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Relationship between seed type with some physical properties and amount of

aflatoxin in peanut kernel
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Abstract

The study of the relationship between seed type with some physical properties and aflatoxin
appearence in peanut kernel was carried out to find the factors affecting aflatoxin level. The peanut seeds
were classified according to its physical properties into 4 type, comprise of 1) full normal kernel (GF) 2)
lean normal kernel (GL) 3) full defect kernel (DF) and 4) lean defect kernel (DL). The physical property and
the amount of aflatoxin of each type were examined. RCBD with 5 replications was used. Aflatoxin levels
were analysed by DOA-Aflatoxin ELISA test kit. Aflatoxin in normal kernel (GF and GL) were significantly
higher than defect kernel. The aflatoxin amount of GF and GL were 0-4 ppb while DF and DL were 20 — 40
ppb and more than 40 ppb, respectively. Among the physical properties of peanut kernel studied in this
report, the terminal velocity was highest associated with the amount of aflatoxin and it can be used for

separating as normal and defect of kernel.
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Table 1 Types of peanut and physical properties

Types of Physical properties
Peanut  Moisture Content Sphericity GMD Projected area  Terminal velocity
(cm.) (cm.z) (cm./sec.)
GF 5.354+0.425a 0.760+0.002a 0.871+0.034a 3.517+0.030a 6.287+0.489%a
GL 5.797+0.190b 0.678+0.017¢ 0.74410.011b 2.660+0.026b 6.394+0.611a
DF 5.340+0.266a 0.766+0.004a 0.865+0.024a 3.465+0.023a 4.074+1.139b
DL 5.794+0.206b 0.718+0.031b 0.756+0.012b 2.678+0.029b 4.637+0.368b

Means within the same column followed by the different letters are significantly different (p<0.05) by DMRT

annAnduLlsrAnaanduiusesuiteanTanneniann G (Moisture content) AauLTlu
NNAN (Sphericity) GMD (Geometric Mean Diameter) %uﬁmwma (Projected area) Way ANITILane
(Terminal velocity) wudnAnAulsyAnsanduiugszudns GMD fuasuflunsanas (Sphericity)  #1An
AR UFEanfid 1 = 0.574 Lmzﬁmwﬁuﬁuﬁ‘ﬁmuﬁummﬁu (Moisture content) fifin r = -0.519 &
ﬁﬂa‘?nﬁmmmﬁﬁ'ﬁ'izﬁu 0.05 Wufinmane (Projected area) flANdntsz@ndavdnAusdsuaniuananlu
NMNAN (Sphericity) WA GMD ~ HANr = 0.426 Uazr = 0.877 AINAIAL TaedAnuduRusiun gy
(Moisture content) auiiFr = 0.511 Lmzﬁﬁﬂﬁﬁﬁﬂ&xmmﬁﬁﬁizﬁu 0.05 (Table 2)

Table 2 Correlation amang physical properties of peanut kernel

Physical Physical properties
Properties Moisture Sphericity GMD Projected area Terminal velocity
content (cm.) (om.2) (cm./sec.)
Moisture content -
Sphericity -.328 :
GMD -.519* 574 F
Projected area -511* 426" 877" -
Terminal velocity .260 -.322 -.057 -.023 -

* Correlation is significant (p<0.05)
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Table 3 Levels of aflatoxin and floating seed percentage of different in types of peanut

Types of peanut Floating seed (%) Levels of aflatoxin (ppb.)
GF 9.614 0-4
GL 9.208 0-4
DF 35.649 20 -40
DL 29.369 > 40
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