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ghe peanut, or soretimes callew groundnui, IJanis
inorg; the most important ailseeds ci the world., India,
hinae, West Alrica, and United States are consicered oo Je

ne largest peanut producersg in the world,

Botanically, peamut is more akin/or and related
;0 beans and peag than it 1s to the other muts, hereas
weording to its constituents, particularly the hizn oil
sonvent, it 1s wmore like nuts than related to wost obher

tegumes.

It is worthwhile to shed light upon the fact That
peanut was used in the nagardous journey of Awncllo 11 to
the noon in 19¢9., It was introduced, howsver to “he
gpace pyoneersg in the Iform of peanut cubes, especially atv
brealdast in the {irst and gecond days of the Jjourney.
T™his Llidicates the importance of the peanut as one oi Che
nost mutritive single ifoods and emmergency rations. It is
lateresting to mow that one nownd of peanut buitter coi
cal.as uore calories, protein, minerals, and vivamins than

a souid 0L bealsteak. (U8 Devt.oi Agrics, 1950 = 1951a).

The apr roximate gensral compoesition ol psanut

hernel sioweld somewhat hish percentane ol protein,and lat
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iddowsorn, (1954) .

ITniamine, ribeorlavine, and nicotinie aci wers
ound in pearmuts with tne followlng amounts: 750, 150, and
ot pg. per L00 g. sample. Other food constituents, such
8 glubamic acid (19.5 %), and tocopherol (11.2 mg./1C0 ml.
% o0il), were present in the peanut flour protein and pea-

wt ail respectively.

Peanut, however, is considered as an e:cellent
lase for several products and mixtures, besides it partici-
vates in food and non~iood uses and products, The charac-
seristic Lformg of the sold peanuts are roasted types,
shelled o wazhelled, Tlowever 113;.33 amounss are shelled,
rorgred and purchassd in the asalted condifion,wid sonecites

AR

enauts are 2nployed extensively in baled sooda and conice-
3.0NAary .
Ia addition to the rormentioned uses, sreat quanti-

sies ol peanuts are rmade into peanus Dutter, and others are
prusned for oll production which 15 used as Iood in the lorn
@ mavgaring, snhorvenilig and cooking oils. (U.S.iept. of

rde., 1950 = 1951-4A).

Peanuts re asometimes incorvarated with other
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soniiry dae,, a ads

8]

v owas sade or holled rwproaste. Leanah In

i

a lklUuer 43 beans wers used, (3veve son and [iller, 1520),

On the other hand, peanut oil is addeu _ar cooking

garcines prior to caunning, and alse in mayonnaise emulsions,

The non~fatty portion of peanut, peanut cake, 1s
extensively usced for cattle feeding for its hish proportion
of digestible protein (about 45 %), carbohydrates (30 %),
and nineral matter of about # %. It could be suggested that
the obtainable peanut cake should be used in human nusrition,
such a3 in speclial rations like baby foods, emnergency
rations ITor armed rarces, confectionery, and as a rortisrying
agent of fliour far both bresd and cake preduciilon. This
could be considered as one ol the successful solutions ol

protein deificiency in diets.

A valuable protein supplenent could be obtained
whoen peanut is incorporated in the alet duae te its hiph

~ontent ol vrotain,

Peamat flour, which is better wescribed as a hirhl;:-
oncentrated vegetable protein food could pe compared, Irox
she nuiritional viewpoint, with dried wmilkk solids or pouwder-

1l enss.
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Ohpar 203al Lo ublliZatlone ol peanins eIt L

LT Meny recipes Lo raiss the nuurilive value ol o voe e

. Howvever, the ilollowing products and uizlsures wore

experitentally carried out in this Ifield

1.

7a

A4 ration compeosed oi peanut paste, salt, glucose syrun,

sugar, chick-pea powder, and dry skimmed nilk,

A tinned ration which is composed of peanut paste,
coarsely crushed peamuts, dry skimmed milk, baking pow-
der, chick-pea powder, dried dates, sugar, and cinaanon

powder,
Tinned peanuts in brine or in syrup.

A mivture ol peanut paste and iruilt Jam, as a nutritive
djanm mixoure or as a illlinz ageav bLelween Llscult

layers, or spread over toast suriace.

Peanut hiscudts in ~hich the norual recipe oif biscuit
is used Lor preparation, but iancluwing a consideravls

amount ol crushed peanuts or peaiut paste.

Peanut-chocolave Har that was comiecaed ol lroasted shelled

peanuts, sugar, lehydrated oiim uilk, and chocolave.

leanut vegetable milk, which is L sweaetened exwiraciion.
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reanut el , shich as [oepared by Lolld

In a susll quantity of suzar soluvion,

Peanut jam in which a Juantity of asug

i oeanit LosLe

ana cooling.

ar 1z adwusd t©

a suall juancity oI watber, and ohe -uUxours 13 literly .Cded

to a quantity of wneanut paste that zive
vith a sultable texture alfter boiling: a

room temperature.

Feanut ice cream , which is manu.acture

nut pastve L1 a swultavle Juantity ol wat

5 a iinal produet

nd keevning at

d by bolling nea-

ar Ao an2ins to e

ice cream mixmture instead o milk., Crushed peanuus LAy

be added.

The common uses and producis ui pe

oaate., shelleq or unghell.

Budite—cos sed peanut

Taodonal szt locally calledsou

-

ourg, woilels, or disiks, In adediblon, it
sdth a solid sugar misture or bisculis
layers wiidicn is known in the la.er sorm

T~ iy ~ P L - PR
in o plies ik sgome ochor Loood aroiuchd,.
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-y salted or/and uuasalisd,
5oLz oshe ol oo cAandy.

Iim, in The _orm ox

maey he coated
25 esteriiying
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Table (1) Peanut productiocn in AR E. from 19657 Lo

1871,
Skinned peanuts
Year Ouigggated Average Potal
production roduction
for feddan P
( Feddansg) (kg o) (Tons)
1967 40794 541484 22103,82
1968 43466 592.28 25151.76
1969 49452 600,60 207700 J8T
1470 42537 621.92 25454 451
1971 37503 513,60 25011 .54

T S A P e e ey e it TS e o e

ot g i P y——

R et A N i e e . s e P o i ek e e e, et

The quantities produced in recently cul-
tivated areas are not included,

(After Ministry of Agriculture, Statisti-
cal Department, A.Relie, 1972).
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e alm of this researci: could bhe divided i:ito

we lollowdin, btwo major items

A=- The possihility of using peanut paste as a replace-

ent Zor sgg in cake industry.

A= Mamizacturing national sweet "ioulia" as an emuer-
aney rtion Jor the use of the arued forces unuer certiin

ircumgtances.,

Howewver, the work lncludes the technology oif peanund
are with different recipes ag well as bthe cheudcal wm ly-
is of the rexulvzsd products, On the other side,the study
2 oroulla ains to utlilize it as a simple, cneap, aad nuiri-
ive emmergency ration as well as 1tz stabllity durdng stor-

o6 2
o

<t

Toon tamparature.
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e pesnut (Arachis hypogaea L. Legumliinozas )

JE -
E 0.5

a1 a ong te several seeded pot whdch rigens underjronad, 19

3 Xnown also as groundnut and sometines named the goouser,
5 oriviumated in  tropieal america, (Jacobs, 1951).

mekey, (1954) stated that peanuts consist of three
rincipal parts, the shell or hull, the seed coat or testa,
omnonly referred to as the ‘red skin', although its color
aries amon; differsent varieties irem perl /aite to deep
ed, and the kernel or embryc. The hulls are always separa-
od before the nuts are utilized. Lowvever, the pericary
hell) rejreszass 21 to 29 % from the weight o. the whole
2t , whereas the kernel {(freed irom germ) shoved a v.lue

L about 68,9 ~ V2.4 ».

Histary ol peanut :

Cu8. ept.otl Agric.,(1950 ~ 195L8)annourced that
2 peaat 13 & pea, not a oputy and celongs tto The vean
arclly.  Its Lruwit, or pod, grows uncersround «id Y T8

8 it reachss maturityd The cellulosic pod o snell
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cast ol the wel~sht of the dature peanutb,

Poanuts o Casy

han o ioocaa gurface ol S go0ll can be maintaiined.

In 1863, U.3.A. produced about 1C,000 tons ol pea=

nuts. IYeanuts, however, have becorne oxne oI the south's

leading cash crops. During the 1920's, nroduction averaged
95,000 tons arnually with & farm value of about 39 million

dollars. During the 1930's, and again during the war ysars

production incrsaged snarply. The average annual productlon

nas been more than 1 million fong in 1942, with a farm value

o about 200 million dolars,{U.3.Dert.or Agoic,,(1050-15%1a),

ackey, (1954) showed timt pesnubt ranks uncer the

order Rosales, the fanily Leguminosas (Pea), ir .chls hyvrozaea

T

(Pearmut) ., He added that the peanut, @ groundnut as

British orapidically term 1t, ranks anoie the Lwo or tihree
Ly "L y 4 ;

mogt important oilseeds of the world, coconuts, peanuts, and

coltonseads, L.
Mdlue CONNUEEsS
BLCTchs

AUTIcoy «ld vhe
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terns

stlay; ndstor, ag been traced of

ol tonnage rociced.  Acreanes plante’

Jroauced are esvecially larpe 1. Inuda, China,

-

nited Statesg.

how the

peaat awead eastward ivon Joubh srerica to Afrdicas by the
Apency ol Fortaguese slave tradai-: oro used 1t ag rationg
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