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mamuﬂwumiﬂwﬂauwasﬂuﬂau Aspergillus wavansueamenty U1 (AFB1) FatimnudufiviinemfnuzEeiu
mmf-a8ummaUs~mﬂlumimaﬁmimﬂmaawmmvauLwaammiﬂmﬁaumaﬁ A flavus uazans AFB1 lnenaaounis
AN 3735 fio 1) Uandndaawiud Anwdad LLamwnuuuwmaﬂuamawumu 744 2) mmmumamLﬁmmﬂﬂu’twmuﬁﬂaﬂ
muuu an 1 u Ydadn A ﬂmuaﬂm LLavmﬂuumuUumaaﬂ 6 Yu 3) Uandninaas wazANULATUYY 7 Tu WU Sadaed
AAULEAARN 9% mmiUuLﬂau A. flavus uae AFBL Tuumnaafiu uaswuuIuias AFB1 mmwammmﬂswmuaﬂm
Mondu (20 pg/ke) Wothdhaanta 3 33 1J”|‘VI9]?1EJ‘ULﬂU’iﬂH’Wl’e]mMﬂMIﬂEJiEJU U 6 LFiou LLauﬂlliJ’Wl(ﬂﬁ’e]UVlﬂ 2 e wun
';ﬁmsmﬂsumusvavnmmimusﬂwﬂmmamms"dmﬂau AFB1 LmumeﬂUUsmaﬂUﬁmu LLa“'lﬂuam‘lumam Tngyn3snuy
AFB1 lmﬂwuammm FavdaAusnwuu 6 Wou nmsmnasi 2 ddamutudou AFBI uaaam iy 3.2 pg/kg F09AMN
flo 3371 1 uaz 3 WU 4.8 uaz 5.3 pg/ke MUAIRU waztaasdlusiuady 25.4% wazlufnade 41.5% dsana
AdARY: msvuideou, Tusa, lushy

Abstract

Peanuts are often found as contaminants Aspergillus fungi and aflatoxin B1 (AFB1), which cause liver
cancer. Thus, this study aimed to determine the appropriate method for drying peanut to minimize the
contamination of A. flavus and AFB1 in peanut. Three treatments were tested viz. 1) Pods (immediately striped
from the peg) were sorted for quality before being dried on clean pallet for 7 days, 2) Bundles of peanut stem was
turned up (pods on top) and dried at field for 1 day. Then, pods were removed from the peg and dried on cement
ground for 6 days, and 3) Pods were dried on cement ground for 7 days. The moisture contents were below 9%,
whilst contamination of A. flavus and AFB1 from all three methods were not significantly different. AFB1 were less
than maximum level of aflatoxin (20 pg/kg). After that, dry peanuts were stored at ambient temperature for 6
months and determined for the contents of AFB1, protein and fat 2 months interval. There was no significantly
different in amount of AFB1 as well as protein and fat between peanut from three drying methods. All testing
treatments found that the AFB1 contamination did not exceed the requirements for peanut kernels. In addition,
after storage for 6 months the peanuts from drying method no.2 were detected AFB1 with the least level 3.2 pg/kg,
followed by method no.1 and no.3 with the levels 4.8 and 5.3 pg/kg, respectively. Moreover, the protein were
found at the levels of 25.4% and fat contents 41.5%, which were decreased.
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Figure 1 Drying method no.1; Pods (immediately striped from the peg using peanut pod stripper) were sorted for

quality before being dried on clean pallet for 7 days.

Figure 2 Drying method no.2; Bundles of peanut stem was turned up (pods on top) and dried at field for 1 day.

Then, pods were removed from the peg, sorted, and dried on cement ground for 6 days.
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Figure 3 Drying method no.3; Pods (without peg) were dried on cement ground for 7 days.
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Figure 4 The contamination of Aspergillus flavus and A. niger in peanuts by direct plate count method.
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Table 1 Percentage of Aspergillus flavus and other mycotoxins producing fungi contamination in peanuts after
treated with different drying methods

Treatment Fungi contamination (%)
(drying method) A. flavus A. niger Fusarium sp. Penicillium sp.
T1 Pods (immediately striped from 6.7 81.3 - 2.6

the peg) before being dried on
clean pallet

T2 Bundles of peanut stem was - 74.7 1.3 1.3
turned up, dried for 1 day,
removed from the peg and
dried on cement ground

T3 Pods (without peg) were dried 6.7 90.7 - -
on cement ground

Table 2 Aflatoxin B1 (AFB1) contamination in peanuts after treated with different drying methods
Treatment Mean of AFB1 (pg/kg)
T1 Pods (immediately striped from the peg) before being dried on clean a7

pallet for 7 days
T2 Bundles of peanut stem was turned up, dried for 1 day, removed from 3.2
the peg and dried on cement ground for 6 days
T3 Pods (without peg) were dried on cement ground for 7 days 4.8
Mean 4.2
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IUiuﬂuﬁﬂLLﬂ 39.8,17.9,8.2, 2.7 oy 1.7% AIUAIGU LLﬁuquJuﬂ’]iLﬂ‘Uiﬂ‘l?}’] Mﬂ?iUULﬂQ‘UL‘U’@iW 49.8, 27.8, 12.5, 8.8 lay
1.0% fua1nu

NAABUITNIAINULAYSEETIalUMSIAUS A ‘W‘U’JIW ﬂﬁﬁm%%‘ﬂ’limﬁﬂé’mﬁUi‘”S L’]a’]ﬂWSLﬁU%ﬂHﬂN‘ﬁNaﬁ{aﬂ’ﬁ
Umﬂaumi AFB1 Uill’]mIUWlu wagluluy IﬂEJ‘V]ﬂﬂiill’)ﬁ‘ﬂVI’]ﬂ’]iVIﬂﬁE]UWUﬂ"IiUULﬂE]uﬁ’ﬁ AFB1 Imﬂu‘uaﬂ’mumﬂimm
LLaWamaﬂ%ummULuammaaa (20 pg/ke) mmimﬂmimﬁm 2 grdaainmsuuiouans AFB1 uaaam Wiy 3.2 Hg/kg
509a3TR0 2AA9INNTINIET 1 uay 3 wutwdou 4.8 uay 5.3 Hg/kg mummu (Table 4) N’dede uagmg (2012) In
ﬁiUﬂ?W@JLﬁHQW’NLﬂiHﬁﬂT\]“UENﬂ’]iUuLﬂ’e]‘L!ﬁ’]iLL@Wﬁ”Wl@ﬂ"lﬁﬂIUﬂﬁaﬁﬂ’J’] ﬂ’]i‘UuL‘ﬂE)uﬁ?iLLE]W@’WIE]ﬂ""UUIUQ’JaﬁQMNﬁﬂJ’]ﬁ]’]ﬂ
ﬂ’]ﬁ‘ﬂ’ﬂ‘VTLL‘MQ ﬂ’]iﬂﬂLLEJﬂLﬁJaﬂ LLauﬂ”IiLﬂ‘Uim?H ’e]EJNiiﬂGl’]iJi’]ﬂ’ﬂUﬂ’]i”U@‘lJ’]EJ LLauﬂ’lsL‘U‘i]’]EJﬂ’liLﬂUiﬂ‘w’l llf}\laﬁl’e]i’]ﬂi@ L’JULL@
Sﬁ‘U’]allLLN‘\]&I%@’]H?WWWIMNNaGlEJBSJSUGU‘LJG]?J‘Llf‘l’]iafﬂﬂﬂiﬂ‘uma‘uﬂﬂ3LLEJ‘1/\|a'1‘V]8ﬂ"U°LJ Lwammammamwmmmw Kaaya
bhee Kyamuhanglre (2006) ﬂanm ﬂﬁ]"\]EJ‘Vlﬁ’]ﬂEUE]ﬂ‘Uiuﬂ’]i‘VﬂN‘WﬂJNafﬂE)ﬂ’]iUuLﬂ@uﬂ?i‘WELLQWﬁWWE}ﬂ%U A ‘Uu@lﬁ]uﬂ’li
Lﬂ‘Uiﬂ‘U’] LiJEWWmﬂL‘U’Wl’]ﬁ’]EJI@EJL‘U’e]i’]ﬂau%ﬁiﬂﬂﬁﬂiw%}lﬂﬁnﬂiuuﬂa\‘iﬂﬁﬂ f\]uﬁi’]ﬂﬁ’]iﬁ/\l‘iﬂiﬂﬁ]ﬂ’mi’mLi’J%’]ﬂiJﬁﬂ’]WLLﬁ(ﬂale
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B LUaimumm'}muLuamimma ﬂismﬁmsmﬂlumemmumqaam LLG]iuEJuLﬁa’lﬂﬁLﬂUiﬂ‘l&ﬂLiJamJLU’e]iL‘lmG]
mwmumwmmnmmu "UQSLu?I’NLLﬁﬂﬂ’eJumiLﬂUiﬂ‘HW (Wau 0) L@Jamum’mwmmaa 6.5% um’lmuawﬂumamauw 2,
4 uay 6 Fufou 4 YesnTfiuY W 3 ﬂiiinﬁﬂ’]imﬂJJﬂ’NiJ‘U‘uLiJaﬂLQaEJ 7.8% LuaqmmﬁuﬂmLﬂauaqmﬂﬂuwumm
AN amu‘wLﬂmm:mﬁuszjumﬂﬂuauﬁmiaa lmmmsammmmwmmﬂim LLmaemliﬂmﬂwﬂﬂﬁmﬁmaaquL‘Uaimum
mwmumammmwmmmumammammqm‘wum (9%) (Table 5) Seangsai (2000) ﬂﬂH’]EJV]ﬁWﬁ‘UENﬂ’J’IJJ*U“LJLiJaG]Liuﬁl‘u
aﬁmsm‘usﬂm LLauﬁummﬂuaqLuammaﬂmmwmsmusﬂm Imaammmﬂaumaaqmﬁﬂaﬂmmaa‘divmm 8 Ay 12% Uiiﬁﬂ‘u
5% aaUUsJLLa nszaauly mmﬂmmu 5 o MANEURUSTEIIIA T uLEafUUS IS Lerlamendy WU
mmsuwuaamamummauwuﬁﬂumﬁﬂmﬂaumﬁLL@WamaﬂﬁvuLuammﬂmLuamiuﬂiuaauﬂs Tnedmanduiusidy -0.81
mmmsﬂmsmuﬂuaﬂmammam aﬁmsmusman LATUUIALLER :umamamwmmuammwmmﬂmLLaumwmaﬂﬁuaqmam
Yoy 1/|aﬁmsmmmsnmmwumamamsﬂmﬁamaqmsLLaWamaﬂﬁzmTuLuam muuﬁ%wmamamssﬂmvﬂmmwmaq
§adas Ao mﬁamﬂmmu ’.Jﬁmimmﬂm WAy NISERULLEATILNZ AL Wongkaevv ez Jogloy (2011) wuzihan s
mamlﬂiﬂuaﬂsuanmmamme mLﬁumaﬂmamiaﬂmm‘uumaﬂmeiviaﬂmmn 30% Ui 12% maiuawmm"l,umu 3
U 99 UaaﬁmsmﬂmiﬂmﬂamaqmﬁLLaWamaﬂﬁau Luaqmﬂmmuamummsﬂu 12-30% mmwmmsmmm M@
LLaWamaﬂ%wmmam A flavus uag A. parOSItlcus mmnam Okello uazAtg (2010) F1891U mwmummumimu
Snwnudadaaailulanmng L‘Uaaﬂaw 9% wWanfinziny uJaamLm 7% FaiAuTuwEasERUl anflanududuing
70% uaygnuuail 25-27 aammamaa Lﬁuamwmsm‘usﬂmwmmyaumm‘uLﬂmﬂmmamlmsumm 14

uaﬂmﬂummammammamemamﬂimaummm Tawn TUsi waylusfu nuan wandadasainnisain ay
ﬂssmﬁ‘w 1,2 hay 3 uﬂimmiﬂimuluLLmﬂmmummm \de 25. 9, 25.7 WAz 25.5% AUAIAU Ly sUsnalusivluumas
‘U’NiuﬁluL?a’m’ﬁLﬂUiﬂ‘U’]&Jﬂ’NNLLWﬂG}Nﬂua‘E.INZJuEJa’]ﬂE‘U‘WNﬁﬂG] Tneluwas 0-2 Wiou maaquiﬂimummaa 25.9-26.0%
wavanasluyensiuine 4-6 oy %ﬂumauammaﬁuaqﬂﬁmmﬂmmaaaﬂﬂwumamaaEJ 25.4% (Table 6) Tunns
psreUsinadlasunuin luunas ﬂzmnmmiLnusﬂmﬂsmmlﬂuuulumammmLL(ﬂﬂmmu Tne19 0-6 1ieu draasd
Usunaslasiuade 43.9-44.5% LLaviumauammwaqmimmﬂmaaaamﬂimmiﬂuuuamaamamaaaJ 41.5% (Table
7) Muang Pan Agriculture Office (2023) iwmuﬂmmmﬂmmmsm maaaLﬂuwwmmmmﬂmmmsm L‘ﬂuLmaq
9898191150 T2 ANIUSAULAE NS 991U LWi%mIUsmuﬂiummaaau 25-30 lmuu sovay 45-50 LLaumiT,Uiame sovay 20
Wsauludraaivsuaniioumfududeo dauns uazdam unsnidundes uaziinseezdly ladu v3ledy way
wivlefiu Fssndunesene

Table 3 Percentage of A. flavus and other mycotoxins producing fungi contamination In dried peanuts after treated
with different drying methods and storage for O, 2, 4 and 6 months

Treatment Fungi contamination (%)
Drying method  Storage time A. flavus A. niger Fusarium sp. Penicillium sp. Eurotium sp.

no. (month)

1 0 3.3 - 1.7 3.3 -
2 ; - - ; ;
4 - 6.7 - - -
6 - 20.0 - 3.3 3.3

2 0 5.0 - - - -
2 - - - - -
4 - 1.7 - - -
6 - 26.7 - 41.7 21.7

3 0 1.7 6.7 1.7 13.3 -
2 1.7 6.7 - - -
4 - 16.7 3.3 5.0
6 1.7 43.3 - 48.3 21.7
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Table 4 Aflatoxin B1 contamination (ug/kg) in peanuts after treated with different drying methods and storage time

Storage time Drying method Mean of
(month) Dried on Bundles of peanuts were dried, strip from Dried on cement AFB1
pellet the peg and dried on cement ground ground (pg/kg)
0 4.2 2.6 4.1 36Db
2 7.0 4.4 8.5 6.7d
4 2.7 2.1 3.0 26a
6 5.5 3.8 5.5 4.9 c
Mean 4.8 3.2 5.3 4.4

cv.(@) = 7.5%, c.v.(b) = 21.8% Mean in the same column, followed by a common letter are not significantly different at 5% level by
DMRT.

Table 5 Moisture content of peanuts after treated with different drying methods and storage time

Storage time Drying method Mean of
(month) Dried on pellet Bundles of peanuts were Dried on cement moisture
dried, strip from the peg and ground content

dried on cement ground (%)

0 58aB 6.2aA 6.6aA 6.5

2 73bA 75bA 76CA 7.4

4 7.6 CA 78CcA 79dA 7.8

6 77cB 75b8B 69bA 7.3

Mean 7.3 7.2 7.2 7.3

c.v.(@) = 2.4%, c.v.(b) = 2.4% Mean in the same column, followed by a common letter are not significantly different at 5% level by
DMRT.

Table 6 Protein content in peanuts after treated with different drying methods and storage time

Storage time Drying method Mean of

(month) Dried on pellet Bundles of peanuts were Dried on cement Protein
dried, strip from the peg ground (%)

and dried on cement ground

0 26.1 25.8 259 259a

2 26.5 259 25.6 260 a

4 25.8 255 25.4 256 b

6 25.3 25.6 25.2 254 b
Mean 25.9 25.7 25.5 25.7

cv.(@) = 1.2%, c.v.(b) = 1.4% Mean in the same column, followed by a common letter are not significantly different at 5% level by
DMRT.

Table 7 Fat content in peanuts (%) after treated with different drying methods and storage time

Storage time Drying method Mean of
(month) Dried on pellet Bundles of peanuts were Dried on cement Fat
dried, strip from the peg and ground (%)
dried on cement ground

0 42.6 43.8 453 439 a

2 43.4 45.0 45.2 44.5 a

4 44.4 4a4.4 44.9 44.5 a

6 41.8 41.1 41.6 41.5b
Mean 43.1 43.6 44.2 43.6

cv.a) = 2.7%, c.v.(b) = 3.6% Mean in the same column, followed by a common letter are not significantly different at 5% level by
DMRT.
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