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Abstract: Peanuts is one of the most important oilseed crops in the world. Peanut meal is the by—product after
oil extracted. Protein, fats, and fiber are the major components as well as flavonoids, phenols, carbohydrate
and triterpenoids or steroidal compounds that make up peanuts meal. So far, peanut meal is mainly used as
feed, which is a waste of resource. This article discussed the peanut meal research status, such as to produce
peanut protein, peanut polysaccharides, and peanut polypeptides ,in order to provide a reference for the com—
prehensive utilization of peanut meal.
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Table 1 Nutrition value of peanut meal

JUIES T % JUIES i/ (mg/100 g)
T 48.68 HEEE 0.871
i3 0.80 #iEE B, 0.237
K5y 5.61 Y K B, 0.282
AP R 32.50
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Table 2 Amino acids value of peanut meal protein hydrolysation

A i (g/100 g) FILR T/ (/100 g)
RAHER 4.426 Sse AR * 1316
IR * 1.546 SRR * 2.593

225 R 1.984 i 2R 1.447

i 2 1.385 RNER * 2.165

HER 2.108 e * 1.167

BRI 7.572 HAER 1.014

PR 0.403 K 4919
R * 1.609

AR * 0.366 SR 37.504

[T 1.529 PEVVATES =B Riry 14.362

R3 REMPTURSE

Table 3 Minerals value of peanut meal

R/ T/ (pelg) R/ i/ (nelg)
i 837.29 il 12.00
w 57.48 L 62.50
B 106.15 B 322.50
#p 1228.37 i 143
BE 1925.00
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