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EXECUTIVE SUMMARY

Research shows that peanut products,

when eaten in small amounts daily, can
significantly decrease the risk of heart disease
and diabetes. They also satisfy hunger, help
manage weight, and promote health.

U.S. They are enjoyed by all age groups and the

research shows that all age groups benefit from
eating them. Peanuts are a whole food that pack in a lot
of nutrition into just one serving and can be included in a
variety of diets.

P eanuts account for about 2/3 of all nuts eaten in the

There is a large amount of consistent evidence indicating
peanuts significantly reduce the risk of heart disease. They
are packed full of the same heart-healthy fats as olive oil,
and contain essential nutrients, which have been shown to
be heart protective. The more frequently you eat peanuts,
the lower you risk of heart disease; just a handful a day can
decrease the risk of heart disease by over 50%. Research
also shows peanuts play a role in reducing risk factors
associated with heart disease by improving lipid profiles,
decreasing blood pressure, and decreasing inflammation.

NUT CONSUMPTION IN THE U.S.
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Studies show that peanuts and peanut butter might
decrease the onset and assist with managing the complica-
tions of diabetes; they have been shown to keep blood
sugar stable and improve cholesterol in both healthy
individuals and ones with type 2 diabetes. Peanuts are very
low on the glycemic index (CI) scale and have a low gly-
cemic load (GL) due to their high fiber, high protein, and
healthy fat content. Research shows peanuts can help keep
blood sugar even after meals as well as throughout the day.
And low CI foods have been shown to reduce long-term
blood glucose levels, also known as Hemoglobin A1C, as
much as prescribed medication.

Living a healthy lifestyle or trying to lose weight may
seem challenging at times. Even though it is often thought
a low-fat diet is the best approach, it has been shown

that people are more successful on diets that incorporate
healthy-fat options like peanuts due to their satiating
high-fat content which can make them feel more satisfied.
In addition, frequent peanut consumption is not associated
with a higher BMI. In fact, eating peanuts is associated
with better weight maintenance and may also assist with
welght loss. Weight loss has been shown in both adults
and children consuming a diet that includes peanuts

or peanut butter. This may be due to the role of satiety.
Peanuts and peanut butter have been shown to help
decrease appetite as well the desire to eat when included
with snacks or meals.

From the healthy fats, protein, and fiber in peanuts to their
micronutrients and bioactive components, peanuts can
help improve how you perform each day. Many healthy
diet patterns such as the DASH diet, plant-based diets,

the Mediterranean-style diet, the USDA MyPlate, and

U.S. Dietary guidelines all include include peanuts as a
nutrient-dense protein option. Peanuts, peanut butter, and
peanut oil can be a great addition to any diet because they
are affordable, enjoyed by all age groups, and can easily
be included in almost any meal or snack.
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HEART-HEALTHY

A handful of peanuts a day can cut the risk of
heart disease in half! Research shows the more
frequently you consume peanuts or peanut
butter, the lower your risk of heart disease.

Peanuts are Heart Healthy

umerous studies have shown that nuts and peanuts

have heart health benefits, and there is consistent

evidence supporting a correlation with peanuts
and the decreased risk for heart disease.

Due to the strength of evidence of peanuts and heart-
health, the FDA released a qualified health claim in 2003
that states “Scientific evidence suggests but does not
prove that eating 1.5 ounces of most nuts, such as peanuts,
as part of a diet low in saturated fat and cholesterol may
reduce the risk of heart disease.”

In addition to the FDA health claim, certain types of
peanuts were recently certified by the American Heart
Association (AHA) as heart-healthy and allowed to use the
Heart-Check Mark logo on their packages.

To get the Heart-Check Mark, nuts must meet certain nutri-
tional levels and oil roasted salted peanuts meet this criteria
(1). A 1 ounce serving of oil roasted salted peanuts contains
only 119mg of sodium, which is less than one slice of bread
(1 ounce) which contains roughly 170mg (2). Peanuts are
naturally low in sodium and most of the salt is surface salt,
which can rub off in the package or on your fingers. Also,
peanuts are high in protein, heart-healthy oils, fiber, and
many important nutrients shown to benefit heart health.

Just a Handful a Day Can Reduce Risk

Four large studies showed that the more frequently you eat
peanuts, the more you decrease your risk for heart disease
(3). Results indicated that consuming 1 to 1.5 ounces of
peanuts 1 to 2 times a week reduced a person’s risk by
over 25% and 5 or more times cut the risk by half.

Peanuts are an important source of healthy fats and protein
for vegetarian diets, and research shows that replacing red
meat intake with plant proteins, like peanuts, may reduce
the risk of heart disease by 19% (4).

A recent large, long-term, nutrition intervention study
showed a 30% decrease in cardiovascular events and
mortality with a Mediterranean diet enriched with nuts
compared to a low-fat diet with people at risk for heart
disease (5). This study also showed significant reductions
in blood pressure with the nut supplemented diet com-
pared to the control.

Peanuts contain mostly monounsaturated fats, the same fat
found in olive oil, which helps to decrease bad LDL choles-
terol and increase good HDL cholesterol. One study with
peanuts showed a 7.2% decrease in LDL cholesterol and
total cholesterol among healthy adults with regular peanut
intake (6). In addition, increased HDL cholesterol was seen
in a study with short-term peanut consumption in men with
high cholesterol (7).

Peanuts are naturally trans-fat free and a study done by the
USDA found that levels of trans fats are non-detectable in all
types of peanut butter, even the creamy versions manufac-
tured with a small percentage hydrogenated oils used as
an emulsifier (8).

Peanuts contain more arginine than any other whole food.
Arginine has been shown to help open up blood vessels
and improve circulation (9,10). Peanuts are an excellent
source of niacin, a vitamin often prescribed by doctors for
its heart protective qualities (11), and a good source of
vitamin E, which may also reduce heart disease risk (2).
They also are a good source of magnesium and potassium,
which help to maintain normal blood pressure (12).

RISK OF HEART DISEASE DECREASES THE
MORE FREQUENTLY YOU EAT PEANUTS
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REDUCES RISK OF DIABETES

Peanuts and peanut butter can help keep your
blood sugar even throughout the day and
reduce the risk of developing type 2 diabetes
by about 25%.

major study by Harvard School of Public Health
A showed that the risk of type 2 diabetes decreases

the more frequently peanuts and peanut butter are
consumed. Participants who consumed a 1-ounce serving
of peanuts or peanut butter 1 to 4 times a week saw about
a 10% reduction in risk, whereas those consuming 1 ounce
5 or more times a week decreased their risk by 25% (13).
Another large study suggested that replacing a serving of
red meat with a serving of peanuts daily decreased type 2
diabetes risk by 21% (14).

Magnesium has also been shown to play a role in risk re-
duction for diabetes due to its positive effects on the release
and effectiveness of insulin in the body (15,16). Peanuts

are a good source of magnesium. In one study, individuals
fed peanuts on a daily basis for three weeks, not only had

a higher intake of magnesium, but blood magnesium also
improved to above recommended levels (17).

Blood Sugar Control

Peanuts have been shown to help keep blood sugar stable
and improve cholesterol in both healthy individuals and
those with type 2 diabetes (18,19).

Peanuts and peanut butter have a very low glycemic index
(CI) and glycemic load (GL) due to their high content of
healthy fats, fiber, and protein. Clycemic index is a point
scale used to compare how high your blood sugar and
insulin spike after eating the same amount of carbohy-
drates from different foods. Foods that are digested more
slowly and release sugar gradually into the blood stream
have a lower CI. Glycemic load also measures blood sugar
spikes, but uses the typical serving size of each food item
instead of a standard carbohydrate amount, making it an
even better tool to show how different foods eaten can
affect blood sugar (20).

Foods with a higher GL can cause blood sugar and insulin
to spike soon after eating, followed by a drop in blood
sugar to levels lower than before consumption. This crash
in blood sugar can make a person feel tired and hungry
for more food, and the rollercoaster cycle of highs and
lows can contribute to the development of pre-diabetes
and diabetes (21).

Foods with a low-GL, like peanuts and peanut butter, keep
your blood sugar levels more even after eating. Research
has even shown that adding peanuts or peanut butter to a
meal with highly refined carbohydrates or high-CL foods,
helped to lessen the spike in blood sugar (17). Snacking
on peanuts can also help to maintain blood sugar in be-
tween meals. One study showed that snacking on peanuts
in place of high carbohydrate foods improved blood sugar
control and lowered cholesterol in type 2 diabetic men and
women (18,19). Another study showed that low-ClI diets
can significantly improve long-term glucose control in
people with diabetes, similar to the amounts achieved with
medication (22).

THE RISK OF DIABETES DECREASES THE MORE FREQUENTLY
YOU EAT PEANUTS AND PEANUT BUTTER
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A recent study showed that peanuts and peanut but-

ter eaten in the morning have an effect on blood sugar
throughout the day in women at high risk for type 2
diabetes. Not only did consuming 1.5 ounces of peanuts
or peanut butter at breakfast help to decrease blood sugar
spikes early in the day, effects were also seen hours later
when participants showed more even blood sugar control
following a high carbohydrate lunch in the absence of
peanuts or peanut butter (20).
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MANAGES WEIGHT &
SATIETY

Peanut eaters have lower BMIs and eating
peanuts or peanut butter for breakfast can help
control hunger for up to 8 to 12 hours.

lthough peanuts are high in nutrition, many
Aavoid them for fear of weight gain. However,

research has shown that eating peanuts is
not associated with weight gain or a higher BMI. Two
large studies (23,24) indicated that men and women
who ate more peanuts were leaner and less obese
than individuals who rarely consumed peanuts, and a
survey by the USDA showed that children and adults
who reported eating peanuts had lower BMIs (25).

Peanuts can also be beneficial for maintaining weight.
Researchers found that those who consumed peanuts

at least two times per week were 30% less likely to gain
weight (26). Also, Harvard researchers have shown that a
moderate fat diet incorporating peanuts, peanut butter, and
peanut oil as healthy fat options was easier to stick with
and resulted in better weight maintenance over time com-
pared to a traditionally recommended low-fat diet (27). And
a recent study showed that nut consumption was inversely
associated with body fat (5).

Weight maintenance was also seen in children. Data from
an ongoing study to find effective nutrition programs for
child weight loss showed that 12-year old children who

ate peanuts as a snack on a daily basis lost a significant
amount of weight over six months. In addition, follow-up
research on all study participants showed that the chil-
dren who consumed peanuts as a snack had continued to
lose or maintain their weight loss for a total of two years,
whereas two-thirds of the children not receiving peanuts as
a snack ended up gaining weight at two years (28).

Peanuts and peanut butter having an enjoyable flavor
makes diets that include them easier to adhere to. One
study found that peanut-eaters were more likely to con-
tinue with the diet because they enjoyed their food versus
participants on a low-fat diet (27).

It has also been shown that peanuts can increase metabolic
rate by 11% after consumption, and 5-10% of calories from
peanuts are excreted in fecal waste, which might account
for why peanut eaters have leaner bodies even though they
consume more calories (29).

Hunger Buster

Appetite control is a major obstacle in the fight against
weight loss. Foods high in protein, fiber, and healthy fats,
such as peanuts, have been shown to help reduce appetite
and promote satisfaction after eating (30).

It is the complete package of nutrients in peanuts, including
the high amounts of protein and fiber, that make peanuts
unique and hep to control appetite. Research indicates that
those who eat peanuts naturally compensate for up to 3/4 of
the calories consumed from the peanuts because they do
not add additional calories to their daily diets (32).

Researchers at Purdue University found that peanut butter
and peanuts included at breakfast can decrease hunger
throughout most the day. The study showed an increase in
the secretion of the hormone Peptide YY, which helps pro-
mote fullness and satiety. In addiiton, participants reported
a lower desire to eat for 8 to 12 hours after breakfast (20).

WEIGHT MAINTENANCE PROGRAM FOR
MEXICAN-AMERICAN CHILDREN; 1 YEAR RESULTS
At Year 1
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of peanuts/PB 5times/week) LOST or
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NUTRIENT-DENSE FOOD

Peanuts contribute essential nutrients to the
diet to benefit overall health, and research
shows that people who eat peanuts regularly
have higher intakes of fiber, vitamin E, folate,
iron, and zinc.

Macronutrients

Peanuts are packed full of beneficial nutrition to provide
healthy energy. They are full of healthy fats, protein, and
contain the healthiest form of carbohydrates, fiber. At least
half of the fat in peanuts is heart-healthy monounsaturated
fat and over 30% is polyunsaturated fat, making them very
low in saturated fat, and they contain significant amount

of protein and fiber even in small doses (2). In fact, they
contain more protein than any other nut.

Micronutrients

Peanuts are also a good or excellent source of nine vita-
mins and minerals, making them the most nutrient dense
nut. Research shows that people who eat peanuts regularly
have diets with higher nutrient quality. Consuming peanuts
offers more key nutrients critical to health. In a study look-
ing at more than 15,000 people who consumed peanuts
and peanut products, it was found that levels of vitamin

A, vitamin E, folate, magnesium, zinc, iron, calcium, and
dietary fiber were higher than those who did not consume
peanuts (33).

Bioactives

Peanuts contain bioactives, which are plant substances
found to offer health benefits beyond vitamins and minerals
(34). The known bioactives in peanuts include arginine, phy-
tochemicals, phytosterols, phenolic acids, and flavonoids, all
of which contribute to peanuts antioxidant capacity.

Peanuts have been shown to have a higher antioxidant ca-
pacity than green tea and red wine (35), and when peanuts
are consumed with their skins, their antioxidant capacity
doubles. Roasting peanuts can increase their antioxidant
potential even further, and roasted peanuts with their skins
have a higher antioxidant capacity than blueberries (36).

TOTAL ANTIOXIDANT CAPACITY HIGHER
THAN OTHER RECOGNIZED FOODS
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Arginine is a super protein found at very high levels in
peanuts. It helps with the production of nitric oxide in the
body which inhibits blood clotting, may help to decrease
blood pressure, maintain muscle mass, aid in liver detoxi-
fication, reduce alcohol toxicity levels, and improve wound
healing (9).

Resveratrol is a phytochemical found in red wine, grapes
and peanuts. Almost a decade of research provides

strong evidence that resveratrol plays a role in reducing
body weight, decreasing the risk of cancer and diabetes,
and prolonging life (37,38). It has also been shown to

have possible protective effects against hearing loss and
Alzheimer’s (39). Most of the resveratrol in peanuts is found
in the skins, and Southern-style boiled peanuts and peanut
butter contain very high amounts (40,41).

Peanuts, peanut butter, and peanut oil all contain phytos-
terols that block the absorption of cholesterol from your
diet and may decrease inflammation and reduce the
growth of various cancers (42). It has also been shown
that phytosterols can reduce tumor growth (43).

The skins of peanuts are high in phenolic acids that have
been shown to have antioxidant function and a protective
role against oxidative damage diseases like coronary heart
disease, stroke, and various cancers (44).

Flavonoids are in all parts of the peanut plant, and a high
intake is thought to be protective against heart disease and
cancer. They may also play a role in circulation soon after
we eat (45).

VITAMIN E

New research shows that peanuts contain 26.7% more

vitamin E than previously thought. According to to study
results, a 1-ounce serving of peanuts provides 15% of the
daily value for vitmain E for both children and adults (47).
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HEALTHY EATING PATTERNS

Peanuts come in a variety of forms that are

all affordable and accessible. All parts of the
peanut contain beneficial nutrients and can be
included in any healthy lifestyle or diet.

Plant-Based Eating

Research shows that plant-based diets are associated with
lower BMIs as well as reduce the risk of cardiovascular
disease, cancer, and diabetes. A more recent study shows
that vegetarian diets can cut the risk of heart disease by
one third (47).

Peanuts fit perfectly into this diet and can add lots of plant-
based nutrition and protein to any snack or meal. They
contain 8g of protein per 1 ounce serving, more protein
than any other nut, and are high in essential nutrients (2).
Peanuts paired with a whole grain creates a complete
protein that is both affordable and well liked. A peanut
butter sandwich fits this model perfectly.

US Dietary Guidelines

The 2010 the Dietary Guidelines recommends a plant-
based diet with good sources of plant protein and
encourages a healthy eating pattern that emphasizes
nutrient-dense foods like nuts and peanuts (48). It also
highlights healthy unsaturated fats, such as those found in
peanuts, peanut oil, and peanut butter, to reduce disease
risk. Fiber, healthy fats, and healthy protein are also
recommended for weight management, all of which can
be found in peanuts.

MyPlate

The new food guide pyramid, known as MyPlate, shows
that peanuts and peanut butter can ft into any healthy

diet. Peanuts are considered part of the protein group,
which should make up roughly a quarter of your plate

and 15-35% of your daily calorie intake. Peanuts contain
more protein than any other nut and are a great vegetarian
protein source. Nuts are highlighted as a great source of
protein for vegetarian diets and non-vegetarian diets, and
are also considered a healthy fat for weight management
and reduced disease risk (49).

Mediterranean-Style Diet

A meta-analysis of 600 studies showed that the
Mediterranean-style diet, based of eating patterns of
people bordering the Mediterranean Sea, showed to be
one of the most beneficial diets in improving the risk of
heart disease (50). Peanuts are a great fit with this diet as it
emphasizes a higher intake of healthy fats and protein from
foods like nuts. Nuts have been a part of the Mediterranean
lifestyle since pre-historic times and have been used in

the past by different civilizations as medicine to prevent

or treat certain diseases (51). A recent study using the
Mediterranean diet and nuts showed a decrease in blood
pressure, cholesterol, and insulin resistance among par-
ticipants, as well as an inverse relationship with metabolic
syndrome (5).

DASH Diet

Research scientists developed the Dietary Approaches

to Stop Hypertension (DASH) eating plan as an effective
dietary pattern for reducing blood pressure by includ-

ing whole foods such as fruits, vegetables, nuts, seeds,
and grains (52). A 1 Y2 ounce serving size of peanuts is
included in the DASH eating plan four to five times per
week. Peanuts are significant to this diet plan because they
contribute rich sources of magnesium, potassium, fiber
and plant protein — all of which may play a role in improv-
ing blood pressure.

Quality of Calories Count

Peanuts come in a variety of forms that are both affordable
and accessible. All parts of the peanut contain beneficial
nutrients and can be included in any diet. Research has
shown that peanuts, peanut butter, peanut oil, and peanut
flour reduced the risk of heart disease (53). The skins of
peanuts are also packed full of bioactive compounds (36).
As an American favorite, it is easy to incorporate all forms
of the peanut into meals and snacks throughout the day to
add nutrition and decrease disease risk.

Www.peanut-institute.org



REFERENCES

1. American Heart Association. http://www. heart.org/HEARTORG/
GettingHealthy/ NutritionCenter/HeartSmartShopping/heart-Check-Mark-for-
Food-Manufacturers UCM_300914_Article jsp#. Tw3tX_IF9oM.

2. U.S. Department of Agriculture, Agricultural Research Service. 2009, USDA
National Nutrient Database for Standard Reference, Release 22. Nutrient Data
Laboratory Home Page, http://www.ars.usda.gov/ba/bhnrc/ndl.

3. Sabate ], et al. Nuts and health outcomes: new epidemiologic evidence. Am J
Nutr. 2009; 89 (suppl): 15-6S.

4.Pan A, et al. Red Meat Consumption and mortality. Arch Int Med. 2012,
172(7): 555-563.

5. Estruch, R.; Martinez-Gonzalez, M.A.; Corella, D.; Salas-Salvadé, ].; Ruiz-
Gutiérrez, V;; Covas, M.I; Fiol, M.; Gémez-Cracia, E.; Lopez-Sabater, M.C,;
Vinyoles, E.; Ar¢s, E; Conde, M.; Lahoz, C.; Lapetra, J.; Sdez, G,; Ros, E. Primary
Prevention of Cardiovascular Disease with a Mediterranean Diet. NEJM.
Available 2013 doi: 10.1056/NEJMoal200303.

6. Lokko, P; Lartey, A.; Armar-Klemesu, M.; Mattes, RD. Regular peanut
consumption improves plasma lipid levels in healthy Ghanaians. Int. J. Food Sci.
Nutr. 2007, 58, 190-200.

7. Ghadimi Nouran M., et al. Peanut consumption and cardiovascular risk.
Public Health Nutrition. 2009;13(10):1581-1586.

8. Sanders T. Non-detectable levels of trans-fatty acids in peanut butter. J Agric
Food Chem. 2001;49(5):2349-51.

9. Palmer, RM, Ashton DS, Moncada S. Vascular endothelial cells synthesize
nitric oxide from L-arginine. Nature. 1998;333:664-6.

10. Huynh NN and Chin-Dusting J. Amino Acids, Arginase and Nitric Oxide in
Vascular Health. Ciin Exp Pharmacol Physiol. 2006;33(1-2):1-8.

11. Zhang, LH, et al. Niacin inhibits surface expression of ATP synthase B-chain
in HepG2 cells: implications for raising HDL. / Lipid Res. 2008;49:1195-1201.

12. Champagne C. Magnesium in Hypertension, Cardiovascular Disease,
Metabolic Syndrome, and Other Conditions: A Review. Nutrition in Clinical
Practice. 2008;23(2):142-151.

13. Jiang, R, et al. Nut and peanut butter consumption and risk of type 2
diabetes in women. JAMA. 2002. 288(20): p. 2554-60.

14.Pan, A, et al. Red meat consumption and risk of type 2 diabetes: 3 cohorts
of US adults and an updated meta-analysis. Am J Clin Nutr. 2011. 94(4): p. 1088-
96.

15. Lopez-Ridaura R, Willet W Rimm E, et al. Magnesium Intake and Risk of
type 2 Diabetes in Men and Women. Diabetes Care. 2003;27(1):134-139.

16. Larsson SC, Wolk A, Magnesium intake and risk of type 2 diabetes: a meta-
analysis. JIM. 2007;262:208-214.

17. Alper, CM, Mattes RD. Peanut consumption improves indices of
cardiovascular disease risk in healthy adults. /Am Coll Nutr. 2003
Apr;22(2):133-41.

18. Jenkins, DJ., et al. Nuts as a replacement for carbohydrates in the diabetic
diet. Diabetes Care. 2011;34(8):1706-11.

19. Kirkmeyer SV, Mattes RD. Effects of food attributes on hunger and food
intake. Int | Obes Relat Metab Disord. 2000;24:1167-1175.

20. Reis C, Ribeiro DN, Costa N, Bressan ], Alfenas R, Mattes RD. Acute

and second-meal effects of peanuts on glycaemic response and appetite
in obese women with high type 2 diabetes risk: a randomised crossover
clinical trial. British Journal of Nutrition. Available on CJO 2012 doi:10.1017/
50007114512004217.

21.Jenkins, D], et al. Clycemic index of foods: a physiological basis for
carbohydrate exchange. Am J Clin Nutr. 1981.34(3):362-6.

22. Ajala O,, English P, Pinkney J. Systematic review and meta-analysis of
different dietary approaches to the management of type 2 diabetse. AJCN.
Available 2013 doi:10.3945/ajcn.112.042457.

23. Fraser, GE., et al., A possible protective effect of nut consumption on
risk of coronary heart disease. The Adventist Health Study. Arch Intern Med.
1992;152(7):1416-24.

24.Hu, EB,, et al. Frequent nut consumption and risk of coronary heart disease
in women: prospective cohort study. BMJ. 1998;317(7169):1341-5.

25. Criel, AE., et al., Improved diet quality with peanut consumption. J Am Coll
Nutr. 2004;23(6):660-8.

26. Bes-Rastrollo M., Sabate J., Gomez-Cracia E., et al., Nut consumption
and weight gain in a Mediterranean cohort: The SUN study. Obesity.
2007;15(1):107-116.

The Peanut Institute © 2013

www.peanut-institute.org

27. McManus K, et al. A randomized controlled trial of a moderate-fat, low-
energy diet compared with a low fat, low- energy diet for weight loss in
overweight adults. Int ] Obes Relat Metab Disord. 2001 Oct;25(10):1503-11.

28. Johnston C., Tyler C., McFarlin B,, et al. Effects of a School-based Weight
Maintenance Program for Mexican-American Children: Results at 2 Years.
Obesity. 2009; p.1-5.

29. Kirkmeyer S., Mattes R., Effects of food attributes on hunger and food
intake. Int ] Obesity. 2000;24:1167-1175.

30. Alper C., Mattes R., Effects of chronic peanut consumption on energy
balance and hedonics. Int ] Obesity. 2002;26:1129-1137.

31. Holt, SH., et al. A satiety index of common foods. Eur ] Clin Nutr.
1995;49(9):675-690.

32. Schwartz G., FuJ., Astarita G,, et al. The lipid messenger OEA links dietary
fat intake to satiety. Cell Metabolism. 2008;8(5):281-288.

33. Criel AE, Eissenstat B, Juturu'V, Hsieh G, Kris-Etherton PM. Improved diet
quality with peanut consumption. / Am Coll Nutr. 2004 Dec;23(6):660-8.

34. Francisco, ML, Resurreccion. Functional Components in Peanuts. Crit Rev
Food Sci Nutr. 2008;48:715-746.

35 Halvorsen B., Carlsen M., Phillips K., et al. Content of redox-active
compounds (ie, antioxidants) in foods consumed in the United States. Am J Clin
Nutr. 2006;84:95-135.

36.Craft BD, et al. Antioxidant Properties of Extracts Obtained from Raw, Dry-
Roasted, and Oil-Roasted US Peanuts of Commercial Importance. Plant Foods
Hum Nutr. 2010. Sep;65(3):309-10.

37. Sinclair, D. et al. Sirtuin activators mimic caloric restriction and delay
ageing in metazoans. Nature. 2004;430:686-9.

38. Sinclair, et al. Evidence for a Common Mechanism of SIRT1 Regulation by
Allosteric Activators. Science. 2013;339:1215-1219.

39. M. D. Seidman, W. Tang, V. U. Bai, N. Ahmad, H. Jiang, ]. Media, N.

Patel, C.J. Rubin, R. T. Standring. Resveratrol Decreases Noise-Induced
Cyclooxygenase-2 Expression in the Rat Cochlea. Otolaryngology -- Head and
Neck Surgery, 2013; DOIL: 10.1177/01945998134757717.

40. Sanders, TH, et al. Occurrence of resveratrol in edible peanuts. ] Agricult
Food Chem. 2000,;48:1243-1246.

41. Ferrero, et al. Activity in vitro of resveratrol on granulocyte and monocyte
adhesion to endothelium. Am J Clin Nutr. 1998;68(6):1208-1215.

42. Dietary Reference Intakes for Vitamin A, Vitamin K, Arsenic, Boron,
Chromium, Copper, Iodine, Iron, Manganese, Molybdenum, Nickel, Silicon,
Vanadium, and Zinc (2001) National Academy of Sciences. Institute of Medicine.
Food and Nutrition Board.

43. Awad AB, Chan KC, Downie AC, Fink CS. Peanuts as a source of beta-
sitosterol, a sterol with anticancer properties. Nutr Cancer. 2000;36(2):238-41.

44 Gonza' lez C., Salas-Salvado J. The potential of nuts in the prevention of
cancer. BJN. 2006;96(2):87-94.

485. Awad AB, et al. In vitro and in vivo (SCID mice) effects of phytosterols
on the growth and dissemination of human prostate cancer PC-3 cells. Eur ]
Cancer Prev. 2001;10:507-513.

46. Shin E., Commercial Runner Peanut Cultivars in the United States:
Tocopherol Composition. J Agric. Food Chem. Downloaded by Univ of Georgia,
2009, doi: 10.1021/j£9029546.

47. Crowe, F, et al. Risk of hospitalization or death from ischemic heart disease
among British vegetarians and nonvegetarians: results from the EPIC-Oxford
cohort study. A/CN. Available 2013, doi: 10.3945/ajen.112.044073.

48. USDA. Report of the Dietary Guidelines Advisory Committee on the
Dietary Guidelines for Americans. 2010.

49. www.mypyramid.gov

50. Mente A, et al. A Systematic Review of the Evidence Supporting a Causal
Link Between Dietary Factors and Coronary Heart Disease. Arch Intern Med.
2009;169(7):659-669.

51. Salas-Salvado J., Casas-Agustench P, Salas-Huetos A. Cultural and historical
aspects of Mediterranean nuts with emphasis on their attributed healthy and
nutritional properties. Nutr Metab Cardiovasc Dis. 2011;21 Suppl 1:s1-6.

52. Sacks E, Svetkey L., Vollmer W, et al. Effects on blood pressure of reduced
dietary sodium and the dietary approaches to stop hypertension (DASH) diet.
NEJM. 2001;344(1): 3-10.

53. Sanders T, et al. Peanuts, Peanut Oil, and Fat Free Peanut Flour Reduced
Cardiovascular Disease Risk Factors and the Development of Atherosclerosis
in Syrian Golden Hamsters. Journal of Food Science. 2010;75(4):116-122.

Draft.TPI.Nutrition.WPv22.6.13



