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BIOLOGICAL AND CHEMICAL STUDY
ON SOME LEGUMES AND NUTS

By
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ABSTRACT

The main target of the present investigation is to study the

effect of whole and dehulled cooked raw and germinated faba bean.
peanuts and almonds seeds as well as their extracted oil as
hypocholesterolemic agents. The rats were divided in to 2 main
groups, the first group (6 rats) fed on basal diet as anegative
control. The second group (78 rats) fed two weeks on basal diet
containing cholesterol (1%) and bile salts (0.25%) to induce
hypercholesterolemia. The hypercholesterolemic animals were
divided randomly into 13 sub groups (n = 6) according to the
following scheme.
Group (1) Fed on basal diet + 1% cholesterol + 0.25% bile salts
(positive control). Groups (2-5) Fed on hyper-cholesterolemic diet
contatning whole and dehulled, cooked (raw and germinated fabe
bean), respectively. Groups (6-9) fed on hypercholesterolemic diet
containing peanut seeds that is providing the diet 5% and 10% oil,
in addition to 5% and 10% peanuts oil respectively. Groups (10-13)
fed on hypercholesterolemic diet containing almond seeds that is
providing the diet with 5% and 10% almonds oil in addition to 5%
and 10% almonds oil respectively.

The obtainned results revealed that: whole and dehulled
cooked (raw and germinated) faba bean, peanuts, peanut oil,
almonds and almond oil improved the levels of serum lipid
fractions in hypercholesterolemic rats. On the other hand, using 5%
or 10% almonds oil resulted in the best hypocholesterolemic
effects.

Key Words: Faba bean, germinated faba bean, peanuts, almonds
peanut oil, almonds oil, lipid fraction, kidney function, liver
function, thyroid hormones, hypercholesterolemia and rats.
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