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Research progress in the extraction, modification and application of
peanut protein
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JIANG Chen’, WANG Ming-Qing”’, DENG Xiang-Yuan'

(1. College of Biotechnology, Jiangsu University of Science and Technology, Zhenjiang 212100, China;
2. Shandong Peanut Research Institute, Qingdao 266100, China)

ABSTRACT: As a major oilseed crop, peanut meal, the by-product after oil extraction, is rich in protein and holds
significant value, often regarded as a “hidden treasure”. Due to the presence of seed coat pigments, phytic acid and
allergens, the utilization of peanut meal in the food industry is less than 1/3 that of soybean meal. It is predominantly
used as low-value feed, with its potential far from being fully realized. Nevertheless, peanut protein is not only one of
the globally important plant-based protein sources but also plays multiple roles in agriculture, food, nutrition and

even ecological systems. This paper delineated the composition, nutritional characteristics and extraction techniques
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of peanut protein, summarized recent advances in modification technologies, and further discussed the functional

properties of peanut protein along with its application prospects in several key sectors—such as the food industry,

pharmaceutical field, and fine chemicals sector. Additionally, it prospected future development and utilization of

peanut protein, aiming to provide a robust reference for further research and practical application of peanut protein.

KEY WORDS: peanut protein; extraction; modification; functional properties; application
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Table 1 Amino acid content of 5 kinds of oilseed protein (g/100 g)

=X
H

MM Rk WK K= A EEKT
HAER 0.76 1.36 2.44 0.58 1.43
(SR 2.89 4.64 1.39 0.67 1.71
i R 4.72 227 2.59 3.00 2.96
INATR 3.79 3.35 7.92 2.72 3.58
e 4.93 2.77 521 2.70 3.68
LR 8.25 832 1122 5.03 6.54

IR 3.15 4.89 5.05 2.50 2.82
HNEIR 521 5.86 2.40 777 5.67
KA R 5.84 6.11 790 1036 6.66
iR 421 3.70 3.89 1.20 5.01
AR 5.82 5.24 4.92 9.31 6.89

N
=S

1.83 4.43 1.18 1.56 2.56

A
=R 1.79 1.11 1.65 3.63 1.87
B 9.85 1033 1125 1145 1055
HER 4.08 4.23 1.99 4.89 3.32
WAL 2.20 1.89 5.52 3.69 3.78
ik 212 1.33 1.45 2.36 2.45 2.67
bR 1.67 1.44 2.36 1.38 0.00

TAA 7033 7133 8323  74.86  71.69

TEAA 33.70 33.46 38.22 24.96 28.38
TNEAA 38.62 39.91 43.01 49.90 43.31
TEAA/TAA/%  47.92 46.90 47.05 33.34 39.59

W & ILER B (total amino acid, TAA); 57 & LR B i (total
essential amino acid, TEAA); I & 7 & % B & & (total

non-essential amino acid, TNEAA),
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