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Abstract Peanut protein nutrifire liguor was Prepared by enzymatic method and ifs biological nutritive
value was evaluated through analysis of its nutrient content and growth metabolism experiment of rat
(Wister), then compared with standard proiein caseinum. The results were PER=1. 94‘, NPR=2.59,
TD=88. 63, BV=22. 4, NPU=62. 3. These nutritire valve indices showed no marked difference against
caseinum. The NPU of this Peanut protein nutritire liquor is 1. 15 times as much as that of raw peanat,
so it provides a new field of appliction of peanut protein.

: Biological nutritive value evaluation
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