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ABSTRACT 

Three products were prepared from AI-Ban seeds, including Al
Ban seed defatted flour, the protein concentrate and the protein isolate. 
Protein contents of these products were 59.7, 67.3, and SO%, respectively. 
Also, protein fractions were prepared from AI-Ban seeds, including 
albumin, globulin, prolamin and glutelin. Percentages of these fractions 
were 42.S, 43.S, 1.3, and 6.0%, respectively. Amino acid contents were 
determined for AI-Ban seed products and protein fractions and a"1ino acid 
scores were calculated for AI-Ban seed products. The defatted flour 
from AI-Ban seed contains all the essential amino acids in varying 
amounts; these products also contain high amounts of histidine, 
isoleucine, valine and leucine, and contain low levels of lysine and 
tryptophan. It was shown that lysine is the ftrst limiting amino acid in Al
Ban seed protein. AI-Ban seed products contain low levels of many 
essential amino acids compared to other dietary sources such as milk, meat 
and soybean. Albumin and globulin fractions constitute more than SOO!o of 
the protein of AI-Ban seed. The globulin fraction has a similar amino acid 
proftle as. 'The defatted flour. 

The data about amino acid content of AI-Ban seed products and 
protein fractions, in addition to other nutritional characteristics of the 
protein, may increase the possibility of using these products in food 
applications. 
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