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L R A RN L3EH TR E - ECARREN R B A LRI IURE - BIA0m b o R RS
W~ FREENQ TR ~ FERLIRELINRKE 1 ~ FEAEBORE BLmEhs ~ fE2E 05 eSS /e AE SN T ALl |
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RS BERTE 9 R Rl & FIERE DR/ NRLA I (BSF 1995) 5 22w 11 BRELEZ R 14 575 2 fe AR (R KL

L fTEbE R BSR40 2195 5% - X HIH : 934 7H7H -
2. KRrREHHBIEIC S ~ RIS E ~ 5 E - 284 290 T -
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RAMGIEE B AR5 RE - A /KERER A » 140N LBl Bl 35 fif i SO [ AR A FL B 2T - MR RA 1~
Sy SEMERLIN L Z B S YIMER - S B Lz R - RIE AR SRR ~ oo BRRER - BR324
SCEYN > W S R~ TR B R E B E TR (B E 1995) » BIA — AR E KRR R BLR SR
B2k SEEANE TS b KRIRIICAEAE » AERD ~ /KB BRI L ZE Sl i S5 S B - WA WY
s -

AWFFELAG 2 7 5% 2R 11 5% 2R 14 SREBLE 2 6 BRSE 4 (& LA AR AN R IR P A EE A 6
VZ A RELRE R By JrORE » o T EL AL B R )  BROKIYIE Bl St e P (2 BB 1 1 - SEREEL B RE St R AR M AH AR
BRI - A AR B EHArE H AR TR < B B B HI AR B8 - 02 FBn TS5 25 It ot o B e
5y FECESEYIIN LT - vEMAES R

MFERT R

e SR BRI K/

91 FF-45 ~ AR TEAE A E BRI BT3B » DA R 7 5% ~ 22/ 11 9% - 2265 14 5% - B2 6 985
4 SR R bPRL - ERARRESE W AREET - 3 A » 41T » MER Sm o TATU/EMRRES - fThkEE 45
x 10 cm - HFHRERRES B BERIT — M ME 73 - RIS IR » B A URERZEE A - 40°C JERZ 72 /N
#% > DU 1Bz A% N (Digimatic CD-6, Mitutoyo Co. Japan)Hl 85 R & ~ Tl JF & - RFERKE31%
PRI SRR ~ B~ BB o I As 25 Y 100 {H 58 5 BRI & » DISFEEOR -
B¥ AT RIBY 53 73 HR

90~92 FEHIH ~ IFIERERABIRGETRE AR 798 25 1198 2 1458 - Z2E 6
R 4 e WA AR 41T - IR S m o TATEERES - ATRRER 45 x 10 em - HHH AR S B ER
17— MAEITIE - B HICERE S R AT B L3640 » ESTRERFRLGLE 2047 » WA Ik b Sk & » £
HEHZ B MRS - EETTIFEERE S 7 M — ML B3 20 AT o KPR R EZ BRI B » TR 8 MR
TR HT  90~92 BN Ry B E T - ZEURB Ry il - KR F R EE(&E) - EITEIK 7508
Z PR — REMZ AT 5 92 ERKAFRRAH B WS » 3 B - 23R Ry -

mi B AT MU - R o AT AR AR R R 0ER - IR F T B i Ry - 1T N YIMLER 4
Bt o SEFFRLER T 53 A 50T

BEYPE AL - W IR 2 IRALEEA » L3 N HCl Eih -+ g T3 » 3600 0.2 HCI Fike
£ 50ml % - FIRFER G5 — R 735830 #7/% (Inductively Coupled Plasma-Atomic Emission
Spectrophotometer, ICP-AES ) Jobin-Yvon JY38 Type Il I EEVBE IR S & -

7RG3 HRERERY 5 AR ELAE 105°C NRZMRE - FER N & - DIRZ AR A% H & 72 SET Rk 3 2 ®(AOAC
1980) o

FLEE 1B < FETF 0.2 3eAEALL Semi-micro Kjeldahl J5iEMIH & & » LAN% x 5.46 RIRZ (AOAC
1980) -

RGN « R PSR G2 AU E (Tecator, Soxtec System HT2) ZEHY » F§FF 1.0 5edA » LLZEE
SEEHH /R HE -

FHARAE « DRSS HLIR I < BRAS - 48 ALO.A.C. 53k » I ATHLAEAE I 72 2€ B ( Tecator, Fibertec System
D) HE -

Wior s RERERTIEAR L Sg DL 550°C KLkl E (AOAC 1980) -
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BRAKAEEY) + BL100%KE Ky ~ HEEVE ~ MR ~ REEHE S KBTS Z1H -

i BfERE - DU BRZEy - DL 80% YIS A% - HGHE & B - DI — #il&iL (Dubois er al. 1956)
B E PR L S HERBE 25 B - Tiy DUR % B Ry 3 RUATRE
K4 E BE AT

PR R : IUE 92 S ~ RKIFAE R SESBR P e 1 T Bg - H SOHE &2 S kT R B B HZ TR -
HREdRraT o 51 4 FE

EEFPRIETREALRTE © AR R I B e S S NP RL - DALY -

AEZ TR EREANRY MR R e RO BT T KR B - ZRA TR R e SR DUk okt -
JRAR WHRZRMR 2 F AR B 7 RFARSRH R - SHIRFZRTE 20~30 S PR 5e R A%
Be e A QEAELALEE -

QIR SRR RESLRT © KRB R D R VKA R TR 24 /NRF » IUHR VKA 20 4388 - FRATLEL

==
HERE

o

R KRB REGLEE - MPRHENE 92 55 ~ TKRTIIF I 22 ROR B A RFAE 30 R)ZHFRL » R
FPRLEN SRR » IAGH B BT INERE Y » WS RIE) - B KPR R s fal aa s (B R ks o
AZENE AR DL TR AR - B LS DREHT 3 /N - BnEUSEE -

BT A MRS 20 AR B THEITRARIE RE MY - dhat BB EAE A S IR AT E -l Ry 22~60
% 0 IR 1L A 2 9 K e SEFEE H Rl (Sweetness)  fififs i (Firmness) ~ R Q J& (Eating teste) »
% (Color) ~ FW(Aroma) i JilWk (Flavor)% 6 JH » RIES HIRE TRES - fhaE A BERETET » F5EH
ZREKUIITT » 30 MO FRIN R B L A - ARVEARNE % - DAPEEE S B PRI OGRS 30 ) Bk
PSSR o AL R B E TR e AR RS 11 SRCH DR R B R HE Sy 0 43) » Ff—— ek Al
Gt » 3 B BAEERY 11 SRR » 46 TRES) « BEA ST 20k 3 40k 0 -1 43 Rl » 0 3 R0 » 1 43 Bl AE -
EREMET R AN GR 1) ¢

EREALEERE B DU ST ER{K SAS software package & Procedure NPARIWAY 4347 »
® 1. BReMmiEZ RS

Table 1. Score for sensory evaluation

Score Sweetness Firmness Eating taste” Color Aroma Flavor

-1 Sweetless Firmless Poor Poor Poor poor

0 General General General General General General
Sweeter Firmer Better Better Better Better

“Better : Tenderer, more cohesive and springier; General : As the standard check, Tainan 11; Poor : Firmless, less cohesive and
less springy.

m R

TR FFRIK

OV 555 ~ RRKRIITE 25 /8 7 5% ~ 225 11 5% ~ 22 14 5%~ 2252 6 575 4 (RS R BT Rl &= 51
IRIAER 2 AR KRS EET TS OF 04T - BURZERELRPRLR ~ TR JEIESE 6 FEMEIRAVIIIE < &
Tl A RS S B K e

BIEGE 7R E ~ WRIFEEDNE 41.2 ~ 18.7 J 18.6 mm » FPRiE ~ T RJEE Ry 21.2
10.2 J2 10.3 mm » HIEGE 7 90CRE ~ 5 [FERAFRREE - SRR 11 5tk 8 5
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HEEAE 2 (HELETRT 14 5% - Z2A2 6 BRSE 2 iM% 5 (RS PR R B K HE 2 MR - 3
AR~ JRRESE 2 TR » RKIFG R 7 903K~ RIFE R 37.1 17.4 J¢ 17.3 mm - ¥Ffidx
LRSI Ry 19.5~ 9.0 )z 9.1 mm « FKAEG R 7 B3R ~ 5~ ERIFRIRIE - AR 11
Bihvl W~ 5 0 HaERRE 2R o (HELEERY 14 5% - 225 6 BRSF 2 fel SR 5 5 RKIEALRER A E
FKAEZ VAR - FHERFR R LR S 2 fE iR -

Bk 7 B BRI B AR I - BB IERREKLE -
® 2. G R T SRR BRI AN

Table 2. Pod and kernel size of new peanut variety Tainung No. 7 in 2002

Crop Pod (mm) Kernel (mm)

season Variety Length Width Thickness Length Width Thickness

Spring Tainung No. 7 41.2a” 18.7a 18.6 ab 21.2a 102 a 103 a
Tainan No. 14 373 a 192 a 19.0 a 18.3 be 9.6a 9.7a
Tainung No. 6 38.8a 17.6 ab 17.3 be 19.3b 104 a 104 a
Tainan No. 11 (ck)” 31.8b 16.5b 16.5¢ 169¢ 9.7a 9.6a
LSD 5% 43 1.8 1.5 1.7 1.9 1.5
CV% 2.6 1.9 1.8 2.3 4.0 3.8

Fall Tainung No. 7 37.1a 174a 173 a 19.5a 9.0a 9.1a
Tainan No. 14 363a 16.0 ab 15.9 ab 182a 92a 93a
Tainung No. 6 36.0a 15.6 ab 15.8 ab 183 a 9.1a 92a
Tainan No. 11 (ck)” 30.8b 145b 145b 16.4b 9.1a 92a
LSD 5% 2.9 1.8 1.5 1.6 0.5 0.5
CV % 5.2 42 5.9 5.4 6.3 5.3

“ The standard check in Taiwan.
¥ Means with different letter within a column of the same character in the same crop season are significant different at 5 % level
by LSD test.

BRIREYETRAER

91~92 FFHAFAE 4 8 A [F] T e kP R ) B 70 SR A R S AT s SR (3R 3)BEVIR HY 8 T T S Mk
B X SRR A RSB S B K HE - IR IF B 7 SRR P~ Mg ~ Fe ~ Zn 5 4 FEEY)
BILEEGE  HiRHAM 3 E 5 EER 1157 - 25 14 57 - 252 6 B RK » WDEREE AR  HAHF
BZEFEERTHZS Na~K~Ca~Mn-~ Cu~ B~ Al 8 HEYEITEE R - BHAM 3 M &FEEE
2B EE KGR -
BERTRI— R E RS

90~92 FFEHAZ BAE 4 I8 A [F] L R SR R — B 2R B o3 A AT RS IR GGR DA — B By X
b & A8 SN FE A B /R HE 2 MR BHE /KRSy ~ HEE ~ WrlERE & &5 3 MRy - MR 5 f
BRI B R KYE - BIEGE 7 3R R B (361 keal/100g) ~ M I &7 & (15.6 %) ~ HIHE
e 2 (30.4 %) ~ MBS R (1.46 %) 4 TR/ VR H AL 3 I SFECEZRT 11 3% - =5 14 5% -
BEAL 6 5% T HL MR R IR 43 2 5(1.67 %) B Ath 3 {8 il 2 B B A SRS - L EERP R AR 03 & 8 (37.2
%) ~ BRI 2 (13.66 %)  JEHERE & & (2.57 %)% 3 FR 3 KR HAth 3 {8 5 -

FrimfaG a7 98 SR RIS S R IE Ry 2.57 % FKIE Ry 3.17 %) 43 Rl HoAh 3 {18 5 =5 0.49
~1.03 % > HiEgHE =5 -
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Table 3. The mineral element compositions of fresh kernels of Tainung No. 7 in the spring crop season between 2002

and 2003 (Unit : mg/100g)
Year Variety S* P Na K Ca Mg Fe Mn Cu Zn B Al
Tainung No. 7 226 2540 295 4683 37.1 1427 096 171 053 252 1.16 0.06
2002  Tainan No.14 18.0 299.2 113 5344 481 1708 126 2.00 0.58 340 121 0.07
Tainung No. 6 148 301.7 195 4572 59.0 1703 161 158 051 336 098 0.65
Tainan No.11 (ck) 18.8 2953 112 5322 472 1695 122 201 058 334 1.17 0.08
Tainung No. 7 129 2432 103 3939 235 1502 1.10 141 041 268 067 043
2003 Tainan No.14 17.8  272.6 129 468.1 242 1629 210 1.54 063 348 0.70 0.60
Tainung No. 6 114 3281 53 4341 31.1 1787 157 130 044 341 062 0.92

Tainan No.11 (ck) 184 2662 7.7 4253 232 1588 128 140 042 3.07 077 0.40

“Mineral element compositions of dried kernels = 1.457596 X mineral element compositions of fresh kernels.

¥ The standard check in Taiwan.

x4 BT HRERORI—RE E R
Table 4. Fresh kernel components of Tainung No. 7 in 2001 - 2003

Crop ) Calorie Moisture Crudt.leZ Crude” Crude” Ash? Carbo-* Free”
season Variety (kcal (%) protein fat fiber (%) hydrate sugar
/100g) (%) (%) () (%) ()
Spring Tainung No. 7 342 43.0 13.0 29.8 1.13 1.48 11.55 2.19
of 2001  Tainan No.14 355 38.7 17.3 30.6 2.34 1.43 9.56 1.68
Tainung No. 6 399 332 17.2 34.8 1.30 1.62 11.83 1.67
Tainan No.11 (ck)” 387 354 18.4 339 1.18 1.53 9.52 1.74
Spring Tainung No. 7 385 342 17.3 32.7 1.57 1.67 12.55 3.00
0f2002  Tainan No.14 428 30.6 19.5 39.8 1.58 1.71 6.75 1.76
Tainung No. 6 406 30.4 20.9 344 1.38 1.75 11.13 1.60
Tainan No.11 (ck) 399 29.5 20.8 334 2.88 1.81 11.61 2.58
Spring Tainung No. 7 356 34.5 16.4 28.7 1.67 1.85 16.88 2.51
0of 2003  Tainan No.14 380 32.9 19.4 32.1 2.00 2.03 11.62 1.36
Tainung No. 6 410 29.8 19.6 37.0 1.93 1.30 10.36 1.36
Tainan No.11 (ck)” 396 339 19.8 334 1.82 1.73 9.40 1.40
Mean Tainung No. 7 361 37.2a 15.6b 30.4 1.46 1.67 13.66 257a
Tainan No.14 388 34.1b 18.8 a 342 1.97 1.72 9.31 1.60 b
Tainung No. 6 405 31.2b 19.2a 354 1.54 1.56 11.10 1.54b
Tainan No.11 (ck)” 394 329¢ 19.7 a 33.6 1.96 1.69 10.17 1.90b
LSD 5% - 1.1 1.3 5.8 1.25 0.47 4.45 0.61
Fall Tainung No. 7 - - - - - - - 3.17a
0f2003  Tainan No.14 - - - - - - - 2.68 b
Tainung No. 6 - - - - - - - 222¢
Tainan No.11 (ck)” - - - - - - - 227¢
LSD 5% - - - - - - - 0.37

“Kernel component of dried kernel= 1.8308203 X kernel component of fresh kernel.
¥ The standard check in Taiwan.
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Fig. 1. Sensory evaluation — different process foods of peanuts.
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Table 5. Sensory evaluation of fresh and steamed fresh kernels in 2003

Crop Variety Fresh kemg] ' St'eamed fresh kernel

scason Sweetness” Sweetness” Firmness® Eatingtaste®  Color Aroma Flavor"

Spring"  Tainung No. 7 1.00 a° 1.00 a -0.95a 095a 0.00 a 0.00 a 1.00 a
Tainan No.14 0.00 b -0.05b 0.00 b 0.00 b 0.00 a 0.00 a 0.10b
Tainung No. 6 -0.10b -0.10b -0.10b -0.10b 0.00 a 0.00 a -0.10b
Tainan No.11 (ck)" 0.00 b 0.00 b 0.00b 0.00 b 0.00 a 0.00 a 0.00 b

Fall' Tainung No. 7 1.00 a 1.00 a -0.95a 095a 0.00 a 0.00 a 1.00 a
Tainan No.14 0.05b 0.10b 0.00 b 0.00 b 0.00 a 0.00 a 0.05b
Tainung No. 6 -0.10b -0.10b -0.15b -0.15b 0.00 a 0.00 a -0.10b
Tainan No.11 (ck)" 0.00 b 0.00 b 0.00 b 0.00 b 0.00 a 0.00 a 0.00 b

“Score 1 : Sweeter, 0 : As check, —1 : Sweetless.

¥Score 1 : Firmer, 0 : As check, —1 : Firmless.

*Score 1 : Tenderer, more cohesive and springier, 0 : As check, —1 : Firmless, less cohesive and less springy.

“Score 1 : better, 0 : As the standard check, —1 : Poor.

¥ The standard check in Taiwan.

“Sensory evaluation dates on July 24, 2003.

'Sensory evaluation dates on Dec. 14, 2003.

* Means with different letter within a column of the same character in the same crop season are significant different at 5 % level
by LSD test.

* 6. WIS B REM AT
Table 6. Sensory evaluation of steamed and froze fresh kernels in 2003

Crop season Variety Sweetness®  Firmness®  Eating taste™ Color Aroma Flavor®
Spring" Tainung No. 7 1.00 a® -0.90 a 0.90 a 0.00 a 0.00 a 0.95a
Tainan No.14 -0.10b 0.00b 0.00 b 0.00 a 0.00 a 0.10 b
Tainung No. 6 -0.10b 0.00 b 0.00 b 0.00 a 0.00 a -0.05b
Tainan No.11 (ck)* 0.00 b 0.00 b 0.00 b 0.00 a 0.00 a 0.00 b
Fall' Tainung No. 7 1.00 a -0.90 a 0.90 a 0.00 a 0.00 a 095a
Tainan No.14 0.15b 0.00b 0.00b 0.00 a 0.00 a 0.10b
Tainung No. 6 -0.10 be 0.00 b 0.00 b 0.00 a 0.00 a -0.05b
Tainan No.11 (ck)" 0.00 be 0.00 b 0.00b 0.00 a 0.00 a 0.00 b
Ty W,V

as same table 5.

" Sensory evaluation dates on July 25, 2003.

' Sensory evaluation dates on Dec. 15, 2003.

* Means with different letter within a column of the same character in the same crop season are significant different at 5 % level
by LSD test.

BRI S E S B R AT E ZRAE M

PRI — R BT (R DR > B T B - BERE 11 9% - B 14 BRCERES 6 BRSE 4 {8 SRR R
UPBERE & & AIER 1.36~2.51 % » BKERs 2.22~3.17 % » fH & L B REAFFRF 3R -1.0~1.0 732 [H]
(3 5~7) > Wil ~ BRI B RESRFRY o BELAR S JE & fee R R e = L ET TRHBA 04T - SLRE RS
R 8~9 o HREMRTRGRBUR LB » ZREEERTRL ~ W BRIEEAT R ELRG DR RLSE 4 RE REALAT
T R B R 0 R S T A RH B (R B B R B IEMHRAE - B E B KYE - HIER 0.80~
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0.98 > Bk1ERy 0.79~0.97 « BREAFE LK RIEH FEMREH - R B Rl & Bl > SR Rs & R -
RIHE REARE Z SERFRLEH BRI - AR REERFRITEH - RIHZREERPRL ~ 1 BREERPRL ~ RSP RZFFRISE 3
REIN T2E it o B RE AR AT BE A » (KB - BT RE AL R RIS B - Al AR R PR R 5 e 2
.

R 7. Rz R E BEMET
Table 7. Sensory evaluation of roasted kernels in 2003

Crop season Variety Sweetness”  Firmness® Eating taste™ Color Aroma Flavor™
Spring" Tainung No. 7 1.00 a° -0.95a 0.95a 0.00 a 0.00 a 095a
Tainan No.14 0.00b 0.00 b 0.00 b 0.00 a 0.05a 0.30b
Tainung No. 6 -0.10b -0.05b -0.05b 0.00 a 0.00 a -0.05¢
Tainan No.11 (ck)" 0.00 b 0.00 b 0.00 b 0.00 a 0.00 a 0.00 ¢
Fall' Tainung No. 7 1.00 a -0.95a 095a 0.00 a 0.00 a 1.00a
Tainan No.14 0.30b 0.00 b 0.00b 0.00 a 0.05a 0.25b
Tainung No. 6 -0.10¢ -0.05b -0.05b 0.00 a 0.00 a -0.05¢
Tainan No.11 (ck)" 0.00 ¢ 0.00 b 0.00b 0.00 a 0.00 a 0.00 ¢
Ly Wy

as same table 5.

" Sensory evaluation dates on July 25, 2003.

! Sensory evaluation dates on Jan. 15, 2004.

* Means with different letter within a column of the same character in the same crop season are significant different at 5 % level
by LSD test.

® 8. 92 SRR TCENORL W NS 2 B BB BE L AT EH B AR B FR 3
Table 8. The correlation coefficients between sensory score of sweetness and free sugar content of peanut kernels in
the spring crop season of 2003

Trait* 1 2 3 4 5

1 1.00%*

2 0.987%* 1.00%**

3 0.97%* 0.98%* 1.00%**

4 0.97% 0.95%* 0.93% 1.00%*

5 0.81%* 0.81%* 0.80%* 0.81%* 1.00%*

” 1: Sweetness of fresh kernel; 2: Sweetness of steamed fresh kernel; 3: Sweetness of froze fresh kernel; 4: Sweetness of
roasted dried kernel; 5: Sugar content.

] 9. 92 FERKIETETE A KL e ML B 2 5 BT A ot R 8 o R R AR B
Table 9. The correlation coefficients between sensory score of sweetness and free sugar content of peanut kernels in
the fall crop season of 2003

Trait” 1 2 3 4 5

1 1.00%*

2 0.97%* 1.00%*

3 0.91%* 0.94%* 1.00%**

4 0.87%%* 0.85%* 0.79%%* 1.00%*

5 0.79%%* 0.79%* 0.79%%* 0.80%* 1.00**

as same table 8.
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WEFRETRIA/N - BIEGR 7RI 41.2 ¢ 18.7 em » FFRIR TRy 21.2 ¢ 10.2 mm -
RIEG RS 7 SRR R TRy 37.1 ¢ 17.4 mm » FPRIRTRy 19.5 5 9.0 mm » BURGES 7 BRACHR S AT HL R
KRS » W LBHAEEARAIKE - B IR ERFRITA - R 3¢ E TR - SRt
FE W B FvE AL A 1 A B TR L RK PEAHIRI (BT <% 1999 » 2000 > 2004 5§55 1995) -

91~92 FEHIHERIEL G 7 SRR P~ Mg~ Fe ~ Zn 5 4 MYV ECR SR - B 3 {F
e P (EERE 11 5%~ 2R 1457~ 2252 6 S RiK - HAFSFER S NarK~Ca>Mn> Cu> B~ AISES
ME TR S RESELAREER > 00~92 FH = FRIEVEE 7 HHENSR5.6 %) H
B2 8(30.4 %) ~ RLFEAE = B(1.46 %)5F 3 FRAE RS/ NR SLAt 3 (8 SR (ZE T 11 9% - 2289 14 5%
B 6 5%) - 1 HAERF R 53 2 5 (1.67 %) B LAl 3 11 S Hll 2 36 AL AT R R A 12 - (H ek R 7k 0 5 8 (37.2
%) ~ MRZKAE Y& 8 (13.66 %) ~ FHERE 5 8(2.57 %) 3 FIR M A HoAth 3 {8 il o #EA-KT R B
YYETCR I — S ) & BRSNS U S e S~ B AE FERET A B T
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Kernel Size, Compositions and Sensory Evaluation
of New Peanut Variety — Tainung No. 7 in Taiwan'

Wen-Long Tsaur™’, Kin-Hsing Yang®, Guang-Jauh Shieh?,
Huey-Ing Liu%, Shwu-Jene Tsai’ and Chang-Sheng Wan?

Summary

Tsaur, W. L., K. H. Yang, G. J. Shieh, H. 1. Liu, S. J. Tsai, and C. S. Wan. 2004. Kernel size, compositions and sensory
evaluation of new peanut variety — Tainung No. 7 in Taiwan. J. Agric. Res. China 53:141-151.

The objectives of this study were to the correlations between free sugar content of fresh kernels and
sensory evaluation for peanuts. Tainung No. 7 was large-size pod and kernel, sweeter, better eating taste
and flavor. Tainung No. 7 was 0.49 — 1.03 % higher in free sugar content of fresh kernel than the other
varieties — Tainan No. 11, Tainan No. 14 and Tainung No. 6. Four materials for sensory evaluation include
fresh kernel, steamed fresh kernel, and roasted dried kernel. The sweetness score of the four sensory
evaluation and free sugar content of fresh kernels was high positive correlation (r = 0.80 - 0.98 in the spring
crop season and r = 0.79 - 0.97 in the fall crop season). The sweetness of fresh kernels by sensory
evaluation can be instead of free sugar content of fresh kernel and sweetness of three different process

kernels by sensory evaluation, and it is a simple and quick for selection index.

Key words: Peanut (4drachis hypogaea L.), Eating teste, Sensory evaluation, Selection index.
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