
Peanut
Technical Information



Peanuts (Arachis hypogaea) belong to the family Fabaceae. The genus Arachis has 
more than 70 wild species, of which only Arachis hypogaea L. is domesticated and 
commonly cultivated. They can grow in a wide range of soils, with the exception of 
saline soils since they have a low salt tolerance. Peanut is a self-pollinated annual 
legume crop with a growing period of about 5 months. After flower pollination, pegs 
(stalks that hold the flower) lean over into the soil, where seed-containing pods are 
formed and developed.

Peanuts are widely cultivated for their high quality edible oil as well as for their use 
for human consumption and fodder. The peanut is one of the leading agricultural 
crops in the world for the production of vegetable oil since it has an excellent flavor. 
In addition, peanuts are very popular snacks and are used as ingredients in a wide 
range of food products and traditional dishes.  

Peanut kernels typically contain about 50% fatty acids, mainly mono and 
polyunsaturated (more than 70%) such as oleic and linoleic acids and proteins 
(25%). In addition, they are high in fiber, vitamin B6, vitamin E (α-tocopherol), niacin 
and minerals such as magnesium, phosphorus, potassium, copper and manganese. 
They are also a source of protein, B vitamins such as pantothenic acid and minerals 
(zinc and selenium). 

Peanuts, also known as groundnuts, are an annual leguminous herb native 
to South America. Brazil and Peru were possibly the countries where they 
were first discovered. From there, they were supposedly brought to Africa 
by pioneers and missionaries and later, from Africa to America by traders. 
Peanuts grow in tropical and subtropical climates, between 40ºN to 40ºS of 
the equator, and are cultivated in over one hundred countries across all five 
continents. Nowadays, the major producers of peanuts are China, India, the 
United States, Nigeria, Argentina, Indonesia, Senegal and Brazil. 
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Peanut / 1. General Information

Overview of Peanut 
Production

World peanut production has 
fluctuated between 37.1 and 
43.2 million MT (in-shell basis) 
over the last 5 years. China, the 
main producer, registered 18.5 
million MT (in-shell basis) in 
2017/18. India (5.5 million MT), 
USA (3.5 million MT), Nigeria 
(3.0 million MT), Argentina 
(1.16 million MT), Indonesia (1.1 
million MT), and Senegal (1.0 
million MT) followed China as 
main producing countries. 

This chart shows the most common planting and harvesting months, which may vary 
depending on the peanut variety and the crop area. 

The harvest is performed in two stages: digging and combining. When about 70% of 
the pods have matured, a digger proceeds along the rows of peanut plants, loosening 
the plant and cutting the taproot. A shaker lifts the plant from the soil, gently shakes 
the soil from the peanut pods and inverts the plant. The pods are then dried in the sun 
for two or three days. Next, with a peanut combine (also called thresher), separates the 
pods from the vines. The vines are returned to the field to improve soil fertility while the 
harvested peanut pods are dried until their moisture content is reduced to about 8-9% 
for safe storage. 

Seasons

Peanut World Growing Areas (Source: INC)

Northern 
Hemisphere

Tropical regions

Southern 
Hemisphere

Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

Harvesting
Planting

Peanuts may be cultivated once or twice yearly, depending on the growing region. A climate with about 160-200 frost-free days is 
required for a good crop, the optimum temperature range being between 25 and 30 ºC. Temperatures above 35 ºC can be detrimental 
to peanut production. 

In the Northern hemisphere, peanuts are planted in April or May, when soil temperatures reach about 20 ºC. In tropical wet areas, such 
as Western India, two crops can be grown in a year: June/July-September/October and November/December-March/April or January/
February-April/May. In the Southern hemisphere, the planting date is usually from October to December. 
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Sources:
• American Peanut Council. The Peanut Industry, Growing & Harvesting. Last access: October 2018.
• Klijn J. W. 2012. Nuts and dried fruit. 3rd Edition. pp. 60-67. ISBN 978-90-78206-70-5.
• Madhan, M. M., & Nigam, S. N. 2013. Principles and Practices for Groundnut Seed Production in India. Information Bulletin No. 94. Last access: October 2018.
• Prasad, P. V., Kakani, V. G., & Upadhyaya, H. D. 2010. Growth and production of groundnut. UNESCO Encyclopedia, 1-26. Last access: October 2018.
• Republic of South Africa. 2010. Groundnuts: Production guidelines. Department of Agriculture, Forestry and Fisheries. Last access: October 2018.
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Peanuts are not only tasty and versatile but also very nutritious. Many research 
studies have provided information on the important role that peanuts may play 
in a healthy diet. Even though botanically they are legumes, their nutrient profile 
is similar to that of tree nuts. They are a good source of vegetable protein and 
monounsaturated fat. Apart from human consumption, peanuts are also used 
for animal feed, biomass and various industrial uses. 

Peanut
2. Products

Being legumes, in their raw state, peanuts taste like beans, but 
when cooked have a “nutty” taste and crunchy texture, which makes 
them widely used in many different food applications. Mainly eaten 
as snacks, peanuts are sometimes mixed with other nuts or dried 
fruits. The peanut kernels are roasted or fried, with or without skins, 
are often flavored with salt, honey, chilli and sometimes coated with 
wheat, chocolate or yoghurt for extra texture or flavor. For great tasting 
peanuts you need good ‘roasted peanutty’ sensory attributes rather 
than off-flavors such as fruity, painty or mouldy which may occur if the 
oil in the peanut oxidizes.

Peanuts1 are high in monounsaturated fat, fiber, vitamin B6, vitamin 
E, niacin and minerals such as magnesium, phosphorus, potassium, 
copper and manganese. They are also a source of protein, pantothenic 
acid and minerals (zinc and selenium). Among nuts, peanuts contain 
the highest amount of protein and niacin, also known as vitamin B3.

1Dry-roasted peanuts without salt.

Thanks to their content of protein and fats (particularly monounsaturated), peanuts can be processed into a variety of different 
forms. Peanuts are the main ingredient in peanut butter and can be converted to produce oils, extracts, granulated, nibbed 
and chopped peanuts as well as peanut flours. In addition, peanut oil is valued as a cooking oil. The oilcake obtained after the 
extraction of the oil is often used as fertilizer and animal feed in those markets.

The nutritional and sensory properties of peanuts make them a unique and ideal ingredient for various food products, and are 
particularly delicious when combined with chocolate. Peanuts are available in a wide variety of forms and add unique flavor and 
texture to chocolate, confectionary, in toppings and recipes.
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NUTRIENTS IN 100 g OF DRY-ROASTED 
PEANUTS WITHOUT SALT
Energy 587 kcal
Protein 24.35 g
Saturated fat 7.723 g
Monounsaturated fat 26.181 g
Polyunsaturated fat 9.773 g
Carbohydrate 21.26 g
Fiber 8.4 g
Calcium 58 mg
Phosphorus 363 mg
Magnesium 178 mg
Sodium 6 mg
Potassium 634 mg
Vitamin E (alpha-tocopherol) 4.93 mg
Niacin 14.355 mg
Vitamin B-6 0.466 mg

Source: USDA National Nutrient Database for Standard 
Reference 1 Release April, 2018



            

Peanut / 2. Products

Snack

Peanut Butter

Examples of commercialized peanut snacks

Roasted in-shell peanuts Barbeque flavored roasted peanuts

Roasted peanuts without salt Nut and nut & dried fruit mixes

Roasted salted peanuts Chocolate coated peanuts

Dry roasted peanuts Salt and vinegar flavored peanuts

Sweet chili coated peanuts Honey roasted peanuts

Peanut butter is a food paste made from dry roasted peanuts. To be called peanut butter in 
the United States, it must contain a minimum of 90% peanuts, with no artificial sweeteners, 
colors or preservatives, although there is no European standard for peanut butter and the 
peanut content varies from around 50% up to 100% for pure peanut butters with nothing 
added. To stabilize peanut butter blends and eliminate separation, manufacturers may add 
a small amount (less than 1-2%) of fully hydrogenated oil. A small amount of sugar or salt 
can be added for flavoring.

Peanut butter is mainly consumed spread on bread, but it can also be used as ingredient in 
many recipes, such as cookies and candies. 

Peanut Flour
Peanut flour is made from roasted peanuts after crushing and defatting. It is available in 
multiple roasts. The fat content in peanut flour from the US varies from 12% to 28%. As it is 
100% peanut, it is gluten-free, which makes it a flour alternative in gluten-free products and 
a good source of protein especially for vegan diets.  

Peanut flour is a nutritious and versatile ingredient with a pleasant roasted-peanut flavor and 
aroma. It is used in baked goods, extruded crisps, peanut butters, main dishes, sauces, 
soups, smoothies and shakes for texture (thickener) and flavor. In addition, peanut flour is 
also used in peanut flavor beverages as well as in the production of pet treats.

When peanut flour is mixed with sugar and salt or other ingredients, the product is called 
Powdered Peanut Butter. Powdered peanut butter can also be used in baking, cooking, 
desserts or mixed with smoothies or oatmeal
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Peanut Oil

Peanut Meal

Peanut By-Products

Peanut oil is used for frying, sautéing or to add flavor. Peanut oil is perfect for high-heat 
cooking and frying due to its high smoke point, its long fry life and the fact that it does 
not absorb the flavor of the foods cooked in it. In addition, it is used in soap making, 
fuel, cosmetics, shaving cream, leather dressings, furniture cream and lubricants. Roasted 
peanut oils, due to their strong flavor, can be used to add flavor after cooking.

Several varieties of peanut oils can be found on the market. 

1In the EU, peanut oil still has to be included as an allergen on the label. 

Peanut meal is a source of protein and provides minerals and energy in feed for animals 
such as livestock, poultry and aquaculture.

•	 Peanut shell/hull is a source of cellulose and crude fiber. Among other applications, 
it is used in animal feed, livestock bedding and biomass, hard particle boards, cork 
substitutes, activated carbon as well as industrial absorbents. It is usually marketed as 
granules, ground, pellets or whole.     

•	 Peanut straw is mainly used as animal feed, fuel and in the preparation of compost. 

Refined peanut oil This oil has been refined, bleached and deodorized. This 
process removes the allergen protein component of the 
oil, making it non-allergenic1. This is the main type used in 
cooking. 

Cold pressed peanut oil This oil is not refined and provides significant levels of 
vitamin E and phytosterols.

Roasted peanut oil The oil has been extracted from roasted peanuts, provi-
ding a deep nutty flavor and a dark golden-brown color. 
This oil is mainly used for flavoring rather than cooking. 

Sources:
• Directorate of Marketing & Inspection (DMI), Ministry of Agriculture and Farmers Welfare, Government of India. Post Harvest Profile of Groundnut. 
Last access: October 2018.
• Harris, L. J. (Ed.). (2013). Improving the safety and quality of nuts. Elsevier.
• The Peanut Institute. In a Nutshell: Peanut Flour vs Powdered Peanut Butter. Last access: October 2018.
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Although there are hundreds of varieties of peanuts, the most cultivated botanical 
groups are: Runner, Virginia, Spanish and Valencia. Each type is distinctive in 
size, shape, skin-color of kernels and flavor. 

Peanut
3. Varieties & Forms

1. Runner or Bold:

Most Cultivated Peanut Varieties: 

Characteristics:
• Attractive, bold and of uniform medium size kernels

• Kernels are covered with light red-colored skins which darken quickly  

Main uses:
• Peanut butter

• Coated confectionary products
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2. Virginia:

Characteristics:
• The largest kernels

Main uses:
• Roasted in-shell peanuts

• Salted/flavored shelled products

• Confectionary products
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Peanut / 3. Varieties & Forms

Sources:
• American Peanut Council. US Peanut Varieties.
• Directorate of Marketing & Inspection (DMI), Ministry of Agriculture and Farmers Welfare, Government of India. Post Harvest Profile of Groundnut. Last access: October 2018.
• Rathnakumar, A.L., Nigam, S.N., Muralidharan, V, & Misra, J.B. 2015. Groundnut at a cross road in India.  Indian Oilseeds and Produce Export Promotion Council. 112 pp.
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3. Spanish, Java:

4. Valencia, Red Natal or Red-skin Java:

Characteristics:
• Small round kernels with a reddish-brown skin

• High oil content

Main uses:
• Candies

• Coated confectionary products

• Salted shelled products

• Peanut butter

• Crushing for oil

Characteristics:
• Three or more small kernels to a pod

• Kernels with a deep dark red skin

• Sweet flavor

Main uses:
• Roasted in-shell peanuts

• Roasted or fried salted products

• Fresh use

• Boiled peanuts

Peanut Forms:
• In-shell
• Shelled (with skin)
• Blanched (shelled without skin)
• Splits (halves)
• Granulated
• Chopped
• Flour
• Butter
• Paste
• Oil
• Extract

NECESSITO IMATGE
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The steps of harvesting and processing should avoid the contamination of the 
product and potential health hazards. Methods and procedures should be hygienic 
and avoid cracking or tearing of hulls which permit damage the kernels. 

Peanut
4. Processing

RECOMMENDATIONS FOR PROCESSING, 
PACKAGING, AND STORAGE

       PROCESSING

In general, the steps of the processing are the following: 
precleaning, shelling, grading and sorting. 

During the precleaning step, the maximum possible amount 
of foreign material (dust and dirt), loose shells and loose 
kernels should be removed. In the case of peanut kernels, 
the precleaned peanuts are de-shelled and the kernels are 
separated from the shells. Then the kernels are sorted by size 
into market grades. Finally, during sorting, defective kernels, 
as well as any remaining foreign material, are removed. In the 
case of roasted peanuts, sorting should be performed before 
and after blanching and roasting.

After harvesting, the peanut pods are dried (cured) until they 
reach a safe moisture level for storage (about 8-9%). Curing 
should be completed as fast as possible to prevent growth of 
microorganisms, particularly molds that produce aflatoxins. 

The prevention of aflatoxins during storage and transport 
depends on maintaining low moisture content at room 
temperature and under hygienic conditions. 
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Figure 1. This example flow chart 
gives an indication of the steps 
involved in processing peanuts 
but does not include many of 
the additional food safety steps 
undertaken by shellers and 
processors.

ShellShelling

Precleaning

Grading Packaging

Packaging

Stock peanuts
(in-shell)

Roasted 
peanuts

Peanut
kernels

Foreign material 
Loose shells/kernels

In-shell 
peanuts

Shelled 
peanuts

Grading
Sorting

Blanching
Roasting

Packaging
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Peanut / 4. Processing

STORAGE OF FARMER STOCK PEANUTS 

In-shell, farmer stock peanuts may be stored in a bulk warehouse or 
storage bin. The warehouse or bin should be thoroughly cleaned of all 
debris and extraneous material. The warehouses should not contain any 
openings that may permit the entrance of animals or have leaks in the 
roof or walls through which rain could enter. The warehouse should be 
checked frequently for leaks and infestation. 

In addition, to prevent condensation, warehouses should be suitably 
ventilated. The moisture level should be low enough to prevent 
the development of mold or significant deterioration by oxidative 
or enzymatic changes. After shelling, peanuts should be stored in a 
temperature and climate controlled warehouse.

PACKAGING

Peanuts shall be packaged in such manner that will safeguard the hygienic, 
nutritional, technological and organoleptic qualities of the product. 
Packaging should be sound, clean, dry and free from insect infestation or 
fungal contamination.

The packing should be carried out under conditions that preclude the 
contamination of the product. 

Packing materials shall be made of substances that are safe and suitable 
for their intended use, including new clean jute bags, tinplate containers, 
plastic or paper boxes, or bags. They should not impart any toxic substance 
or undesirable odor or flavor to the product.

When the product is packaged in sacks, these must be clean, sturdy and 
strongly sewn or sealed.

TRANSPORT 

Transport containers should be adequate for the purpose intended and 
should be of such material and construction as will permit thorough 
cleaning and fumigation, and should be so cleaned and maintained as not 
to constitute a source of contamination to the product. Containers should 
be sealed to prevent water, rodents or insects from reaching the peanuts.

In addition, bulk transport should be well ventilated with dry air to remove 
moisture resulting from the respiration of the peanuts and to prevent 
moisture condensation.
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Sources:
• American Peanut Council.
• CODEX. 1979. Code of Hygienic Practice for Groundnuts (Peanuts). CAC/RCP 22-1979.
• CODEX STANDARD 200-1995. Codex Standard for Peanuts.
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To ensure the safety of peanuts, growers and processor are setting a wide range 
of good agricultural, manufacturing and storage practices. Peanuts should be 
produced with consideration for quality control and safe microbiological, pesti-
cide and contaminant content.

Peanut
5. Quality and Safety Requirements

Quality Factors (Codex Alimentarius)
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General:
Peanuts shall be safe and suitable for processing for human consumption. 
Peanuts shall be free from abnormal flavors, odors, living insects and mites. 

Specific:
Moisture content1 Peanuts in-pod ≤ 10%

Peanut kernels ≤ 9%

Moldy, rancid or decayed kernels ≤ 0.2% m/m

Filth: impurities of animal origin (inclu-
ding dead insects)

≤ 0.1% m/m

Other organic and inorganic extra-
neous matter

Peanuts in-pod ≤ 0.5% m/m
Peanut kernels ≤ 0.5% m/m

1 In India, moisture should not be more than 
7% (IOPEPC Standards); in the US, domestic 
and imported peanuts shall be dried to 9-10% 
or less prior to storing or milling. 

MPN: Most Probable Number.
Data courtesy of the American Peanut Council 
and JLA International.

Chemical and Microbiological Parameters

Chemical:
Free Fatty Acids 0.2% - 0.5% (raw product)

Peroxide Value Not to exceed 2.0 meq/kg (blanched 
or roasted peanuts)

Microbiological:
Total Plate Count <10,000/g (roasted product)

Yeast and Mold <100/g (roasted product)

Enterobacteria <10/g (roasted product)

Coliforms <10/g MPN (roasted product)

E. coli <3.6/g MPN (roasted product)

Salmonella Negative



Peanut / 5. Quality and Safety Requirements

Codex Alimentarius Maximum Residue Levels for Peanuts (2018)
Pesticide Value MRL 

(mg/kg )
Pesticide Value MRL 

(mg/kg )
Abamectin 0.005* Imazamox 0.01*
Aldicarb 0.02 Imazapic 0.05*
Azoxystrobin 0.20 Imidacloprid 1.00
Bentazone 0.05* Indoxacarb 0.02*
Carbendazim 0.10* Metalaxyl 0.10
Chlorothalonil 0.10 Methoxyfenozide 0.03
Clethodim 5.00 Methyl Bromide1 0.01* Po
Difenoconazole 0.01* Methyl Bromide2 10.00 Po
Diflubenzuron 0.10 Oxamyl 0.05
Dimethenamid-P 0.01* Penthiopyrad 0.05
Disulfoton 0.10 Permethrin 0.10
Dithiocarbamates 0.10* Piperonyl Butoxide 1.00
Fenamiphos 0.05* Propargite 0.10*
Fenbuconazole 0.10 Prothioconazole 0.02*
Flumioxazin 0.02* Pyraclostrobin 0.02*
Fluopyram 0.03 Pyrethrins 0.50 Po
Flutriafol 0.15 Quintozene 0.50
Fluxapyroxad 0.01 Tebuconazole 0.15
Hydrogen Phosphide 0.01 Po Trifloxystrobin 0.02*

International MLs for aflatoxins in ready-to-eat peanuts:

Country Aflatoxin B1 
(ppb)

Total Aflatoxins 
(B1-B2-G1-G2) (ppb) Source

CODEX 15 (FP) Codex Alimentarius. General Standard for Contaminants and Toxins in Food and Feed 
(CODEX STAN 193-1995). Last amended in 2018.

Argentina 20 (RTE & FP) Reglamento Técnico Mercosur sobre Límites Máximos de Aflatoxinas Admisibles en Le-
che, Maní y Maíz (MERCOSUR/GMC/RES. Nº 25/02)

Brazil 20 (RTE & FP) Resolução Nº7, de 18 de fevereiro de 2011, Ministério da Saúde da Brasil

China 20 (RTE & FP) GB 2761-2011 Food Safety National Standard for Maximum Levels of Mycotoxins in Foods

EU 8(FP)
2 (RTE)

15 (FP)
4 (RTE) Commission Regulation (EU) Nº 165/2010

India 15 (FP)
10 (RTE) Food Safety and Standards Authority of India (FSSAI)

USA 20 (RTE & FP)1 U.S. Food and Drug Administration Compliance Policy Guides (CPG) Sec. 570.375. Aflato-
xin in Peanuts and Peanut Products.

PESTICIDES

The use of chemicals is carefully regulated 
and so they must be used responsibly. 
Pesticides are useful in controlling pests 
and other organisms, thus providing safe, 
high-quality peanuts.

CONTAMINANTS

QUALITY ASSURANCE 

The following programs are endorsed by the industry:
• Good Agricultural Practices (GAPs), which provide growers guidelines and principles to apply for on-farm production and post-

production processes, to provide safe and healthy peanuts, minimizing potential hazards, such as pathogens, contaminants and 
pest management materials.

• Good Manufacturing Practices (GMPs), which define procedures to be used in the processing, packaging, storing and transport 
stages by handlers to ensure the quality of the product. GMPs are used by handlers to treat peanuts under the best sanitary 
conditions.

• Good Storage Practices (GSP), which provide procedures that should be in place in the post-harvest, processing and transport 
stages by handlers to control the moisture content and temperature, and to minimize the levels of fungi (especially aflatoxins) and 
insects. 

• Hazard Analysis Critical Control Point (HACCP), which provides a systematic preventive approach to food safety that identifies, 
assesses and controls the risk of biological, chemical and physical hazards in production processes.

*At or about the limit of determination.
Po: The MRL accommodates post-harvest 
treatment of the commodity.
1 To apply to commodity at point of retail sale 
or when offered for consumption.
2 To apply at point of entry into a country 
and, in case of cereal for milling, if product 
has been freely exposed to air for a period of 
at least 24 h before and after fumigation.

RTE: ready-to-eat (peanuts not intended to undergo any additional processing/treatment that has proven to reduce levels of aflatoxins).
FP: for further processing (intended to undergo an additional processing/treatment that has proven to reduce levels of aflatoxins before being used as an ingredient in food-
stuffs, otherwise processed or offered for human consumption).
1 The US peanut industry works to a standard of 15 ppb according to the USDA, Part 966 - Minimum Quality and Handling Standards for Domestic and Imported Peanuts 
Marketed in the United States. 
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Sources:
• American Peanut Council 
• CODEX Alimentarius. Pesticide Database.
• CODEX STANDARD 200-1995. Codex Standard for Peanuts. 



    

The following standards and grades are extracted from the CODEX, the Directorate 
of Marketing & Inspection of India, and the United States Department of Agriculture 
(USDA). However, companies may set quality standards of their own . This kit only 
reflects some international and national standards. Operators are free to choose 
which standards they use in their business practice, subject to national regulations. 

Peanut
6. Standards and Grades

Quality Tolerances 

Grading can be carried out according to the defects allowed, which are listed in the following tables. 

Codex Alimentarius: The Codex Standard applies to peanuts either in the pod or in the form of kernels, obtained from varieties of the 
species Arachis hypogaea L., intended for processing for direct human consumption.

m/m: by mass.
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Factor/Description Limit

1. In-Pod Defects
1.1 Empty Pods: pods containing no kernels. 3% m/m
1.2 Damaged Pods: include: 10% m/m

a) shriveled pods (pods which are imperfectly developed and shrunken); or
b) pods having cracks or broken areas which cause conspicuous openings or which seriously 
weaken a large portion of the pod, especially if the kernel inside the pod is easily visible without 
any pressure forced upon the edges of the crack.

1.3 Discolored Pods: pods having dark discoloration caused by mildew, staining, or other means 
affecting 50% or more of the pod surface. 2% m/m

2. Kernel Defects
2.1 Damaged Kernels: include:

a) those affected by freezing injury causing hard, translucent or discolored flesh; 1% m/m
b) shriveled kernels which are imperfectly developed and shrunken; 5% m/m
c) those damaged by insects, worm cuts; 2% m/m
d) mechanical damage; 2% m/m
e) germinated kernels. 2% m/m

2.2 Discolored Kernels: kernels are not damaged but are affected by one or more of the following: 3% m/m
a) flesh (cotyledon) discoloration which is darker than a light yellow color or consists of more than a 
slight yellow pitting of the flesh; and/or
b) skin discoloration which is dark brown, dark grey, dark blue, or black, and covers more than 
25% of the kernel.

2.3 Broken and Split Kernels: broken kernels are those from which more than a quarter has been 
broken off. Split kernels have been split into halves. 3% m/m

3. Peanuts other than the designated type. 5% m/m
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India: the following grade specifications apply to peanut kernels commercially known as ‘Red Natal/Peanuts’ and ‘Bold/
Coromandal’ (Arachis hypogaea L.). As for general characteristics, the kernels shall be obtained from pods known 
commercially as ‘Red Natal/Peanuts’ or ‘Bold/Coromandal’, shall have the characteristic shape, configuration and 
appearance, shall be of the season’s crop, not moist to touch, shall not show visible signs of insects and molds, and shall 
be free from dirt and obnoxious smells.  

US: the following minimum quality standards, extracted from the USDA (Part 996.31), apply to domestic and imported 
peanuts for human consumption marketed in the United States. 

Maximum limit of tolerance

Grade designation Foreign 
matter %

Damaged 
pots %

Slightly 
damaged 
kernels %

Shriveled 
and 

immature 
kernels %

Splits and 
broken 

kernels %
Nooks %

Admixture 
of other 

varieties %

‘Red Natal/
Peanuts’

Special 1.0 0.5 0.5 2.0 5.0 1.0 1.0

Standard 2.0 1.0 1.0 4.0 10.0 2.0 2.0

General 3.0 2.0 2.0 6.0 15.0 3.0 5.0

‘Bold/
Coromandal’

Special 0.5 1.0 0.5 2.0 5.0 1.0 1.0

Standard 1.0 1.5 1.0 4.0 10.0 2.0 2.0

General 2.0 2.0 2.0 6.0 15.0 3.0 5.0

Type and grade category
Unshelled peanuts and 
damaged kernels and minor 
defects (%)

Total fall through sound whole kernels 
and/or sound split and broken kernels

Foreign  
materials  

(%)
Moisture 

(%)

Excluding Lots of “splits”

Runner 3.50 6.00%; 17/64 inch round screen 0.20 9.00

Virginia (except No. 2) 3.50 6.00%; 17/64 inch round screen 0.20 9.00

Spanish and Valencia 3.50 6.00%; 16/64 inch round screen 0.20 9.00

No. 2 Virginia 3.50 6.00%; 17/64 inch round screen 0.20 9.00

Runner with splits (≤ 15% sound 
splits) 3.50 6.00%; 17/64 inch round screen 0.20 9.00

Virginia with splits (≤ 15% sound 
splits) 3.50 6.00%; 17/64 inch round screen 0.20 9.00

Spanish and Valencia with splits (≤ 
15% sound splits) 3.50 6.00%; 16/64 inch round screen 0.20 9.00

Lots of “splits”

Runner (≥ 90% splits) 3.50 6.00%; 17/64 inch round screen 0.20 9.00

Virginia (≥ 90% splits) 3.50 6.00%; 17/64 inch round screen 0.20 9.00

Spanish and Valencia (≥ 90% splits) 3.50 6.00%; 16/64 inch round screen 0.20 9.00
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US: In its Standard for Grades, the USDA establishes the following sizing.

Bold Java Valencia

Counts/
ounce

Equivalent
HSM* (g)

Counts/
ounce

Equivalent
HSM (g)

Counts/
ounce

Equivalent
HSM* (g)

35/40 70.9-81.0

38/42 67.5-74.6

40/45 63.0-70.9

45/50 56.7-63.0 40/50 56.7-70.9

45/55 51.5-63.0 45/55 51.5-63.0

50/60 47.3-56.7 50/60 47.3-56.7

60/70 40.5-47.3 60/70 40.5-47.3

70/80 35.4-40.5 70/80 35.4-40.5 70/80 35.4-40.5

80/90 31.5-35.4 80/90 31.5-35.4

90/100 28.4-31.5

Designation/Grade Variety Kernel Minimum size

No. 1 Runner Runner Whole Not passing through a screen having 16/64 X 3/4 inch openings.

No. 2 Runner Runner Whole but may be split or 
broken Not passing through a screen having 17/64 inch round openings.

Runner Splits Runner Split or broken Not passing through a screen having 17/64 inch round openings.

Extra Large Virginia Virginia Whole Not passing through a screen having 20/64 x 1 inch openings.
No more than 512 peanuts per pound*.

Medium Virginia Virginia Whole Not passing through a screen having 18/64 x 1 inch openings.
No more than 640 peanuts per pound*.

No. 1 Virginia Virginia Whole Not passing through a screen having 15/64 x 1 inch openings.
No more than 864 peanuts per pound*.

No. 2 Virginia Virginia Whole but may be split or 
broken Not passing through a screen having 17/64 inch round openings.

Virginia Splits Virginia Split or broken Not passing through a screen having 20/64 inch round openings. 
Not less than 90 %, by weight, shall be splits.

HSM: Hundred Seed Mass.

Sizing 

India: the Indian Oilseeds and Produce Export Promotion Council (IOPEPC) establishes the following standards for sizing.

Sources:
• CODEX STANDARD 200-1995. Codex Standard for Peanuts. 
• Directorate of Marketing & Inspection (DMI), Ministry of Agriculture and Farmers Welfare, Government of India. Post Harvest Profile of Groundnut. Last access: October 2018. 
• Indian Oilseeds and Produce Export Promotion Council (IOPEPC)
• USDA. Agricultural Marketing Service. 1956. United States Standards for Grades of Shelled Runner Type Peanuts.
• USDA. Agricultural Marketing Service. 1959. United States Standards for Grades of Shelled Virginia Type Peanuts.
• USDA. Part 966 - Minimum Quality and Handling Standards for Domestic and Imported Peanuts Marketed in the United States.




