


plenty of cooking.  

Peanut butter is also added to children’s bota at breakfast. Bota is a porridge of 
white or yellow maize meal, sorghum or other small grains. Meat in Zimbabwe is 
cooked and served with sadza which is made more palatable by serving with a 
peanut butter sauce. Sadza is a maize meal porridge.  

Generating income through peanut butter production  

Peanut butter is traditionally processed by groups of women from crops that they 
have grown themselves, with the roasted nuts being ground to an exceptionally 
fine, smooth consistency and used at the rural household level, with any surplus 
being sold off in an effort to raise money. Peanut butter production is one way for 
women to generate income for themselves and their families through sales. It is 
also important in raising nutritional levels in rural households because peanut 
butter is a high energy foodstuff which features largely in a family’s diet.  

Peanut butter processing  

The groundnut plants are harvested annually by being pulled or dug up. The pods 
are removed by picking.  

Shelling  

The peanuts are first shelled and cleaned. The shelling process can be greatly 
speeded up by a simple machine which presses the groundnuts against a wire 
screen to break the shells and separate the nuts.  

Roasting  

The peanuts are then roasted at 425°F (218°C) for between 40 and 60 minutes 
either on trays in an oven, with the nuts being turned by hand from time to time 
or, in equipment similar to that used for roasting coffee. The small rotary roaster 
allows each nut to become uniformly roasted. In Zimbabwe, the roaster is based 
on half of a 200 litre metal drum which is rotated by hand over hot coals to roast 
the nuts evenly. Baffles in the drum keep the nuts turning and prevent them 
burning on one side.  

Decoating  

After roasting, the nuts will be well browned and their skins will be loose. Once 
the nuts have cooled, it is necessary for the women to remove the dry skins from 
the kernels by rubbing them between their hands or gently brushing the dry skin 
away. An inspection will allow the manual removal of discoloured and other 
rejected material.  

Grinding  

Traditionally, the nuts are ground into a paste by hand. The women pound the 
nuts in a large mortar and then the rough paste is ground between heavy stones 
until the consistency is fine. This is a very time consuming activity. Nowadays, 
the nuts are often ground in a mill that may be powered by hand or with a motor.
The type of mill used will depend on the scale of production.  

Salt may be added at this stage at about 2% by weight. A special anti-oxidant 



chemical may be added to prevent rancidity, which will develop after a few 
months. However, to start with the product will probably be sold and used very 
soon after manufacture which means that it will not require such a long shelf life. 
The peanut butter is then packed into sterilised jars.  

The type of peanut butter produced by this process is of the ‘crunchy’ variety, 
and adjustments on the mill can produce varying textures. For a smooth paste, 
the milling process may have to be repeated to obtain the desired texture.  

Preserving peanut butter  

To avoid separation of the oil and the settling out of the solids within the peanut 
butter after few days of storing, the preservative called glyceslmonsterode (GMS) 
can be added to the butter at 2-3% by weight. It is suggested that all of the GMS 
is added to a small amount of the peanut butter and then this should be mixed 
into the main batch of the produce.  

Oil extraction  

Oil contains high amounts of energy and fat-soluble vitamins (A, D, E, and K) and 
essential fatty acids. The oil content of peanut kernels is between 40 and 50%.  

Peanuts are prepared for the oil extraction process by being shelled and cleaned. 
Oil production requires some type of press with which to extract the oil from the 
groundnuts and filtering equipment.  
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This document is an output from a project funded by the UK Department 
for International Development (DFID) for the benefit of developing 
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