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Effects of different treatments on accumulation of resveratrol in germinated
peanut
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ABSTRACT: Objective To investigate the accumulation of resveratrol during peanut germination with different
stress agents by high performance liquid chromatography. Methods The peanut germination process was treated by
3 different peanut germination mediums (sterile deionized water, 600 umol/L CuSQO, solution and 10 mg/L chitosan
solution), and the extraction and purification of resveratrol in peanuts was established. Results The treatment of
germinated peanut with different stress reagents had different effects on the enrichment of resveratrol. The highest
content of resveratrol in the treatment of germinated peanut was 130.2 ng/g with sterile deionized water after 72 h,
and the highest content of resveratrol was 568.7 ng/g in the treatment of germinated peanut with 600 pmol/L CuSOy,
solution after 24 h. After treatment with 10 mg/L chitosan solution for 5 d, the resveratrol content was up to 383.6
ng/g. Conclusion Both CuSO, and chitosan can be used as stress agents to treat germinated peanuts, which can
increase the content of resveratrol in different germination stages of peanut.
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Table 1 Liquid phase conditions of determination of resveratrol
by high performance liquid chromatography
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