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InTRCDUCTICH

The most importani prchblex facing trhe world
tedsy is the rapidly expzrding populziion and
the ingufficient incresse in food =upply. Undern-
utrition &ad mslautrition sre prevazleni amozng
lerze peris of the world's populsticn znd ere
likely to become mIre exiensive. “nless ths pop-
uletion food imbelence can be changed m=xrkedly

sctuel khunger will cccur.

Proteinsare emong the compoznents of diet
thet pilsy an imporiant role in the meintenance
of good nutriticnel stetus. Good guslity pro-
telns are in short supply &nd unevenly distri-
buted, hence the incidence of protein melnutr-

tion is scgordingly bigh in most developing

'.I-

countries.

The problem of protein needs is the most
complex In the field cof nutriticn =nd its
defficiency causes many diseeses speciely smong
children be cause of the growing body require-

ments,
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Scheefer, A.E., (1%c¢3), hzs poirted out thet
in prectically every developing country, over
bhelf the populziion dies besfore stiteining <the
age of fifteen and in meany asreas helf or mere of
the infents die before reesching the gse of five,
e direct result of coxmbinsfion of iInadequate nut-
rition end widegpreed infectii.us diseasses.Scrimshew
T.S. snd Bender K, (1261) have mede sirmilar observe-
tion end reperted thset Ewsszierkor, & provein defi-
ciency conidition in infents and c¢hiléren, is common
irn Letin :imericez, ifrice =nd the Year snd rar Zsast.
Trese workers heve cozcluded th-%t the mortelity of
c¢hildren, oze to four yesrs cf sge, is the best
indicetion of the seriousness of protein maloutri-
ticn, They slsc have pointed out that children szuff-
ering from proiein malnuirition are more sguscepiible
to infection then wellrourisked children end thet
the sudden development cof Eweskiorkor in these chil-
dren ie usuellydasSccisted with ithe stregs of infec~

ticn.
It is understocé rnow thzt the protein-celorie

malrnuirition in c¢hildren celn range from Ewashiorkor

{protein deficiency and aéiquaﬁe czloric intake) to
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merasms (deficiency of both protein and celories).

L cocnelursion which was justified ig thet the
deficierey in protein in most of the world today
is primerily quslitative not quantitative., The only
resl exceptions are those countries, particulerly
tfrice (Congo), in which a large percentage of the cally
celoric inteke is drived from lcow protein Ioodslsueh

es cesseva and potatoes, (Howe et.zl, ,1965).

The problem of malnutrition is vast, thal there
ig no single and guick solution. In order to combat
this socioeconomic disease, various #ays end means
beve beern indiceted and sdopted. Cne cof ther is to
use low cost high protein feoode and food mixtures

es food supplexzents.

Bgypt suffers from ithe ssame problems of other
developing countriesg, mcst important of which is the
problem of focd copsumption. Malnuirition is common
in Egypt, 828 & result of which, iron deficiency anze-
mie, aribofldvinesis, protein-calorie deficiency,

rickets and pellagre are found (abdou,I.A., 1960).

Since the world production of animsl proteins
increases slowly and tre cesgt remmins high, attent-
ions hed been directed towards the re-evalustion of

the different native sources of piant protein in en
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attempte to improve the quelity of the protein cons-

umed.

KRine-tength of all seeds cultiveted ere ceresl
greins whick sre considered the staple food of the
world., legume sseds ere the second great group of
seeds = 4sed as foods, £11 kinds of beane, peas
and lentile ere considered as & msjor prctein supply
gince thaey contsin from 25 to 40 percet proteirn.
Some legumeg, such &g soybean and peanﬁt; ere high
in £il and protein &s the case in certein other oil

geeds. (Senti R.F, end Kaclay,w.l.,1961).

Gheyasuddin , et.gal, in (ISTC) repcrted that, the
incréaﬁing realizgation that oil seeds hold potentisl

to btridge the protein gap in many couniries of the

world has stimuleted & great desl of interest among
food scientists, and food industries are busily enga-
ged to exploit oil seed protein for bhumen consump-
fion.

01l sgeeds, particulariy segsame, cotton seeds,
gafflower seeds and sunilo%er gecds, are protein
rich sources. They play & vitsl role in releiving
protein melnutrition in meny aress where animel

products cannot be effered.
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The press ca¥ke or mesl vhich remsins from comm-
ercial preduction of c¢il from sessme, cotton seed,
peanuts, soybeans, surflower, safiiower and other
©il rich geeds, is one of the most potentielly
useful sources ¢f protein if could be ussf for hum;n
consumpticn., These products ere now ususlly empl-

oyed &g fertilizers or as snimal feeds,

Lrvout 63 million tons of cil seeds producing 20
nillion tons of protein sre being cultivaied in the
world annually at the rresent time,

For o0il seed meel proteins to be used for bumsn
consumption, the commerciel production uneed should
be ¢f good qualiiy, cleen encugk and free from herm-
ful substances so thet the product can meet the stan-

dards for human consumption,

¥hen preducts are usec ss animal feed it regui-
res fourpounds or more ol plant protein to produce

one pound of animsl protein,

In situstion of need, this is inefficient use
ef protein and would be better and more ecoromic to
be utilized by feeding directly to men, These oil
seed mesls can be mixed with cereel greins to prov~

ide e protein mixture of higher biological gquslity
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thaet can be edjusted to megl the protein needs of

children, Actually the protler is cne of meking

better use of sn encormous and putritionslly velusble

foocd resources which is et present largly wasied.
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ATk OF WORE

The present study was undertsken with the mein
object of defermining end compsring tre nutritive
importance of some local oll seeds (except for rape
seed which wes imported me it is pot avaliable
loeally) and their cekes, specielly their protein
quality.

The pregent investigetion covers four types of
oil seeds:
1, Safflower seeds (Corthamus tinctorius veriety

Gizs I1.).
2. Surntlower seeds (EBelientbus annusg variety Gize I.).
3, Linseeds (Limumm usitatissimum variety Gize 4.).

4. Bape seeds (Braesica capus EZrglu, imported frem

Germany).

The work includes & genersl survey for ithe
biochemical constituents of the seeds andé their
cekes, This wes edrried out by determining the
percentage of moisture, prctein, fat, ash, carbohy-
drete end fiber in the investigeted seeds

Some minerels were estimsted including cslcium,

phosphorus and iron,
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The esloric velue (Calories produced per 100

gm.) of the abowe seeds and seede cakes wes £l80

calculsated.

Protein quelity of the different seed cakes
was &also determined biologicelly uvueing different
criteria as protein efficiency ratio, net protein

retic and net protein utilizstion.
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