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Highlights 

The highest and lowest oxidation rates were recorded for the samples kept in aw 
values of 0.11 and 0.32-0.43, respectively. The stress required to obtain 25% 
deformation (MPa) decreased significantly (P<0.05) with the increasing moisture 
content of the samples, but it did not change over time so that the highest (0.118 
MPa) and lowest (0.047 MPa) firmness recorded for samples was kept in 0.11 and 
0.43 aw levels, respectively. 

The lowest oxidation rate was recorded for samples kept in 0.32-0.43 aw values. 

 The lowest firmness (0.047±0.014 MPa) was recorded for samples kept in 0.43 aw. 

 Less hardness was measured for the samples stored at 0.32 and 0.43 aw values. 

 It is suggested that fresh peanuts be stored at 3.2-3.8% (w. b.) moisture content. 
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Other Information (including tables and figures) 

In summary, less hardness, colour properties closer to fresh kernels as well as 
slower oxidation progress were measured for the samples stored at a higher aw, 
particularly those stored at 0.32 and 0.43 aw levels corresponding to moisture 
contents of 3.2 and 3.8% (wet basis). Accordingly, it is suggested that fresh peanuts 
can be stored at 3.2-3.8% (w.b.) moisture content  to avoid quality loss. A graph of 
peanut moisture sorbent isotherm is shown below:  
 

 

Importance 

As chemical and physical properties of a seed are dependent on the moisture 
content and water activity, finding appropriate level of water activities that maintain 
or increase the desirable characteristics of a nut is of prime importance. A very good 
raw material will lose its quality if its moisture and water activity are not controlled 
properly. 

Introduction (Hypothesis and aims) 

A peanut (Arachis hypogaea) is a legume, which is widely grown for food. 
controlling peanut storage conditions (specially aw and temperature), before use for 
different purposes, should be considered. In this study, colour, texture and oxidative 
changes of peanuts grown in Iran and affected by aw were investigated in order to 
determine the best aw corresponding to maximum quality during storage before 
being used in various applications on industrial scales.  


