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THEORETICAL ILLUSTRATIONS
Part 1
Gencral Introduction.
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Ihe provle: 2

f e oroblenr of protelrn moed. i9 Lo mors
in the diela oo niochedstry. Towe v,
is equally the Trom the scientific &
practical aspects not only for nutritionists, biochen viota
and clinicians, but alzo for a multitude of national and
internaetional health agencieg.

The total food probein sources in the world as
reported in the WHO (1968), anount to approximately 79.5
million tong a year, representing an average annual Intake
of 25.18 kg per persor.

Cereals constivuse 49 5 of the total proteln intake
and thus fox: v - cource of dietary protein.

The protein lutake of inal Origimis approi webely
25 million tong & yeix revpregenting 31 % of tue tocal. ihile
supply is unevenly dietributed, 70 % being congumed Y lese
than one third of the world's population, t those living in
the developed countrics.

By the turn oo whilc centbuwry, the world Ffood supplies
must be trcbeled, 17 the world sopulation, which is cipected
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aixth out oFf 3,000 willions i Clhe world are under fed an’
that up ©o oxne naid of the wonld population - perho, s

even no0ire — guffer rous hunger opr malnutrition.

1l sources of protein now available are :
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cereals ran,ing

ceove 16 by tie .
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Nhev awve btreditional foods in developing arcas and
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1 svally, if processed under
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protein supply.
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spoteling, ond oloo do. culburiias almae o8 o provcio—iich
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f00C. ALl such pwroduets wre ol low palatability, &
relatively high ccot and theln protein quality is now

s unlilely that algel and leaf protelns

-

impressive. It i1:

J
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will be of immediate help in solving the problem 0

hunger.

Ppaditionslly, tie nced £t more probteins results
in attenptbe o proiuce more oL whe conventional gources
of proteins like nued, fish, e;ns, milk and othen daloy

products.

Unforvunately, U sroducstion of thege foods In
¢ iS

the orTe developed countries could only Keop in pace Wit
the population (mowtii and leave 10 zurplus for intor-
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solution © jo0ld Lirotein pooblem from conventional

provein sources alone ci
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ig to have a realiy
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the local mon pooulow coitoin mources In oocder ©O
thels noraible abillit! os as proteln supltlements 1D GiAc

iets of bthe limitied imcone class people.
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The vrotein sources chogen were taken frow Dot
animal and plant oxigin. The first was undertaken Wy
defatty ‘mocular residue of the desext

the cobbton leaf worn, while the second origiln

by some defatty legue seeds usually
wildly grown in Upper -usypt and arvound the nile shores,.
These were bthose or Dolichosz loblab (Hyacinth bean),

Lathyrug sativug (Blue vetch), Stizolobium deeringieine

(Velveu bezm) o 2o (Boyn bean).

Thoeos sources arez nob hebituselly used 1n cod
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consumpbion, thoin cooimcteristic feature crnd morpno

riged 1 the following Do
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e Desert locust, seodstocorea (DN

digtributed of locusie. Ttw cdlvtoioution aros fcouls
over & vagt avee of alout 1l wiliion square wileg in

Bl

Africa, fgie and dneludes 61 couvatrics,

the Desert locust prefers to live permanently or

gemi~verizanent’y in desert area, and brecds there on
i ?

sagent veretation dusing years of favourable reinfell.
The large swawms thus produced from the desort Lreediing

A

ground e, then invade the adjolining cropped arcas.

e adult descet locuste have tully develope !
wings an! when geruclly immetwcce they are pink in cclouw
end become yellow efbor meburation. The moles oxe swller

than fewales, the oduld 1ife moages from onc monta te tawcs
? ©

months but it may be longer.

Locunts have been Kuncwn $0 cause grent clon oiuingo
and devacstation fros the bepinndings of civilizatbion. nere

g N e we ey PR P T s N Ty L JRN
ere lerendz of irvesiore fwo oy lands txmd They hove Ghe
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They hove ~lgo hisn A0Dh1lity ena them To travel cven

o

favour-plc habiltats.

slopg thousasidg On
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or Ll SRICEE Becds,
gbeas , Dok and gwouln poists.
The cobiton leaf woas -
vhe cobton leaf worm, Spodopbera littoralis
(Zrodenin 1itue (#), Fanily loctuidae, Urder LEP DOPTLERAY,

a mejor pess

is

The pest
ingect causing

e

The larvoe arc

and vegelt bles

six

o, cobtbon and many other crops in U.A.X.

ie a widely digtiibuted cosmopolatiozn

hichly dawage cach yeer for mary crops.
very destructive to cotton, clover, coun

v parte of the world, “he lex has

L 3 - 1 e gy O T e - va st
e peclod varies greotly ccecord-
®) + o3 J

ing to the otilme of the year. IU oy be two wesks 1n
blires o e Ln wihirselr,

=k

sater (siztlh inster) voraciously

For poile Giys Wil weodnw. clze acs deen abitained, Shen
papiily.
cneral colour ig vewedlable, dark browi, it
;o o alaost blocli; rottled with irresulor spots

lines. @

Nesag

dorsuin ¢

tw0o black gnots

Mo ons vwe gisdlon Oones
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73 ok Lo boelom ing o /-
fomilice oo o O c¢ hogta of tho cotton leay wow

in tropicol and turperate zonces of the old werld, Theuo
plants include 70 specics recoxded from Igypt of wihi
16 hogtg cve prefereced for oviposition, 45 for food only,

and 12 for food and oviposition.

Dry Jlegume sceds @
The secds of the leguminous plants, which belonn
to the faumily of ILspuwainosae are culbilvated in various

parts of the world.

rhe Traily Lesusdnosce 1o Uhe sccond loxgest

forily of ceed plaste and containsg about €0C menera

with 1%.000 gpeciles.

a2
@]
e

vaory in sizme frosn the tTimy wild wvebehos

kinds ol lemuilg o2

fooin vioion wiocly, sonc ore produced wnd cobol

in many porte oL Liie wownld, while others hove & muc..

smolloe pange of use. e lenwves of sowe legundnour
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