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Abstract

In this study, germinated peanut was used as raw material to prepare peanut protein beverage,
with common peanut protein beverage as the control. Process conditions and main physical and
chemical properties of peanut beverage were investigated. Our results showed that in the produc-
tion process, the process of preparing peanut beverages from germinated peanuts is almost the
same as the traditional process, with addition of peanut germination. In terms of nutrient compo-
sition, in the germinated peanut beverages, resveratrol content and polyphenol content are higher
than traditional peanut protein beverages. But in terms of protein content and antioxidant capac-
ity, the traditional peanut beverage is higher than that of germinated peanut beverages. The be-
verage prepared from the germinated peanut received slightly lower score in tissue state and col-
or than the control one. There was no significant difference in taste between the two. Through this
study, a theoretical basis for the preparation of beverages rich in resveratrol using germinated
peanuts was provided.
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Table 1. Peanut protein beverage sensory score
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Figure 1. Preparation process of germinated peanut protein beverage
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Figure 2. Bud length (circle) and resveratrol content (square) during pea-
nut germination
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Figure 3. Changes in resveratrol content during storage (control:
un-germinated peanut protein drink, sample: germinated peanut pro-
tein drink)
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Figure 4. Antioxidant capacity (control: un-germinated peanut pro-
tein drink, sample: germinated peanut protein drink)
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