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INTRODUCTION

The cultivation of fava beans has bheen practised
since anciant times im countri=ss of the Middle East  and
af the mediterran=an basin, Lthers are many references to

its cultivation i Egypt and i Fome (1),

In crder to provide an adequats source of protein
for infantsz and children a combination of a cereal grain
and broad hbeans  (Ficia bBeans) has bean suggessted  as
mEaning food for uss in the middils East and Morth Africa
whetro heth whest and brogad beans ars gQrown LI
enkharsivaly. flthowgh the fava bean is  low in
methionineg content, it is rich in lvsine and «~an  thus

comnpenzsate for the low level lysinse in whs=at.

Howesver, thare ares potential risks in using the
fava bhean. some individuals whno =2at o besgan aupossd to
it are reported to develop an acuts hasmolyiic  anaemia,
favism. Favism therafore must be viewed as a potential
nhstacle to this solution to the probklem of malnutrition
in the middle East amd Morth &frica (2. In =ome areas

the digmass itself iz a major public health problem (3.
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THE EFIDEMIOLOGY OF FaAVISM

¥ World Prevalence of Fevism and B~0-PD deficiency:
Por U P P P Pl P P P P P Py T P P P P o P O T Map M P P Py P i P P g P T P My P Py Py Py My Ay Ay e Py A P

G.&.F I deficiency is exkremal v LM

tfig. 1y (%),

Thi=s genetic abnormality is nmot limited az was
thought intially to Mediterransan and African Countries,
but i fact is wvery widely distribukted in  tropical,
subtropical and also temperate arsas. It in estimated

that G.&6.PD deficiency affects mors than 125 million

oprsans worlod wids (8.

The reported incidesmcz of favism ian the middle
gazt varies cansiderably from on country to another  and
within =zach country, and depends on the distribution of
the genstic defect, the presence of the fava bgan in the
local dist and Ehe availsbkility and wtilization of
medical fazilities. fn incidence of I casss per 1000

popul ation bas been estimated in Sardinis (190).

In 1243, the incidence i Iran was 2,23 per
10000 population {103, The dis=sase is freguently
arpcountered in Algeria (12}, Bulgaria (132}, Chinmna (14),

and Lebarncon (13¥.
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X Age Distribution:

Pl Pl P P PP P P Pl P e g Ty

Favism is gensrally a pasdiatric dissase howesver,

even  within the pasdiatric age rang2 there is  a
variation in the age distributian. In Egypt a grzater
propartion of cases in childeen aged O — 1 and 1 - 4
yEIrs,

In wonre hospital where 85 cases ara  =sen =ach

WEAN 4 S0%  of  the patients wers under 1 wear and  95%
undar 5 years of age. The occurrence of dissase at

these ages probsbly reflects the consumption pattern of

Y. Fava in Egypt. In Breece 439 of the cases occurred
in the 2 - 5 years age group, 7.2% in the 10 - 13 vyear

group, and 5.5 in infants.
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Similar patterns in EBulgaria,
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L=bancen, Cyprus and parts o

The di=zpase was more fregquent in children aged 2
- 8 vwaars, where thera wers ADY aof casss, After the
age af & years the incidence zhowed a steady decline
which was shtesper afisr the age of 10 years as showed in

tfig. 2y {17).
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Mortalitys

B T e e R

The mortality From favism varies from  area to
araa. In Sardinia it has been reported tao hs as  high

as high as 2 per 19.000 panulation.

Im Tunisia there are few cases and practicslly no
deaths. In kwangtung and Bulgaria the case mortality
Was Z.o% and 2.1% respoactively. In Caspian ragion the

Cane mortality T EL= report=d to he 1.2% (2.

The Fava bean: Froduction, Cansumption and Toxic

P P M Mg P T T P M P P P i P e Py Pl Py TR PO Py Py i Pl T T T P P T P Pt P Py P P P P Pr Pr Mg Py Py Py Py N Py Py Tl N D P o Py

Factors:

T

Productions
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The broad bean is planted throughout e middle
eazt hetwe=en October and December. Only one crop &
year is produced. Thz slant v=ually flowers 40 — 50
days atter plamting, Few if zny, cases of favism are
notsd  during  the months of flowering. The disease is
usually directly related in tims to the harvssting and

availability of fresh beans. (2.

In Egypt approximately 5% of the dried bean crop
is stored in such a way that the b=ans retain to all
outward appearances tha characteristics of fresh  dried
b=ans, fram which they are indistinguishable in

taste. (2).
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Aunigue seasonal pattern of disease occurs in
Egypt. There are two =easonal peaks, and cases are not
freguent in  the spring until seversl weeks after the

tfresh bsang are rips (192,

frnalysis of 20 cases showed that 14 occurred from
May to July and 10 fram Movember to  January, and the
remaining cases are disitributing along the rest of year.

4 similar pattern was noted in Alesandria (20},

The onset of casesz in May and June corresponds to

Lr

the tims of harvesting the dry bean, most cases  being
related to  the consusption of ztewsd drisd fava bean,
most  casss beEing related to the consumption of stewed
dried fava bheans (medamass!. [t is po=esible that the
second seasonal increaz=e in cases im Mav=mber

corresponds to the fLime of marketing of fava beans from

Maruf that thave been stored in away peculiar to

In Egypt, fava bean constitutes 7?.48% af the

totzl producticon of pulses (FAD, 1782 a3y (Z21).

X Consumption:

Pl e Pl Pr P Pr Mg e Mg P o

Fava beans are mainly eaten in Middle Eastern

countries as a cheap =source of distary proteins.
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Consumption is greatest in the wwban areas of
Egypt where wp to 446 g F day may be eaten by pregnant
and lactating women and where there iz little ss=asonal

variation, the me2an daily consumption is 28 g (Z8).

Different wvaristies of fawva bean are consumed in
Egvpt, Iran, Tunisia, bhut in the medical litsratore the
varisty associated with cases of favism has never  bean
spacl fied. On=  problem in diffz=rentiakting the species
aof V., fava is that, among thes pulse=s, Y. fava 1= the
only one khat cross  ~ pollinates between =pecdies,
Fure =stains may he difficult to find in arzas wher s

more than one strain is grown,

In Egypt thres diffarent strains are consumed, and
they are often galsn tagethsr in the dried form in ths

urban ar=zas {(2).

The form in which thse bean is eaten wvaries
throughout ths Middle East and Nerth Africa. In thes
clinical dezcription and large series of cCases,
reference is made only to whether the beans associated
with disease were raw or cooked and i+ the latier ware

fresh or dried.
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The raw bearnm is consumsed with or without the skin
and raraely, if aven with the pod. In most areas the

skin of the raw fava bean is tpugh and inedible.

Fresh b=anas whether raw or cooked are not
considarzd an  appropriate food for children in Egypt.
In rural arsas of Iran and Tunisia, FaM  bEans  are

el

freguently consumed., particolarly by childrsn {27,

The dried are aten in many forms:
M. Btewad dried Bbsans form a2 mailn staple in thg
Egvptian dist and are often fed Lo infants,

the skins are nobt removed whesn the bsans are

eaten.

E. The dried beans may also be soaked in water
ovarnight, the skins remowved, and the beans
incorporated into stew - likes dishes,

C. Boil=ad dried bheans are fregusntly purchassd from

street vendors or in eating places in both  Iran

angd Tunisia.

. In the Caspian region durimg winter, drigd heans
are sgaked overnight, ths skins are then removed
and the beans cooked for a few hours, while in
Rasht and the surrounding aress the socaked dried

beang may be eater uncpoked (without the skind.
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E. In much of Iran, wheat flow with added fava bean

+1lour is used (2).

In Egvpt, fava beans are consumed in many popul ar

Ways:

Frimt Abthdar, +the gresn immaturs  seeds or the

Arish" i+ they are sufficiently tender, at brzakfast or
at  lunch, Ffool matbookb "bthe gresn iomatures pods of
broa neans are hoiled in water or cooksed in tomato
zauc=", faol ssdames (Stwed broad bsans), Faol  nabet,
Bizara and Taamia (bean — cakes) which is usgally served

with whaat Bread, Eomate slics and green laaf

Btudies done by Husssin {700, showsd that  four

most napualar Egypltian dishss were made fram fava beans:

Medammis istewed [beans), Falafel (desp fried

doughl , Bissara ({Foured pasts} and b
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germinated beansi. The me=thod adapted for these four
products  are those used in Egyptian homes and by small

vendors {fig. 3y (E1}
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