.11° 899+020° 7.4+0.19

UAll values are mean®SD (n=3).
“Means with the different letters in the same column are sig-
nificantly different (p<0.05) by Duncan’s muitiple range test.
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Table 5. Total phenol content of peanuts

Variet Tannic acid equivalent (mg%)

Y Without seed coat Seed coat Seed

Saedl 094100177 2091096 3.22+0.26™
Daekwang 1.11+0.04° 209+0.37° 4.24+031°
Daepung 0.95+0.05° 141+05lc 246+0.13°
Daesin 1.16£0.11° 176+032" 4.08+0.49°
Bowon 1.00+0.04% 21.0+0.73* 3.18+0.19™
Kipung 1.03+0.11% 175+081° 3.38+0.30°
Mikwang 1.09+0.06™ 127+0.45° 247+0.14°
Shindaekwang ~ 1.08+0.16™ 13.0%0.17°  2.79+0.09™
Wang 1.13+0.04° 151+095° 2.71+0.08°

j’AH values are mean=SD (n=3).
“Means with the different letters in the same column are sig-
nificantly different (p<0.05) by Duncan’s multiple range test.
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