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Hygienic practice for groundnuts 
(peanuts)

Hygienic requirements in growing/harvesting areas

Growing
Groundnuts should be grown in areas without:
•	  Potentially harmful substances; 
•	 Waste; 
•	 Pest infestation;
	 Application of pesticide should be under the supervision of a 		
	 technical person.
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Harvesting and processing
•	 Dry immediately after harvesting to avoid mould growth;
•	 Excessive heat can lead to splitting of the nuts;
•	 Do not dry the nuts on bare ground;
•	 Closely monitor moisture content; 
•	 Equipment and containers should be clean, disinfected and 		
	 not contain toxic materials;
•	 Remove all groundnut kernels unfit for use (broken shell, 		
	 insect-infected kernels);
•	 Dispose of unfit kernels in such a manner as to avoid contamination 

of water supplies, sound nuts and other crops;
•	 Store the nuts in dry and covered areas to protect  them from 		
	 contamination;
•	 When chemicals are used during storage, they should be 		
	 approved and applied under the supervision of a technical 		
	 person.
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Transportation
•	 Groundnuts should be transported in well-ventilated, 			 
	 clean and dry vessels;
•	 The vessels should be enclosed or covered with 			 
	 tarpaulin to keep out rain or water; 
•	 Avoid contamination.

Shelling plant
•	 Groundnuts should be inspected on arrival;
•	 Transportation vessels should be inspected;
•	 Routine testing for aflatoxin is recommended;
•	 Storage areas should be routinely inspected for leakage, pests etc.
•	 The equipment, processing and surrounding areas should be 		
	 Periodically cleaned;
•	 Pest control measures should be carried out;
•	 Processing equipment should be easy to clean and disinfect; 
•	 Equipment should not accumulate dirt and dust;
•	 The groundnuts should be cleaned before shelling;
•	 Shelled groundnuts should be sorted to remove debris and 		
	 defected kernels;
•	 Foreign material and defected kernels should be bagged 		
	 separately and tagged as unsuitable for human or animal 		
	 consumption.
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Hygienic practices
Personnel, equipment, containers and the environment must be 		
kept clean.
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