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Table 1 Residual gossypol in samples after
extractng with various solvent’
(Time 24hrs, Ratio=1:15)

Cottonseed| I p .
: flour | Dehulled | Dehulled | 71970
: (%) &Defatted S%lasf\%
o (%)
§ Gossypol ‘NaOH) (%)
=3 content | 4 9700 | 0.56% l&ﬂm
water 89% 80% 80%
Methanol 99% 88% 70%
Isopropyl 8% |  68% 86%
Isoproyl alc.: ’ B
g}-.l-igxane 90% 97% 80%
N-Hexane 30% 87% 70%
Acetone 48% 85% 76%
hsonsy | ow | mw | o
Chloroform ) 55% 7% 95%
Ether 52% h -
0. tM-oxalic ) .
B M 66% | 89% | 68%
Acetone
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Table 2 Aming aciel composition of edible
grade Cottonseed protein concen

trate®’
Amino acid - ‘g/16gN  Amino acid  g/16gN
Lysine ' 3.30  Aspartic acid 8.0L
Leucine 6.46  Glutamic acid 15. 99
Isoleucine 2.42  Serine 377
Threonine 2.46  Proline 2. 68
Valine 3.25 Glycine 2.75
Phenylalanine ~ 4.17  Alanine 4.13
Tryptophan 0.86 Tyrosine 2.53
Methionine 1.40 Histidine 1.98
Cystine 1.45 Arginine 7.15

a - Adriaens and Bigwood 1951 »
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Table 3 Essential Amino acid content of
peanut Protein(g/amino acid per16
¢ Nitrogen) '

Virginia Alabe-
Amino acid | FAO® | NC-4X| Early "2 v

Punner Runner
Arginine 2.0 11.3 11.6 10.5
Histidine 2.4 2.2 2. 4 2.1
Isoleucine 4.2 3.2 3.2 3.1
Leucine 4.8 6.4 6.7 6.2
Lysine 4.2 3.7 3.6 3.4
Methionine 2.2 1.4 0.8 1.3
phenylalarine 2.8 4.7 5.1 4.6
Threonine 2.6 2.8 2. 5) 2.8
Tryptophan 1.4 1.5 17 L2
Valine 4.2 3.8 3. 8 3.6

® - FAO patrern of amino acid requ irements

Table 4 Relative Nutritive Values. for Rats
of seed Proteins Supplcmented with
Amino Acids

Seed and Amino acids PNV
peanuts 43+ 3
+0.3% Met. 445 7

+0.3% Met. +0.1% lleu. 424+ 8
peanuts -0.3% Met.+0.1% Ileu-+0.1%Lys 33+ 14

Safflower 38+ 8
+0.4% Met, 314 3
30.4% Met.+0.2% Lys 5947
10.4% Met. +0,2% Lys+0.1% Ileu  55%12
Sesame ’ 31+ 5
+0.2% Lys+0.3% Met. 63+ 8
+0.2% Lys+0.1% Met.+0.1% Ileu 102+ 12
Sunflower 344 7
+0.3% Met. 0+ 5
40.17% Met+0.17% Lys 85+ 9
Soybean 93+ 14
+0.2% Met. 109417

PNV=weight gainx100 weight gain of rats fed casein,

Nutritive Values of Different
Oilseed Protens

Table 5

Protein Nutritive
Value

Seeds

Mexican Sesame 47+ 5
Chippewa Soybeans 93+ 14
Mexican sesame-chippewa soybean 1:1 99412

Mexican sesame-+chippewa soybean 1:3 - 78413

— 16—



B =zl 23 o2 or]d methionines] v}k
Lysinez2 o}v| 8 Ffng.a24 protein

nutritive Value® #Ed < 9ok, 23
Rat] 7% 4Fd ¥ 2 2ol gglov,

MAEYS AEERY A A £FIS I

T+ gt

=T HEEE SRHY oE HERE
EHES Rmsta &a ERES Y4 BET
T ¢&<& Table 4 Table 5& sl & +
At

5. #7 EEE (sesame protein)

AE BENAE 29 Hee
EH 2 SElUetd A s oex] 2w
gtor HAAERL 15000, 000502 $3)
vhebel] A &= 7k 14, 0008 7F=F AQAtde),
3 -5k - = - el ok el vh okzmelghel )
AlEGo] EAER . FAE o far ¢
2 @mso Sl A BEHY BHH
gk Aol RRES AEAA &A@
FEATE BKERY BEE do. d H
BERTAAE e 43 028l e HiEE
L2 375 BEE AN g2 S BHES
Azl obF Fu s Eoluh.  wheloldE st
slAE 7154 oy mymEs LFelgn
Behd 1SR4 HiEe BESD Yok o
Aol —ge e RRGH HEkLEe o7
Aol vk A7 E4e) L5896 sesamolin
o] ol glom ol Aol ks =l sesamol
»(methylene ether of oxyhydro quione)o] =
o}, '

Bl & 7] 2] 48—55%, EAE] 20—
26%F doh. A7 EY WEMEE 11204,
T2 44%9] linolenic acid, 42%9]oleic acid
B3 13%8] Kbkl B glch. A9

B &

g2
Brgst

RFOY MTL2AE 1A A% Byl
% oxalates® BEels] Slatd A& AA
T 24 A RE RIES AL &
EHHE) 45-61% £ o T BEBER
olvh. AABEES HRo}v] xBS lysines]
B 2Ey PAEEES BAE BROE 20
%EE B AR HEmetd & EEERE
o] WAtk Wolel A%l WNBEESE 2
5 o6 0.5%¢] lysined Wimsted EFS
Auy o}F 2L BEE A9 B3 A
&) = methionines) FX3] Fol gl o] methi
ineo] REF ATEAHE He A=
o R HRolrl =R WEHA wHo
B AR AT o $L BREE A 4 9
ok

2+ 8] PNV (protein nutritive value) & 47,
K59 PNV=93¢]1} o 7]q] %Wﬂ’—l”jtﬁg =4
g 1112 Basha PNV=002 g n 3
A+ kTS HES 1112 BATHE PNV=
782 = t}(Table 522).

AAE Qo B A Wl Mg R
ol ot BRHAAR HRel Helch B}
WHHNA BT A RES 245 27
7 238 A5k 244 9k BEAE Leat
proteine = =3 mE&oh. 2y g3 =
A7 FAe Hma g el sk LR 6]
Fol Rk AL 204 SEED BAK
& BRI ket KRS &% BRI L
Az kel

._/?:_
AR A delE dm gluh
XEAY LB RS KRB A5 BN
= +%E gl THEE "eAA o
S BEHARA HEE FI FEST oo



AAE a2 2S¢ Ao 2K\E B
K2 zolzm YRR oliERAA EAHE
SEE FIARSE Ae BAEE] TR A
ol kiel EEsIh E#L WY BEE
o SEEHRE A= o BEAR o
o Hoegel o %Wi'ﬂm‘amoﬂﬁ B

o SEL A Fo pHE migsle ¢+ 9
o}, pH 4~6Atololl A BEEE b4 Aof &
BES o] pHelA JEil HTHi= o

6. & vle}r] BEHE (sunflower

brOtein)

Sutebo) & 2o EwFIMe R Wol BEs
s gom slulehs el EHbkel Lalso]
SHHE ARSI ek dutslel W B
24 we P A9LA 22 B
S ige] W BES PR Fes g at
2l7) e salad FEpy, magarine @ shorte-
ningihi2 AAd 7t LA EEEL BEE 9
Wehr) 2 e BEES St 1EAEY
PES DiscBANKHo 2 WAL gloh

sl ubely] Rkl & HEMES 48% &
7ol & BAEEC o
EOEL W A% e Ul

=

h

0..02M sodium

Table § Amino -acid cotupcsition on the
niain protein of the sait-solnhia
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Amino acid mg%  Amino acid mg%
Tsoleucjne 4.2  Aruinine 6.5
Leuciae 4.6  Asparticacid 10.5
Lysiae 2.9  Glvtamic acid 22.3
Metliroing 3.4 Glvcine 6.8
Phenylalanine 6.7 Histidine . 1.9
Threonine 4.0 proine 2.6
Valinc 4.6 Serine 2.9
Alanine 4.8 Tyrosine 0.6
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