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Introduction
• In Uganda, groundnut (Arachis hypogaea L) is a staple legume fast becoming a cash

crop. Groundnut seeds contain 40 – 50% oil, 20 – 50% protein and 10 – 20%

carbohydrates depending on the variety (Okello et al., 2013). Groundnut seeds are

also rich in Vitamin E, niacin, falacin, calcium, phosphorus, magnesium, zinc, iron,

riboflavin, thiamin and potassium. Groundnut is consumed raw, blanched, as peanut

butter, crushed and mixed with traditional dishes or as a cooked paste (Binyebwa). It

is also an excellent source of cooking oil and groundnut cake. The straws and leaves

are used as animal feed. However, farmers in West Nile are greatly by constrained

by a lack of knowledge and skills in postharvest handling, processing and value

addition to increase marketability of their produce. This flyer, therefore provides

information that will help farmers, processors and consumers on value addition of

groundnuts.

Processing
• Groundnuts can be processed into many products, including cooking oil, groundnut

flour, peanut butter, biodiesel, boiled and salted, roasted nuts, and animal feeds.

• Groundnuts are also used as ingredients in chocolate, energy bars and cakes, and

can be coated with flour to make deep-fried products.

• Farmers most often process groundnuts by hand-pounding them into flour, and

peanut butter. Roasted and cooked nuts are also very common.

• Groundnuts used in processing must be clean and free from mould.

Processed product common in Uganda

a) Cooking oil

• Groundnut oil contains high amounts of energy, and high amounts of fat soluble

vitamins (A, D, E and K) and essential fatty acidy. The seeds contain between 45%

and 55% oil. To make oil, groundnuts are first shelled and cleaned. Oil production

requires an oil press which extracts the oil from the groundnuts, as well as filtering

equipment.

• Groundnut oil is preferred by many restaurants because.

• Refined peanut oil does not absorb food flavors 

• Has high smoke point (232°C) that is temperature at which an oil starts to burn 

and smoke. It is the frying oil preferred by many restaurants and can be recycled 

upto 3 times in most cooking. 

• Unrefined peanut oil is a popular choice for salad dressings, roasting vegetables 

and other uses where healthy, but flavorful, oil is desired. 

b) Groundnut cake

• This is a by-product of oil extraction from groundnuts. This product is mostly

preferred by cattle and it is safe for all classes of livestock. It is high in proteins up

to 45%.

c) Groundnut Flour (Binyebwa)

• Groundnut flour is very commonly sold in retail shops and by individual vendors. The

flour is often made from small or broken kernels, and either pounded by hand or

processed in a hammer mill. Flour is lower in fat than peanut butter, and has high

protein content making it suitable as a flavor enhancer

d) Roasted groundnuts (Confectionery)

Popularly used snack at homes, hotels, vended in markets, bus/taxi stops. Mostly

salted and store longer

e) Peanut butter (Odii, Kipooli)

• To make peanut butter, start with well shelled and sorted groundnuts and eliminate

the split, mouldy and shrivelled nuts to reduce risk of aflatoxin contamination)

• Uniformly roast the nuts at 218°C for 20-30 minutes, using trays or an oven. There

are also small rotary roasters used to roast coffee which allow even roasting

• Roasting adds value by increasing the flavour and aroma of the nuts;

• Roasted groundnuts

• Remove skins

• Place in grinder or blender

• Grind until the nuts turn to a paste

• Continue grinding until desired smoothness/ consistence

• Pour into containers and cover properly

• Salt may be added about 2% by weight. A special anti-oxidant may be added to

prevent rancidity which will develop after a few months. To avoid separation of the oil

and settling out of solids within the peanut butter after a few days, a preservative

called glyceslmonsterode (GMS) can be added to the peanut butter at 2-3% by

weight

• Peanut butter is usually sold very soon after processing
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