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ABSTRACT
A field experiment was performed to assess the effect of foliar application of gibberellic acid

concentrations on the chemiCal composition of fenugreek seeds "variety Giza 30".
Proximate composition, amino acids, lipid classes, fatty aelds. essential 011 and volatile
compounds were determined in untreated and treated fenugreek seeds using recent techniques
and up date equipments.The results indicated that fenugreek seeds were rich In protein, essential
amino acids and different minerals. These compounds were increased by increasing foliar
application of gibberellic ecld concentrations on fenuereek plants. Total IIpida extracted from
fenugreek seeds showed the highest percentage of triglycerides. These toIel Upids were found to
contain more than 75 % of unsaturated fatty acids. Essential polyunaaturaled fatty aclds Increased
by increasing gibberellic acid concentrations. Sixteen volatile compounds were identified by
Headspace Gas Chromatography (HGC) while 13 compounds were Identified after extraction of
essential oil by Simultaneous Distillation Extraction (SDE). The most abundant volatile compounds
in the essential oil of different fenugreek seed samples were sotolon, y-nonalactone, 6- elemene.
a- muurolene, Selinener y- cadinene and precursor of solo/on.

INTRODUCTION

Fenugreek (Trigonella foenurn-graecum l.) belongs to the family
Leguminosae. The name of the genus, " r.;jonella, comes from Greek, meaning
"three-angled," from the form of its corolla and its species name foenum­
graecum means" Greek hay "(Grieve, 1979). It is one of the most widely used
legume in the Mediterranean countries, the Middle East, India and China and
now is cultivated In European countries and USA (Wichtl and Bisset. 1994;
Bruneton, 1995; BHP, 1996; Budavari, 1996 and Leung and Foster, 1996).
Fenugreek is a condiment-herb that has an ancient history which· cultivated
mainly for its seeds. Fenugreek seeds are used in India for preparation of curry
powder after roasting (Nadkami, 1976). In Egypt, seeds used as a supplement
to flours for bread making and/or seeds are boiled and used as a hot drink
(Hulba) and the boiled seeds are also eaten and/or seeds are germinated for 2
- 3 days and eaten ( Hidvegi et a/. 1984 and Abdalla and Melton, 1991).
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