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                                     Abstract
Peanut (Arachis hypogaea L.) kernel contains high oil content (45–55%). Soxhlet extraction, hydraulic pressing, screw pressing, and cold and hot pressing are the common techniques employed to recover peanut kernel oil. The oil comprises predominantly unsaturated fatty acids, namely oleic, linoleic, and linolenic acids. Furthermore, the oil is rich in bioactive constituents such as tocols, phenolics, and sterols. Peanut meal, known as defatted meal, is by-products derived from the extraction of peanut oil. The high-protein-defatted meal (>25% protein) can be processed into various food products. In addition, peanut skin, peanut hull, and peanut vine are by-products of peanut oil extraction. The demand for peanut oil worldwide renders the platform for further investigation on the phytochemical components available in the peanut oil-processing by-products. The present chapter reviews the bioactive phytochemicals available and the health benefits of the peanut oil-processing by-products.
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	HDL:
	
                  High-density lipoprotein

                
	LDL:
	
                  Low-density lipoprotein

                
	PPC:
	
                  Peanut protein concentrate

                
	PPI:
	
                  Peanut protein isolate

                
	PUFA:
	
                  Polyunsaturated fatty acids
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