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Effect of Ultraviolet-C Irradiation on Biochemical, Physiological Properties and
Sensory Evaluation in Ground Peanut
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Abstract

This research studied the effects of ultraviolet-C (UV-C) irradiation on biochemical, physiological
properties and sensory attributes of ground peanut. Ground peanut were exposed to UV-C radiation at 253.7 nm
for 5, 10 and 15 min., which were in the doses of 0.31, 0.71 and 1.17 kJ/m’, respectively. Non-treated UV-C was
used as a control. Ground peanut were packed in polypropylene bags and stored at 30°C for 0, 1, 2 and 3 weeks.
Biochemical, physiological properties and sensory attributes of ground peanut were determined during storage. It
was found that increasing of time of UV-C irradiation did not affect on the temperature of ground peanut. After
storage for 3 weeks, protein content was increase 54-115%, moisture content was increase 7-29% and delay the
loss of lipid content, and but did decrease 40-66% carbohydrate content. The panelists accepted the colour,
odour, flavour, texture and overall quality of irradiated ground peanut, which were not different from the untreated
control.
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Table 1 UV-C dose and temperature after treated with different irradiation time of UV-C

UV-C radiation time (min) UV-C dose (kJ/mz) Temperature (°C)
0 0 29
5 0.31 29
10 0.71 29

15 1.17 29
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Figure 1 Effects of UV-C radiation on the protein (A), carbohydrate (B), lipid (C) contents and moisture content (D)
in ground peanut after irradiated to UV-C at the dose of 0 (), 0.31 (), 0.71 (B) and 1.17 (H) kJ/m” and

stored at 30°C for 0, 1, 2 and 3 weeks. The values are mean + S.E. (nh = 3)
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Figure 2 Evaluation of the panelists to an acceptability of ground peanut after irradiated to UV-C at the dose of 0
(1), 0.31 (W), 0.71 (B) and 1.17 (W) kJ/m” and stored at 30°C for 0, 1, 2 and 3 weeks. The values are mean
+SE (n=3)
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