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SUMMARY AND CONCLUSIO

e h e e o —

-~ The chemical constituents of the selected leg-
ymes indicated that the moisture content was lower in
the soybean than that of the peanut and broad bean sam-
ples. Eowever, soybean was characterized by higher
1levels of protein wiile peanhut was characterized by

higher content® of ether extract.

- The identified amino acids of the soybean and
peanut were characterized by a higher content of gluta-
mic acid followed by aspartic acid and leucine in the
gecond and third orders. Similar findings were noticed
for the amino acids of the broad bean but arginine and
leucine followed the glutamic acid in descending order.
Soybean was characterised by higher content in all the
essential amino acids, especially lysine . Broad beal
showed the lowest coptent in individual and total essen-

tisl amino acids.

- The chemical scores were used as one of the
criterion of evaluating the samples under investigation.
Methionine (which showed the lowest percent with regard

to the other tested amino acids) was the limiting onhes
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- The scope of the study also ipcludes a techno-
logical comparisoi petween the three investigated legu-—
mes. Such trend was considered to see to what extent
soybean could replace both of the peanut and broad bean
in some popular diete, 1e€s Tamiah, Medamis and roasted
gamples. The results showed that the moistﬁie content
of the caked soybean (Tamiah) was 1ese than that of the
stewed soybean (Medamis) and both of them represented
12.63 and 15.32 times that of the rew soybean. OB the
other hand, the roasted goybean was characterized by a

1ow level of water content.

_ With respect to the protein and oil contents
of the products, soy products came in the first order
when compared with the corresponding items of broad beal
or peanut. However, the lower sugars content of the ro-
asted soybeal could be attributed to the dehulling pro-=
cCEsSSa on the other hand, the decrease in carbohydrate
content of the gtewed soybean was attributed to the loss

of some soluble carbohydrates through periods of stewling.

- A comparison wWas carried out petween the amino

acids composition of the broad bean, soybean and peanub
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The egsential amino acid index was higher for
the soybeanl products, namely, (ceked and stewed produ-
ctes) than the corresponding items prepared fyom broad
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However, A-ray analysis of the processed gamples
reglized & aistinctive offect on the overall fingerprint
of the investigated legumes and thelr products. Thexre
are Specified ngt spaclng that characterized indiVidually
the raw goybeall, peanut and broad bean samples. geveral
angles that dominated in the raw gamples were shifted
and/or disappeared 28 8 function of processing. This
means that methods of mepufacturing +he caked, gtewed
and roasted soybean modify the plates of the piopolymel
structure of the samples. Similax rindings were noti-

ced for pe anut and broad Deails

_ The roasting gemperature method &8 well as the
heat trestment upon the preparing gtewed gample resulted
in a higher precentage jphibition of trypsin inhibitoTr.
However, bthe obtained results proved that the method
uged for preparing soybean products name 1y caked soybeals
atewed soybean, and roapsted goybhean had reduced urease:

gebivity.

- The three main indices name 1y coloT, taste

and texture were organoleptically evaluated for the
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items produced from soybean, broad bean and peanut. The
overall acceptability of the samples uhdeYx investigation
clarified some samples as| fancy grade i.e. the stewed
broad bean and roasted pepnut, and others as extra stan-
dard i.es the caked soybean, caked broad bean, stewed

soybean and roasted soybean.




