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iAo CT1LoN

“he tmites srab feoublice (.40 ) 18 one o S othe cowntrilas
! i

of the liear dast, which s2lse includes Iraqg, syris, T3DAno

Palestine «nd saudl Arabia,

These countries have similer dletary, socloeconomic
and cultural pattern. The T JiJil. hos a total area of nearly
one illion sguare kilometres of which 3.3% is cultivated.
pceording: to the 1960 census, the population was 26,055,000
of which 98,.R% inhabit the Nile Valley. The population [rows
at a rote of 2.8% per year and is exnected to bscome 45
qillions in 1oaz ( ¢ £, Statistical Foclket Rook of the Uehafie,

1052 - 1981).

4

io Taw se food rrocuctien ls concerned, the U.hedle 18
t

~ore [ortuncte

sar: wmeny otlher countrles of the rerions 4

st of the food ralronee sheat (1ue0), shows that the enerfy

Ly

in
[
[£4]

valuc of tho total food suppliss <bout 2807 Cal / head /
day and the nrotein intake is ~bout ACy of whieh anty 10.8

fron animal orizin.

The camin soricultural products sre ceraslg, leMumug,
dirferent vericties of ve-etablss and frulitc. Cercals,

mainiy wiest are the stanle food, npead iz male from whent
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in *le cilties, from omelzs o 0w Gills es N touw portog

frac 11llet in the scuth of the ¥ile Vedlley orn ro- orrled
i, tio C rces and some lsolated sroas of the countr;., lice
1o oainly conswued in wurban areas sepecinlly in the norti *
Le-LES ¢ especially beans and lentils are most wldely con-
sumed. 1Tech veretables are availsble all the vyear round at
reasonable prices. Different vorietiss of fruits are culti=-

vated. Their prices are within the reach of all (rorces,

1065).

animal foods inelude meat, poultry, eros, fish, and
dairy products. Reat goes to thess who can afford ite. In
rural areas, the fzrmers sell their own produce of milk,
butter, cheese, ey and poulbry in order tc buy lar;er

N

~antitiecs of cheep foods lilre brezd and beans to fead a
F

lar. e nwiber of children.

The amount of food as officially declrred, will iest
thne recuiremonts of the ponulation, but the hi,h death vate,
the ~rovelence of anaenmis, rickets, protein - calorie Ge-
ficiency discases among infants and children 211 polnt cut

that the Tool of the reople belny Jdeficient ( sorcog, 1089},

From the nutritional point of view, two Lmrortant
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that Lo the otesuscy of protelin and the prodloy of cepasiling,
Por seconoric roeason, the protein intake of the yopulatipn
can not Be increcssd by the incroase of snimal proteins.
The obvious alternative is tc =awrent the diet with le, oS,

which as ¢ ¢lass, are relatively rich in protein.

Legumes occupy & prominent position in our national

dietary. Broad beans (Vicls faba), lentils (Lens esculents)

and kidney beans {rhaseoclus vulgaris) come first in order of

lepune consumption. stewed bemns and beans cakes are o
most popular foods which are eaten as the first meal of the
day. The ilnmature pods of Vicia faba are either eaten as a
anack or cooked as a ve;etable, The dry seeds of Phassolus
vulgaris or its $mme ture pods are cooked with tomnato sauce

which is o Camiliar food,

The aim of thilis theslis is therefore:

To demonctrats the lmportance of lepumes in the
Eeyetian diet and to see to what extent our nceds for amino
acids sre catered for by popular foods, specially the
lecumes. A svstenmatic study of the amino acid content of

aome new vareities of Fhaseolus vulgaris end vicia faba,
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helng wrowiced by i plant Sreeadn

Rasoorceh

oy

rivent, Sinlstry of acrleulture,

he undertaken,
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FISTURICAL  f oI o

During the present century much has been learnt about
the relation betwsen food and health, It has become clear
that the health of communities, and particularly the health
of children depends as much on satisfactory nutrition as on

the control of infections and parasitic diseasesa

The foods we eat yeild energy and build up and repalr
the body. As sources of energy, proteins, fats and carbohyd-
rates are to some extent, interchangeable, but their cconomie
cost is very different. Carbohydrate foods are the cheapest
source of enerpy and may provide up to 85 percent of the
energy nesds of low-income groups in most of the daveloping
countrics. I'odern nutrition teaches that the body needs
proteins (amino acids) as well zs fats ( fatty acids ),
carbohydruates (monosaccharides), minerals and vitamins for
growth, rcpelr ond maintenance. fmong important advances
has been =n increase in our lknowledge of the quantitatlve
and qualitative food nutrients required by man. Froteins
are indespensnble components of an adequate diet. Nature
has therefore rrovided all food-stuffs, with the sxception

of o few refined foods, with proteln,
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cmeoraines too iutrot p1oaly, Miroteln c@lnos el o e
plthout coubt tre main nutritionel sroblen in the unter-
developed countries today". H#ecent information on the
dietary value of rroteins coniirms that the number one
problem for ¥ A O and for national apricultural departments

is the productlon of proteln foods of good quality.

Proteins:

Proteins are essential constituents of both plant and
aniral cells. Thers is no life without them, Flants
build their own protein from inorganic materials obtained
from the scil and air. “Animals form the proteins character=
1gtlc of thelr own tissues, but in peneral they cannot
build them up from simple inorganie substances such as
sulfice for the plants, and must depend upon the digestion
products obtained from the protsins of their food, since
animals rust have proteins for the construction and upkeep
of their tissues and as they cannot make their proteins
oxcept from the cleaveage products of other proteins, it
follows that proteins arc necessary ingredients of the Tood

of all animals,

Proteins are also sources of many catalysts such as
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cpzyees ol bopmenes whloh are crnstandiogly csseontial In
making the chomical reactions o the body run smooth and
fast enouch to meet the nesds of life vrocesses and in 50
repulating the conditions within the body that the procoss
of living may procesd efficiently. 3till other proteins

act as antibodies of the blood, which defond the organism
against viruses, which are themselves proteins and the harm-
ful substances produced by pathogenic organism, Finally

the nucleoproteins found in the genes are believed to re-

present the basic unit of heredity.

Where there is such diversity of functions, there must
be a corresponding diversity of chemical structure. This
diversity is dus to the simpler compounds, the amino acids

which join together to make up tiae protein molecule.

when proteins are subjected To hydrolysils either by
acids, alkallies or cnzymes, the resulting hydrolystate 1g
found tc contaln a variable number of compounds which have

many characters in cormon.

Tt seems that Bracormat (1az0) (@ £, gortner & Gortner,

1950) was the first to expose proteins to acid hydrolysis,
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