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Abstract: Germination of Yueyou No. 13 peanuts at 25 °C in nducted to explore the changs of the main
lipid-soluble bioactive components such as resveratrol, tocopherol, phytosterol and phenolics. The nutritional changes of oil fraction were also
evaluated by determination of fat content and fatty acids compesition . The result'showed that germination significantly increased the total

amount of resveratrol, tocopherol, phytosterol, and polyphenol in peanuts (p < 0.05), which were 4.71, 3.25, 2.27, and 2.74 times, respectively,
)

higher than those of unmalted peanuts, respectively, enri ition of peanuts. Compared to ungerminated peanuts, resveratrol, piceid,

a-tocopherol, d-tocopherol, S-sitosterol and stigmasterol co $in nated peanuts significantly increased up to 5.94, 2.96, 5.98, 8.64, 1.96

and 2.80 fold, respectively. Although the fat contents of peanut decréased significantly by 21.39% during the germination process, the oil content
was still in line with the requirements of.oil crops, and the fatty acid composition did not change much, and the peanut oil quality was
maintained. At the same time, the content of aflatoxin B; in the peanut sprouts during germination was monitored and the results were not
detected (method detection limit (MDLs) 1 pg/kg),-which met the safety standards and provided theoretical support for the development of

peanut sprouts.
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Table 1.Changes in the fatty acid composition in peanut during the germination (%)

PR K F oA/

il oP SP 1 2 3

Cieo 14.00+0.02° 13.89+0.03° 13.62:0.02° 13.64+0.04% 13.66+0.01°
Ciso 1.72+0.02° 1.7120.03" 1.55+0.04° 1.55+0.03° 1.53+0.03¢

Caoo 0.560.01¢ 0.70+0.02° 0.57+0.01¢ 0.68+0.02¢ 0.67+0.02°

Coo 1.210.04° 1.40+0.06° 1.12+0.02 1.540.04° 1.40+0.03¢

Coso 0.46£0.01° 0.48+0.01° 0.54+0.04¢ 0.65+0.02¢ 0.68+0.03°

Cisi 40.62+0.048 41.84+0.08 42.22+0.03° 42.52+0.06° 42.600.04¢
Cig2 41.83+0.06" 41.78+0.07* 41.56+0.04° 41.4240.06° 41.37+0.08°
SFA 17.95+0.05® 18.18+0.03° 17.40+0.04° 18.06+0.01® 17.93+0.05%

TR
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BELER
UFA 82.45+0.12" 83.62:+0.09¢ 83.78+0.15° 83.94+0.08" 83.97+0.22°
UFA/SFA 4.59+0.04° 4.60+0.06° 4.82+0.03 4.65+0.06 4.68+0.06%
O/L 0.97+0.01¢ 1.00+0.02° 1.02+0.01% 1.03+0.02° 1.03+0.02°
Y A 1El/d
2%, 4 5 6 7
Ciso 13.34+0.01° 13.310.02° 13.29+0.01° 13.11+0.038
Ciso 1.53+0.02¢ 1.52+0.01% 1.510.04% 1.49+0.02¢
Caoo 0.59+0.01¢ 0.59+0.03¢ 0.74+0.03° 0.87+0.01* 4
Co 1.47+0.02° 1.21£0.01° 1.600.05 1.95+0.02°
Coso 0.760.02° 0.77+0.03° 0.78+0.01° 0.86+0.02°
Cis1 42.58+0.09% 42.63+0.08° 42.75+0.06" 42.86+0.04°
Cis2 40.50+0.11¢ 40.27+0.03° 40.08+0.09"
SFA 17.69+0.05° 17.40+£0.02° 17.92+0.02%
UFA 83.08+0.14° 82.90+0.08" 82.83+0.19¢
UFA/SFA 4.70+0.02° 4.77+0.02° 4.62+0.04%
O/L 1.05£0.02% 1.06+0.01° 1.07+0.02° 1:07:£0.01°

7Z: SFA R FIeAIE B, UFA A e gk, R/ BFEATRATHIEZ N 27 2% (p<0.05).
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