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ABSTRACT: Peanut is an annual herb, which originated in tropical and subtropical regions of South America. It is
one of the main edible plant oil crops in the world, and it is planted in most parts of China. As the main by-product of
peanut oil extraction, peanut meal contains about 50% protein. The abundant peanut resources provide sufficient raw
materials for the research, development and utilization of peanut protein, which also strongly promotes the rapid
development of peanut protein products. Peanut protein not only contains a complete variety of amino acids, but also
contains a high proportion of essential amino acids for human body. It is one of the few ideal nutritional products in
plant protein that can replace animal protein. Through protein modification technology, the functional characteristics

of protein can be modified, its processing performance can be improved, and the application range of peanut protein
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in various fields can be broaden. This paper discussed the influence of peanut protein modification technology on its

functional characteristics from 3 aspects: Physical modification, chemical modification and enzymatic

modification. The physical methods mainly include ultra-high pressure homogenization, heating, ultrasonic,

low-temperature plasma, ozone, reverse micelles and freeze-thaw cycles. The chemical methods include glycosylation,

acylation, phosphorylation, pH-shifting treatment and polyphenolic compounds. The enzymatic methods mainly

include enzymatic hydrolysis and enzymatic cross-linking. This article systematically summarized the mechanisms of

the various modification methods and their impact on the properties of peanut protein, and discussed future trends in

the application and development of peanut protein modification technology, in order to lay a foundation for the

development and utilization of peanut protein and its future development.

KEY WORDS: peanut protein, physical modification method; chemical modification method; enzymatic

modification method
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Fig.1 Main methods of the modification of peanut protein
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