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Effects of different oil extraction processes and removing peanut
red skin on aflatoxin in peanut
ZHANG Dong, LI Xiujuan, LI Xiaoning, XUE Yalin, WANG Yameng,

GUO Mimi, ZHU Lin
(Academy of State Administration of Grain, Beijing 100037, China)

Abstract ; The effects of different oil extraction processes on the migration of aflatoxin and aflatoxin remov-
al by removing peanut red skin were studied. The results showed that by solvent extraction, about 3% of
AFB, and AFB, migrated into the oil, and the remaining 97% moved to the meal. About 10% AFB, and
0.1% AFB, migrated to the oil during aqueous enzymatic extraction, and 69.25% AFB, and 77.70%
AFB, migrated to the liquid phase. About 10% AFB, and AFB, migrated to the oil, and the remaining
90% moved to the cake when peanut was pressed. The removal of peanut red skin had a great influence
on the aflatoxin reduction rate when aflatoxin content in peanut was lower, while the removal of peanut
red skin had little effect on the aflatoxin reduction rate when aflatoxin content was higher.
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