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Analysis of Polyphenol Content in Blanched and Redskin Roasted Peanuts
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The defense system of the human body benefits from consuming antioxidants contained in peanuts, but the impact of roasting with seed coats versus roasting blanched kernels is unclear. Previous studies demonstrated that seed kernels provide a significant portion of antioxidant capacity. In this study, the variable of roasting with and without the seed coat was investigated. Samples were dried at 80oC for 75 minutes and half were blanched. Triplicate samples from each subset, blanched vs. redskin, were roasted for different time points at 177oC, and seed kernels extracted with 80% ethanol in water. Extracts were analyzed and quantified by LCMS-QQQ using pure standards of specific antioxidant components. Results demonstrated that some antioxidant compounds were degraded during roasting while others increased as roasting time increased. Samples roasted with seed coats yielded increased quantities of ferulic and p-coumaric acids as compared to blanched kernels. Principal Component Analysis suggests shorter roasting times are correlated with higher quercetin and procyanidin levels, while longer roasting times may be correlated with p-coumaric and ferulic acids concentration. Despite changes in relative concentrations of specific antioxidants, total antioxidant capacity remained stable for the samples overall. Both blanched and redskin roasted samples are sources of these important nutritive compounds, but the physiological mechanisms by which antioxidants are stored and released during times of abiotic and biotic stress are ongoing questions to be answered.
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