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ABSTRACT: sorghum cultivar (Assiut 14) and a tunnin-free 
sorghum cultivar (Dorado) Tannin-containing were used for this 
study. Tannin contents of untreated sorghum grains were 0.84% for 
low-tannin sorghum grains and 2.46% for high-tannin sorghum 
grains. In-vitro protein digestibilities (IVPD) were 84.31% and 
82.35% for the two cultivars, respectively. Soaking of sorghim 
grains in water at 30°C for 24 hrs. improved IVPD and reduced 
tannin content to 0.60% and 1.36% for Dorndo and Assiut 14 
cultivars, respectively . Cooking in water at 100°C for 30 min gave 
similar results approximately, butin a short time. Soaking of high
tannin sorghum at 30°C in 0.01 and 0.05 M sodium hydroxyde 
removed 67-80% of the tannins in 24 hrs. Under similar conditions, 
0.01 and 0.05 M CalCium hydroxide removed 65 and 75% of tannins 
content, respectively. Moreover, the results indicated that extraction 
of tannins in 0.01 and 0.05 M alkaline solution at 30°C for 24 hours, 
or 100°C for 30 min improved in Vitro protein digestibility of high
tannin grains as compared to untreated seeds. Percent of tannin 
removed and percent in vitro protein digestibility were increased 
with increase in time or alkali concentration, while application of 
high temperature reduced the time of incubation required. On the 
other hand, cooking of sorghum g.-ains in 0.05 M calcium hydroxide 
during tortilla processing eliminated 50 and 70% of tannins after 
cooking for Dorado and Assiut 14 cultivars, respectively. Whilst, 
slightly decrease of tannin was observed after baking process. 




























