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TRIALS TO DECREASE THE ANTINUTRITIONAL FACTORS
IN SUNFLOWER CAKES
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ABSTRACT: Sunflower cakes for four varieties' namely Euroflor, Fedak,
Malabar and Allamo cultivated in three districts ( EI - Sadat, EI - Raheb and
EI - Fayoum ) were used efficiently as a source of protein either forman or
animal feeding.Some thermal treatments (microwave and autoclave) and
chemical treatments (acidic butanol, HCI 0.002 Nand NaCI 2%) were used to
decrease the antinutritional factors such as total phenols, chlorogenic acid
and phytate content. Chlorogenic acid constituted almost 70% from the total
phenols. The total phenolic compound levels were highly influnced by the
type of soil rather than the cultivars under investigation. The highest
effective treatments were that of 2% NaCI since percent degradation reached
72.65% of total phenolic compound while the lowest degradation was15.85%
in microwaved treated samples. Whereas, the least concentration of phytic
acid was observed in samples soaked In Hel 0.002N for one hour.
Decreaments in antinutritlonal factors in protein concentrate ranged from
63.57 to 73.81% and 23.30 to 32.74% for total phenolic compounds and phytic
acid,respectively, whereas the corresponding range of degradation in protein
isolate were 31.36 to 41.77% and 23.21 to 41.67%.
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INTRODUCTION
The production of fat and oils In Egypt are not suflcient to cover the needs

of annual consumption which reached 600 thousand tons.
Egypt produces annually at present 150 thousand tons of oils extracted

from cotton, soy bean and sunflower seeds.
Accordingly, many trials have been carried out to increase the cultivation

of sunflower In Egypt especially in under reclaimed land.
Oil industry produces many tons of cakes which usually left over after

extracting oil. These products could be used as a source of protein isolate or
concentrate for man feeding. However these residues have a high level of
antinutritional factors such as chlorogenic acid, total phenols and
phytates.These antinutritional factors hinder the use of such products.
Cheryan (1980) mentioned that phytate content in sunflower meal more than
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