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Advances in the environmental factors influencing safe storage of peanut pods
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Innovation Center , Grain Storage and Logistics National Engineering Technology Research Center ,
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Center of Modern Grain Circulation and Safety, Nanjing 210023, China)

Abstract The safe storage of peanut pods can be affected by soil pest feeding during peanut growth, the amount of
contaminated fungi in harvested peanut pods, immature or excessive mature pods, physical damage in harvest,
drying not in time after harvest, higher moisture content, moisture re-absorption in storage, storage insect pest
infestation and so on. Mildew grew in the peanut pods with a moisture content of 47% when at 10—25C and RH
60% —90% for only one day or at 4—5C and RH 65% —79% for ten days. Mildew grew in the peanut pods with
a moisture content of 39% under the conditions of 9—18C and RH 62% —89% just in two days. Mildew or toxin
production will occur within half a year in the large-scale stored dried peanuts with a water activity of 0.43—0.57
when the moisture in the peanut pile increases due to sharp temperature gradient and transfer of moisture and heat
at the temperature of 9—19C. The peanut pods with a moisture content of 6% can be safely stored at 20C ,a
relative humidity below 70% ,and it will mildew in a short time if the relative humidity reaches 70% or above. The
peanut pods with a moisture content of 9% could be safely stored for up to one year at 25—27C and RH 70%, or
in an environment with an oxygen content less than 1%, or a carbon dioxide content more than 60%.
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