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Evaluation the antioxidant levels in the
extracts of seed, skin, and hull of peanut
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Abstract

Background: In recent years, there was a great desire to consume
nutritional supplements of antioxidants in order to inhibit the
damaging effects of oxidative stresses. So, the aim of this study
was to evaluate total phenol, total antioxidant capacity, and
scavenging of free radicals in the methanol extracts of seed, skin,
and hull of peanut.

Materials and methods: In this work, Folin, FRAP, and DPPH methods
were used to assess the amount of total phenol, total antioxidant
capacity, and free radicals scavenging activity, respectively. The
results were analyzed with ANOVA statistical analysis and Tukey’s
post hoc test.

Results: The mean value for total phenol and total antioxidant capacity
in skin was significantly higher than the hull and seed. Also, these
amounts were higher in the hull than those in the seed. Our findings
showed that the scavenging activity of free radicals in skin was
significantly higher than that of both hull and seed, but there was no
statistical difference between seed and hull.

Conclusion: It seems that hull and skin of peanut, as waste products,
contain considerable quantities of antioxidant compounds.

Keywords: Antioxidant Effect, Free Radical Scavengers,
Oxidative Stresses, Peanuts
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