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:he paa:::l t, or sor::e times 0allfi><1 grc o.md.:n.:.::;, .··a .. : .. ~n 

JllOJ~; the Lrost important oilseeds o:i. ·;he \Jo.rlG.. l:1cl:; ~. 

:hin.a, ·liast Africa, and United States are consL:ereu co J8 

;!8 largest pea.'lut producers in the world. 

Bo'Ganically, peanut is more aldn/or and related 

;o beans and pea& than it is to the other nuts, ·.1hereas 

tccorciing to its constituents, particularly the hic;h oil 

)Oirtent, it is more like nuts than related to >."lost other 

LeSUines. 

It iG worthwhile to shed licht upon the fact that 

~ea."lut ·aas used in the haz,ardous jow.'ney of Ac)ollo 11 to 

space pyoneers in the i'orm of peanut cubes, especially at 

breaJcfast in the first and second days of the journey. 

'l'hi,'l indicates the importance of the :0eanut as one of che 

nost ~mt;ritive single ioocls and emraergency ratioD.s. It is 

i~rGerestin~s to Ja1ow t~1at one ~OUll~ 01.:- peanut butter coJ.1-

-va.' .. :s :.,ol'e calories, JJl'Otein, :rinerals, and vi :~ar>Jins tLa.YJ. 

a JO','.l:U o:c beai:steak. ... S ·.-, .. "'. 
~ -J • • ,_.~e _p·:~ • 0.1. .d.,:;r l c • , 1950 - 1951 cJ · 

Tha ap)roximate ;;eneral composition 01 peanut 



'iddawson 1 0-9'>4}. 

l'hiarnine, riboi'lavine. aml n.icotiaio acL .. ,;ere 

-7•4 }Je• per 100 g. sample. Other food constituents, such 

lS ;;lutamic acid (19•5 %), and tocopherol (11.2 mg~/100 ml. 

li: oil), ·,7ere present in the peanut flour protein and pea­

rot oil respectively. 

Peanut, however • is considered as an e::cellent 

1ase for several products and mixtures 1 besides it partici-

Jates in food and non-food uses and products. The charac-

;hBl}ed <':c" \Ll . .3:1elled, 'cim,oevel' 1 ~:;e illllOUUr;s Cll.'O zhellecl1 

·o:·.rrC:e(_:_ ,jj<_~:~ iY',) .. rch3.sed in the salted condition, d.:.J.ci_ sone Cit_:es 

leJ.uuts ilX'C 8•.•ployed ext~nnively in ba'~e(. :.;oodD anu con..Luc­

;iolla:cy. 

I:1 a~~·iition to the tormentioned uses, ;reat quanti-

_:;ies oi pea.YJ.uts are :lB.de into peanut l_)u-tter, anC·~ others a.re 

and cookinc oils. (u.s.i:ert. 

\,:_;;."jc,, lCJ')C - l'.)C,l-A). 

Peanuts ~.:'e ,, ometiu1es i;tco.c';.•orated •;li th other 



sard.ic:1es _p.:cior to cauu.ill{!;. and also in mayonnaise emulsio;1S, 

The non-fatty portion of peanut, peanut cake, is 

e::tensi -...ely used for cattle fet7dinr; for its hish proportion 

of digestible protein (about 45 %) , carbohydrates (30 %) , 

an.d nineral matter of about 4 %. It could be su;~;ested that 

the obtainable peanut cake should be used in hwnan nu:;l'itio:l, 

su_ch as in special rations like baby foods, emroergency 

ratiCil)S for ar;ned I'arces, confectio~cery, and u.s a _,:c1'ti:ciing 

B.(!;e11t of flour for both brea.d and cake prod.uc .. .Lon, ?his 

coe>.ld be considered as one of tm successful solutions oi 

protein d.e~ficiency in diets. 

A valuable protein suppler.1ent could be obtained 

'Nhen peanut is incorporated in the G.iet (iue to its higr. 

~.ontent o..2 _yro~;:d n .. 

Fe3.lrJ.t Llour, .rhic!1 is bevter ccescribecl as a hi__"hl;_-

;he nutri tiona.l vier;point, -.1ith dried mill; solids or po.:c'-er-
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1. A ration composed ol peo.nut paste, salt, glucose .syrul>, 

sugar, chick-pea po'.vder, and dry slcimme d nilk. 

2. A tinned ration which is composed of peanut past&, 

coarsely crushed peanuts, dry skimmed milk, bakiiJG pow­

U.s::.', cbick-pea powder, dried dates 1 susar 1 a.nJ. cin.nanon 

powder. 

3· ·J.'inned peanuts in brine or in syrup. 

!+. A r:1i::ture o.;: peanut paste and iruit ~iam 1 as a nutritive 

layers, or spread over toast suriace. 

~). "Peanut 1)lscuits in .-'lhich the norual recipe oi ~Jiscuit 

is •1se<i :COl~ prepa..rati.on, but j_•:clc;~inr; ct co:,siderao1e 

' . 
)e "''l1'"·~ '""'d.I' }- U...l. A. Lt.._"!, ~J '""'t'.::>: ' .lehycira·ced r3.:im :Jill::, and chocolate. 
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PeaL'lut ja<n in uhic~h a •}uantit~" oi sugar is ad.<lec'_ to 

i.3 

GO a qt.:~autity oi J?eanut paste that c;ives a :.Linal pro<luct 

room tempel~ature. 

be atida(_L. 

ll"'~8: 

'. 



Table (1):: Peanut produc.tio.r:. i.r:. A.R.E. from l9b? t>J 

1971. 

=======~====================~=~==================== 

Year 

1967 

1968 

1969 

J ,jc;o 

1971 

Cultivated 
area 

-
( Feddans) 

40?94 

42466 

49452 

1>-25 37 

37503 

Skilmed peanuts 

Average Total production production for f'eddan 

--------
(kg~) (Tons) 

541~84 22103.82 

592~28 25151.76 

GOO.GO 2<;>7oo .r~· 

621.92 26454.Gl 

Sl3.60 23011.84 

==================================================== 
'I'he quanti ties produced in recently CCJ.l­

tivated areas are not included. 

(Aft or i,!inis-cry of' Agriculture, Statisti­

cal Dopartnwnt, A.R.L., 1972). 



~~:·,e .. u:n oi this researcL co .Ll C!e li vid.sd Lct;o 

i:e 1.0 llo·Ji:"Jt, t110 ma;jor i teras : 

A- '.T'he possibility of using peanut paste as a replace­

e:1t ior sse; in cake irrd.ustry, 

3- IclcJ.nafacturiHc; national sweet "Joulia" as an emmer-­

ency r •.tion ::or t''e use CJ! the ar::ted. i'orces u:lG.Sr cert li .. 11 

~Cllill.Stances. 

a.:ce with difi'erent recipes as y.rell as the c:le:,tical e-n .l~r­

is of t}l_e .ce:L:J.~;3d :0rodllcts, On cllG other side ,tlle study 

n. c:oulia ai::w to utili;;e it as a si:a~Jle, ci1eclf ~ a:.1d nut2."i­

ive emnergency ration as vrell Ci.S its stability ch.cring star-



3 :~l1.0vm also as groun.d.nut aDd someti•-;es named the goo-oer, 

tropi~..il iiJJl9rica~ (Jacobs, 1951). 

J;;ckey, (1954) stated that peail'.lts consist of three 

eLJCipal pcu·ts, the shell or hull, \:;he seed coat or testa, 

o:nr:1only referred to as the "red skin", althoc:gh its color 

arias araon::; different varieties -Lrom perl .~:-,ite to deep 

ed, and \;he kernel or embryo. The hulls c:ro always separa-

ed before tha nuts are utilized. J;onever, ·c:.ce pericar;:. 

imll) re)re:;-:"J.ts 21 to 29 % £rom the •.:eight Oi. the whole 

-lt • whereas "G!1.e icerne l (freed irom c;erm) sho-.red a v ,l;_•_e 

L about 68.9 - 72.4 /o. 

History o::: l'eanut : 

_LJS it l'Oacl:es mac1ll.'ity+ ·?he cellulosic poe' or s:1eU 



I .. , . .,..,~-

In 18G3, U.s.A. produced about lC ,000 to.:l3 Ol pea-

nuts. Pca:-mts, however, have becone o:::te oi thCl soc:l;h's 

leading ca.sl: crops. During the 192ll 1 s, :'roduc tion avero.ced 

39] 1 000 tons annually -aith & farm. value of about 39 million 

doll&s. Durir..g the 1930's, and again_ during the war years 

production L1creased sharply. The averaga annual production 

:1as been :wre chan l million tons in 19Li-2, \ii';!l a iar::1 valc;_e 

order Rosales 1 tba f ar;~ily Leguminosaa (Pea) , i~ ,c~:is hy-_00 -~aea 

(Peanut), He ddded that the 11eanut, or groun\lnut as c;'ce 

liri ti.sh c;rap: :.ically term it, ranks F00l"l~-~ the th"O or tlll·ee 

1~1ost imr~ol"'tant oilseeds of the norlc.L, coconuts, pe~'J.uts, all/' 

c.L,.~ ;:;orulu..c:os .-l'oGuced a.ro es~_-Gc~ally lar;-:e i .. ~ T21::.~j_,3., Cl'..i:c1a, 


