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INTRODUCT 103

cnoagypt, stewed broad beans (baked broad bearnr,
known as Foul Medamis) are commonly pooulary consumed

for breakfast.

The broad bean geeds (Viciea Fgba) also called

Horse bean, and Windsor bean.

It is an annual herb with field and garden varioc-

tiss, cultivated from ancient times in the Medeterranean

region.

Broad beans provide nearly two thirds of the total
leguwes consumwed in A.R.E. as mentioned in the reports of

the FoDody in 1964!

The average annual production of broad bean {Vicis

faba, Linn) in Egypt is approximately fifty thousand Tons.

The usual methods for hocking the Hroaad bean are
carried either in pottery or codper as well as alumimn

vessels. <The seeds are usually wixed wish three times
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of their weight of water and bsciting on a very low .wat
for approximately twelvs hour:, through which its welght

approximet~ly inecrease three .imes,

canned baked beans are also one of the items

which produc=d in great amounts lor local consumption «nd

for owport.bti-oL %o certiin for-dizn cxnvo L o3,

The average annual produciion of cann=d vegetables
and fruits in EBgypt is about 6414 tons in 1971, and their
price being 74,000 L.B. L5 reported i 5. sanezl book of

federal irndustries of A.R.B.

The same report proved that Egyptian canned {oods
especially mango juice and bLaked beans were highly reconm-
mendad aid desired by differsnt foreign market: which
make the demand for these two issms in countinuous increasg-
ed. Soy protein has continued to receive the great atten—
tion in Yorth America, wheat ;luten, soy and gluten combhin-
ations ar« exmploited in Japan while backed beans (.oul
meddsmess) is widely spread in the middle mast coultries
and particulaerly in Ezypt. 7Th= prospscts of aveting the
demand {or protein are however leus bright unless conc v—
t»d scrion in initiated, The ~conomics of the plant-

2nimal - mesn food chain is for 110y developing councries
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quiie inravorable and reliance aust be plsced on Lhz arect

chein 1rom plant to man.

Dri=d s=eds of legumers will have o play aa imort-
ant role in meeting the protein nesds. Fortunacvzly dry
legumes have been popular in the diets of the peopl. of
these countries., Legumes add substantial contributio:n %o
energy needs, they contain 2 - 3 times as much protein as
do the cereals and perhaps most importantly the amino acids
vrofile, complaments that of cereals proteins, where a diet
containing proteins from the two sources can satisfy mants
requirements for the essential amino acids., Therefore a

detailed study on the backed beans had beern conchested.
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