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Abstract

The structure of the seed of Lupinue angustifolius was studied in order to investigate the
Food quality of lupin seed in comparision with soybean.The cotyledonary cells of lupinseed was
in egg-like shape and much (more than 4 times) larger than those of soybean. The microstruc-
ture of cotyledonary cells of lupinseed was characterized with thick cell wall having distinct
pit-pairs. The protein bodies in lupinseed cotyledon cell contained numerous crystaloids, which
was absent in soybean. The middle lamella of soybean cell was partially disintegrated by
excessive heat treatment (120°C, 20 min), whereas those of lupinseed did not change much by

heting at 120°C for 130 min.
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1-b; cooked beans
Fig. 1.

Appearances of soybean and lupin seed

Table 1. Average weight and percent of seed coat
of soybean and lupin seed

L Ave wt of
sHgolold 5% Fok st (AU 4Ee 2y Beans seed (g) % seed coat
B 0s0.0 2l d4xlc}). , Lupin seed 0.17 7.4
2) thekH: 0.5% periodic acid &} o2  db3 A7l Soybean 0.23 6.6
% schiffgoi o of 203 Fob d4stsic).
Table 2. Chemical compositions of lupin seed, seed coats and kernels (%) (dry basis)
. Crude Crude Total Crude
Moisture protein fat Ash Sugars fiber
Seed 10.88 31.32 7.87 2.71 36.66 21.44
Seed coat 9.86 2.37 1.38 2.89 35.0 58.36
Kernel 11.53 39.72 8.07 2.31 29.16 20.74
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2-c: cotyledon cells cooked at 110°C for 30 min.
(x 300)

2-b; cotyledon cells cooked at 100°C for 120 min.

(x 300)

2-d; cotyledon cells cooked at 120°C for 24 min.
(x 100)
Fig. 2. Micrographs of soybean cotyledonary tissues stained by periodic acid-Schiff reagent
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3-a; raw lupin seed cotyledon cells (x 100) 3-c; cotyledon cells cooked at 110°C for 50 min.
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3-b; cotyledon cells cooked at 100°C for 180 min. 3.d; cotyledon cells cooked at 120°C for 134 min.
(x 300) (x 100)

Fig. 3. Micrographs of lupin seed cotyledonary tissues stained by periodic-Schiff reagent

4-a; raw soybean cotyledon cells. (x 300) 4-b; cotyledon cells cooked at 100°C for 120 min.
(x 300)
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4-c; cotyledon cells cooked at 110°C for 50 min. 4-d; cotyledon cells cooked at 120°C for 24 min.
(x 300) (x 100)
Fig. 4. Micrographs of soybean cotyledonary tissues stained by Sudan black B

5-a; raw lupinseed cotyledon cells. (x 300) S-c; cotyledon cells cooked at 110°C for 50 min,
(x 300)

5-b; cotyledon cells cooked at 100°C for 180 min. 5-d; cotyledon cells cooked at 120°C for 134 min.
(x 3000 (x 100)

Fig. 5. Micrographs of lupin seed cotyledonary tissues stained by Sudan black B
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