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Abstract: Peanut quality varies owing to growing conditions and environment. Analyzing the quality of peanuts from
different origins is conducive to optimizing raw material selection and providing a reference for the processing and utilization
of peanut products. Peanuts are grown in the south, north, and east of Xinjiang, but few varieties designed for processing
are suitable for cultivation in different regions of Xinjiang. A total of 32 samples were collected from different regions of
Xinjiang and three mainland provinces, and six indices, including the oil, protein, sucrose, protein subunit, and amino acid
content, and the oleic/linoleic acid ratio were measured, analyzed, and compared. The results reveal differences in the
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nutrient content of the same peanut variety grown in different regions. In general, in terms of the oil, protein, and sucrose

content and other indices, the peanuts from Xinjiang were better than those grown on the mainland, to varying degrees.

Further analysis showed that the peanuts from Turpan had the highest oil, peanut conglobulin, and total amino acid content

and oleic/linoleic acid ratio, with values of 55.71%, 37.39%, 28.23 g/100 g, and 35.11, respectively. The highest protein and

peanut globulin content were observed in the peanuts from Alar (22.67 g/100 g and 63.28%, respectively). In contrast, the

peanuts grown in Hotan exhibited the highest sucrose and 23.5 ku subunit content (5.07 g/100 g and 20.48%, respectively)

and those from Sanping had the highest 37.5 ku subunit content (9.31%). This study on the nutritional compositions of

different varieties of peanuts in different regions of Xinjiang provides a reference for the regional layout of the peanut

industry in Xinjiang and a basis for enterprises to select high-quality raw materials and establish raw material bases.

Key words: peanuts; nutritional composition; oil content; proteins; sucrose; oleic/linoleic acid ratio (O/L); protein

subunits; amino acids

oA e W By L B AR A BHE Y 2
— 2R AR FE A I T AR R R 3
KIED, EEMAER E. AR RS AN,
P E A R R SRR — e R,
KEBEFE, HIRNETEE, BERRZERR, B
R FAASEYIER A RKRREY . #Hiame R Rt
PR B XA, S5 RGN AE SR A 4
Ji TR AL Fr e A EUEAE 100 FHRALE,
TERsEm o, JLERAI RSB A A, KZ MR,
NN | e S X5 b P b2 L 0 U 1=/
JRGF, AT HER I LG AR, A ST R FE T K
FEAE L DURLZLAE, EAS (] M X Al Fo A2 o 22
FROR, T HLIE AT SR (R 3 XM 0 %
i/l R OG T3 B X R0 8 P AE AR 5 7y
BrSCRRE A, DR, Ok aE A R0 X0 2% A A
Az AREAT LU BT, e X SR A Ry B i S n T
HAEEE

PedE wh AR AR B ZASRTEAE R KN R
7NN =4 = V5NN N4 = D RN AN S

O/L FIFERESE, Zak, feA FEHFLH ™ &M
AR T AEAE B & R ARG B Y, I HLAR R X
T EE AN [ b DR P T8 A= o Rl 1D o 5 3 b 4T 45
BT

ARHIE TR X DA b n) R, 3 HCHT SR A [R) b XRT A
o3 ANEGI 32 ANEERL, SR RATR . R,
O/L. HEEW I, FHERE 6 MabsdiTilE. 4
BrEbie, drsEted el X Am /it =%, A
MR T AR K o
1 MR55EE
1.1 JFE#

PEAERES . TR SR (BTR/R. M.
. om#E). LiE (BE. =P, AR REE
B%. o) KA QLZE. Wdb. H60) S,
32 ANEES, R 1. IG-1 N s A, R
JG-2 N e A i, TUEKHE ; IG-4 it i i
Bl 2RI JG-6 AEmER AT, KH; JG-23 N
TER SRR, RS .

F 1 RERBEMEFERES

Table 1 Peanut origin and sample number
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7 82 = 37 /SP-4. #7334 59/ TKX-4. #7385 7T F/SHZ-4. #7 52wt & % /TLF-4
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Table 2 Comparative analysis of oil content of the same
variety after planting in different areas (%)
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HB-1 55.77+0.37" SL-4 53.58 £0.25°

ALE-1  54.02 +0.37¢ SP-4 53.34 £ 0.26%

CJ-1 5459+0.81° || TKX-4  54.94%0.46°
HT-1  5320+026° || SHZ-4  54.12+0.12°
TLF-1  5636+126" || TLF-4  56.05*0.28°
YL-1 54.84+0.11° SD-6 55.7%0.69°
SP-1  53.42+027% Cl-6  54.07%0.72"
SHZ-1  54.59+0.13"|| SHZ-6  54.52+0.23"
HB-2 5471045 || TLF-6 54.7+0.43°
CJ2  5452+051" || TKX-6  56.06*1.78"
ALE-2  53.61+058" || ALE-6  54.27+022%
SP-2 53.42+0.24° HT-6 53.14 +0.14°

JL-4 54.07 +0.32° SP-6 53.57 £0.45%

ALE-4  53.03+0.17° SD-23 53.57 £0.20°
Cl-4 53.45+0.51° ALE-23  53.63+0.27
HT-4 53.37 +0.30% SP-23 53.54 +0.24°
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Fig.1 Comparative O/L analysis of the same variety after

planting in different regions
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M B ME (22.85 g/100 g) A1, {HHr5EHS
S X AE A PR R B A 2 s T JL-4,
CJ-4 kb JL-4 7 10.09%. SD-6 FIE A & &N
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variety after planting in different regions
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Table 3 Analysis of protein subunit content of the same variety after planting in different regions (%)

Houthg

Fanik
HB-1 ALE-1 CJ-1

TLF-1 YL-1 SP-1 SHZ-1

235ku T 1829 £0.40° 18.95%0.54° 19.06 £0.65° 19.77 £0.33" 18.02 £ 1.17° 19.09 £0.31" 19.48 £ 0.26™ 18.33 + 0.38°

375ku & 897051 9.19+0.52° 9.05+0.51™ 920+0.53° 8.54%1.13° 9.86+0.54° 9.82+0.40" 8.84 +0.44™

e th 5

FaLk
HB-2 Cl-2 ALE-2

JL-4 ALE-4 Cl-4 HT-4

235ku A 19.15£0.42" 19.26 £0.39™ 18.73£0.64" 19.54 £ 0.36" 18.21 £0.81°° 18.63 £0.21* 18.65 £ 0.41™ 19.43 £ 0.62"

375ku & 840047 8.54%0.63" 8.60£0.18" 9.00+0.44" 843 £1.07° 883+045" 8.73+026" 8.62+0.42°

Hduths

EaLik
SL-4 SP-4 TKX-4

SHZ-4 TLF-4 SD-6 Cl-6 SHZ-6

235ku & 18.82+£0.27° 17.60£0.35° 17.90 £ 0.63% 17.43 £0.32° 17.77 £0.42% 18.27 £0.75" 19.54 +0.48" 20.24 + 0.28"

375ku A& 875029 7.74+022" 951051° 7.88+0.47° 8.68+0.30" 887+0.62° 9.58%0.68™ 10.64 *0.45"

Houths

Fanik
TLF-6 TKX-6 ALE-6

SP-6 SD-23 ALE-23 SP-23

23.5ku £ 19.00 £0.23% 18.72 £ 1.07°° 18.59 £ 0.40°! 19.26 + 0.34™ 19.34 £ 0.49™ 20.02 £ 0.25" 19.81 £0.37° 20.22 £ 0.31°

375ku TH  996+0.44° 924054 8.69+0.54" 9.56+0.29° 9.80+0.65° 9.39+0.37° 9.36+0.61° 10.11+0.20"

223 oA KB BT

TE AR 5 N E B A AR ek, )
PENARTR ORI P SRR R R RS B L 4,
SR RARS BN R, HICOTRBER. K
ITAZAIR. HArE WA K B2 R 4H 7 52 R
&R IR Z, AR B R A 7 0t
FORD P, ORAE RSP T, AT R AR
TN 5.84%~7.02%, 1IX 5 A 45 R 5.40%~6.33%
FIRE, BN FREIER S HIEEN 18.69%~33.25%,
HT-6 S0 /7 2 218 o b, S0P 8 Rt i

24

H VN ALE-2 (31.52%). #7885 i) s & L iR
TEAERKESR, IG-1 BB E AN 22.56%,
b HB-1 ik 10.65%, JG-2 K 35T 58 5 15 A 19.99%,
b HB-2 & 6.50%, JG-4 135 58 4 {8~ 24.50, 5
JL-4 T B % 5, JG-6 1 53515 4 23.92%, th
SD-6 % 11.96%, JG-23 FIH AL i 5 o B 2 22 5
Fr|m s X A AR S BEAEVEER, Hrhfen
o AT X SRR S R, i TKX4
MR IR S BN 30.20 /100 g, SHZ-4 4 30.58 g/100 g,
I ALE-4 & 24.55 g/100 g, HT-4 {4 14.51 g/100 g.
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Fig.3 Comparative analysis of sucrose content of the same

variety after planting in different regions
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