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Effects of Adding Peanut Coat Powder on the Nutritive Value of Bread
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Abstract
der added with different amounts on the total phenolic content and antioxidant activity of bread( DPPH radical scavenging activity , hydroxyl radical

(College of Chemical Engineering,Ningbo Polytechnic College , Ningbo, Zhejiang
[ Objective | To analyze the promotion effect of peanut flour on the nutritional value of bread. [ Method ] The effects of peanut coat pow-

scavenging activity and reducing capacity ) were investigated. The amount of peanut coat powder was optimized. [ Result ] The results showed that
the total phenol content, DPPH free radical scavenging ability and reducing ability of bread were greatly improved when the amount of peanut coat
powder was 5% and above ,especially the scavenging ability of DPPH free radical. When the amount of peanut coat powder reached 6% ,the hy-
droxyl radical scavenging ability of bread was significantly improved. [ Conclusion ] the study can provide scientific basis for the development and

utilization of peanut coat powder resources in the field of food.
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Table 1 Antioxidant activities of peanut coat powder bread
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% rate // % value)
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Fig.2 Antioxidant activities of peanut coat powder with the change of total phenols content
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