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Study on the Antioxidant Activity of Peanut Skin

ZHANG Hong-mei, JIN Zheng-yu®, ZHU Li-xian, WANG Jing
(School of Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China)

Abstract ; Peanut skin is a by-product of the peanut industry with low economic value despite of its
high content of antioxidants such as phenol. The scavenging activity of peanut skin on superoxide
anion and hydroxyl free radicals, and inhibitory ability of lipid per oxidation were studied in this
study. The results indicated that peanut skin has high antioxidant activity based on the test
performed, and seems to be a promising source of natural antioxidant.
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Fig. 2 The effect of peanut-skin red on inhibiting perox-

idation of lard

Fig. 4 The effect of peanut-skin red, BHT and VC on in-
hibiting peroxidation of linoleic acid at 5 pg/mL
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Fig. 5 The effect of peanut-skin red, BHT and VC on
inhibiting peroxidation of linoleic acid at 20 pg/
mL
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Tab.1 Effect of peanut-skin red and VC on scavenging su-

peroxide anion
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Tab.2 Effect of peanut-skin red and VC on scavenging hy-

droxyl free radicals

/ /%
(pg/mlL) Ve
10 75. 10 18. 81

20 68. 40 23. 55
10 64. 58 35. 68
100 31.05 55. 72

200 24. 20 76. 30
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