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ABSTRACT:

Groundnut production & utilization in India has
tripled in last some decades due to its high nutritive
value the chemical quality & seeds of Indian
groundnut are different from those of other
country. This study was initiated to examine the
nutritional quality of 20 groundnut varieties grown
in India dry sample were examined for oil content,
crude protein total carbohydrates, calcium,
potassium, magnesium, sodium, zinc, copper, iron
and manganese, result from these analysis show
variations. There was a general decrease in the
proximate composition after exposures to different
heating methods but there was variation in the
mineral content of the seeds after heating.
Kopargoan verity groundnut is used for this
analysis.

Keywords: Proximate composition, nutritional
quality, variation, exposour.

INTRODUCTION:

Groundnut (Arachis Hypogaea) is also
called as peanut. It grows about 19 million
hectors of land in tropical region. Which is
main protein source in Indian food it is
cultivated in large scale throughout the
world. It is herbaceous plant having
different varieties. It is the member of
family Leguminosae it is native to South
America it grows generally 30-60 cm high
with hard, angular stalks. About 88%
production of groundnut are concentrated
in india which is highest in five states.
They are Andhra Pradesh, Gujrat,
Karnataka, Tamil Nadu and Maharashtra.
Generally 83% of groundnut is cultivated
during rainy season and other 17% are
cultivated during summer season. India is
the second largest country who produce
groundnut.

Groundnut provides a cheap source of high
quality diatry protein and oil. Groundnut

seed contain 44 to 56% oil and 22 to 32 %
protein in a dry seed and it is a rich source
of Minerals i.e. Phosphorous, Calcium,
Magnesium and Potassium. It also
contains vitamins E, K and B group. The
vegetable oil from the ground nut seed has
made a important contribution to the diat
in many countries. Serving good source of
protein lipid and fatty acid for human
nutrition. It contain carbohydrates about
9.5 10 19.0%.

The consumption of groundnut seed will
help to supplement nutrients of stable
carbohydrates foods of the poor who
cannot afford enough protein foods of
animal origin hence it is also called poor
men’s cashew nut.

It is seen that from past three decade’s
slight increase in the area under crop
production also increased by 50% due to
increase in yield. The cake has several
uses in feed and infant formulations.
Groundnut provides considerable amounts
of mineral elements to supplement diatary
requirement of humans and farm animals.
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The chemical composition of groundnut
seed has been evaluated in relation to
protein level amino acid consumption and
fatty acid consumption. Hence the
objectives of this study is to investigate the
quality of groundnut food with respect to
protein fat, carbohydrates and other
minerals in the cultivars ground in the
country to from the bases for further
breading activity.

MATERIAL & METHOD:

Sample Preparation:

Groundnut (Arachi hypogeal) was bought
at a local market of Marathwada region.
Which is transported in polythene bag to
the laboratory then the groundnut was
divided into three parts of 100 g each one
part was roasted, second part was sundried
& the third part was used raw.

Proximate Analysis :

The chemical Analysis were determined
by the method of soxhlet extraction by
using n — hexane as solvent the optical
density was measured by using
spectrophotometer.  The carbohydrates
content was determined by difference
subtracting the sum of moisture, ash,
protein fat, crude fibre percentage from
hundred.

Oil content:

Oil content was determined by nuclear
magnetic resonance spectrometer also it is
determined by soxhlet extraction method
all to pearson all reading were taken on
oven-dried samples.

Mineral Elements:

For the mineral content the dry ashing
method was used the dry groundnut
samples were weighed into a crucible and
ash in furnace at 600°C for 4 hrs that the

after was cooled & dissolved in dilute HCI
and few drops of conc nitric acid udded
the crucible was kept on a hot sund bath
and boil. After that the content was
allowed to cool and transferred to 50 ml
volumetric flask.

The above Sol" was used for the estimation
of Zn, Cu, Fe and Mn for Na, K. & Mg. 1
ml of the aliquot was diluted to 25 ml after
adding 0.5 ml of Sol" for Ca, the step for
K. Na and Mg were followed except that
instead of using 1 ml for dilution, 5 ml was
used after that the Sol" were sprayed into
spectrophotometer to determine conc. of
various elements with suitable standards.

RESULT AND DISCUSSIONS:

This determination are carried out for
chemical compositon of groundnut seed oil
from this determination it is observed that
there was significant difference among all
of the cultivars oil content are ranges from
33.G to 54.95% the previous composition
studies in groundnut reported that higher
oil content in new variety groundnut crude
protein of seed ranged from 18.92 to
30.53% IGCS 44 & Kadiri contain highest
amount of protin while karad 24 contain
less amount of protein from this result it is
also demonstrate that groundnut is the
valuable source of protein with the
increasing demand for products with less
fat of oil ICGS & kadiri varity can be used
for products which required low oil & high
protein content.

It is also seen that carbohydrates differed
between 20.12 & 28.10 with mean 24%. It
is also indicated that groundnut is a good
source and potassium, calcium, zinc and
phosphorus. The availability and calcium,
magnesium and phosphorus show that it is
a rich source and minerals.
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Variety Oil Protein | Carbohydrates | Zinc Copper Iron Ma;iallgese
ICGS 44 51.09 28.17 26.16 6.2 2.6 3.9 2.9
Local
(TMV2) 43.00 22.87 23.02 4.4 1.8 2.2 15
JL 24 48.60 24.77 19.28 5.1 2.0 2.6 2.4
Kadiri 54.65 30.53 27.16 6.5 2.2 3.7 1.9
ICGS
91117 52.20 25.78 21.53 5.8 1.9 2.6 1.7
Karad | 5360 | 18.08 24.72 5.3 1.7 2.9 1.6
4-11
Local
(SB 11) 48.88 21.15 20.94 49 1.7 0.2 2.1
TMV 10 48.75 24.75 23.00 2.6 2.4 3.3 2.2
Kopargoon | 45.80 | 20.09 20.86 0.3 2.1 3.2 1.5
ICGS 11 52.20 27.12 22.16 5.8 1.9 2.6 1.6
TAG 24 43.00 22.21 21.18 5.4 2.2 35 1.9
ICGS 49 49.61 25.29 19.12 4.6 1.8 2.1 1.3
UF
20— 103 33.84 23.67 24.78 5.1 2.1 2.4 15
CONCLUSION: (Capparis  ssp.) Fruit. J.Food

Groundnut is the most important oil seed
and cash crop of country. It serves as good
source of protein lipid, minerals &
carbohydrates fatty acid for human
nutrition it provides food for human &
livestock and in absence of meal from a
valuable dietary protein component. It is
shows that significant genetic variations
were observed for the quality attributes
studied among the groundnut varieties.
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