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INTRODUCTION

Among food legume'pulses contimue o oc-
cupy an important place in human nutrition par-
ticularly in the developing countries. Histori-
cally, pulses are natural protein supplements to
cercals since oges in Indian sub-continent.
Pulses are consumed either whole or as dhal
{after removing ouler husk). Each area has its
own special pulse preparations with varying
micthods of cooking. The compiled information
in the book “MNutritive value of Indian foods"
published by Mational Institule of Nutrition,
Hydrabad, under the auspices of Indian council
of Medical research, provides data on outrient
content of practically all Indian food stuffs in
common use. The information is provided for
100g of raw edible portion. However now-a-
days it is 8 matter of great concern for the nutri-
fionists, researchers and fo common public to
know the nutrent content of cooked food prepa-
rations as consumed. A few attempts have been
made earler 1'.|:|.' few workers :il!l.:lud.ih.g Devadas
et al. (1976) and Pasricha and Rebello { 1962).
In the same direction the present investigation
was undertaken to determine the nutrient con-
tent of a few commonly consumed legume'pulse
based preparations consumed in Himachal
Pradesh,

MATERIALS AND METHOIN

Caollection of Information Regarding Locally
Consumed Preparations and Procurement of
Raw Materlals

The information was collected from 120
housewives regarding commonly consumed
preparations, their method of preparation and
ingredients used On the basis of collected in-
formation selected preparations were prepared
in the laboratory, The ingredients required for
the investigations were procured from the local
markel.

Chemical Analysis of Cooked Samples

After determining the moisture content,
freshly cooked samples, were dried ag 50£55C
in a drier, powdered and stored in polyethylene
bags for further analysis. The prepared samples
were then analysed (iriplicate) for crude pro-
fein (ACAC, 19905, crude fat (AOAC, 19%90),
total ash (AQAC, 1990) and crude fibre (AOAC,
194940 contents using standard methods, Carbo-
hydrate content was calculated by differential
method and energy was caleulated by multiply-
ing carbohydrate and protein contents with fac-
tor four and fat content with factor nine.

Expression of Resulis

The dry samples were analysed i dupticate
and resulis are presented both on dry and fresh
weight basis, The nutritive value of fresh
preparations was calculated on the basis of dry
preparations by tlaking into consideration the
modisture content of fresh preparation.

RESULTS AND DISCUSSION

MNutrient Composition of Preparations on Dy
Matier Basis

The data presented in table 1 shows that
among various preparations studied the protein
contents of Telia mask (Black gram whale) was
the highest (25,69 %) whereas, the lowest value
was recorded in sappu bari (10,86 %), The fal
content was also highest in telia mash (18.31%),
while sour whaole lentil (dhatte massar) con-
t2ined mindmum fat (B.63%), The ash conteni
of various preparations ranged from 3,06 per
cent [ Telia mayh) 10 9.23 per cent (bengal gram
whole). Green gram whaole recorded the high-
est value for crude fibre (2.69%). The enetgy
content was found to be the maximum in Telia
magh {565 keal), in contrast to the minimum in
sour whole lentl (366 Kcal).
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Tahble 11 Muirkent composition of some legeme/pulie based preparations censumed In FLFP, (% on dry maiter

bemsin
Manmie of prepamiion Frodeln Firi Ask Crwale fibre Carbehydrmie Emergy (Koall
Bemgal gram dhal 1802 18.17 707 .03 = A6
fCkdning iy
Bengal gram whole 1956 1586 .23 i3 53 413
{lmde Claatrime
Bengal gram whale {dry ) 1H.20 1584 657 183 iT 244
(Kady € aning)
Black gram whale I5.6% 1E.51 306 155 L] k1L
{Tiefta munrley
Cow pra Madhra 24 40 bl T 3 1z 434
Rongd maluw
Geven gram whals 2012 1394 TEH La% 49 a47
Mgl Smbiir)
Sour whale lentil 20.09 Hal [T 168 52 LT
{ERade niriear)
Kabali chonea 18.32 1697 .05 340 i5 446
Rajnirk 17.75 FER T.91 145 48 468
Mixed benpal & 14.06 1347 TR 2.5 52 413
bleck gram allind
{Mash chiwor dhel]
Sappw Brird 1084 2093 7.9 164 5 504
Red Eram dhal 20 14.38 B.od 085 b 444

& hnn arder dhni

Bhama ond Sadana {1999) studied the ef- (%), fat (%), ash (%), crude fibre (%) and en-
fect of processing on availability of nutrients crgy values (Kcal) of pressure cooked bengal
from bengal gram products and reported the nu-  gram whole and fried bengal gram dfal were
trient contents of pressure cooked bengal gram  found fo be 23.29 13,44, 5,56, 4.00, 405 and
whole and fried bengal gram dhal. The protein 22.06, 19.21, 3.71, 1.74 and 462, respectively.

Table I Nutrlent composition of seme legmme/pubie based preparations consumed in H.P, (% oo fredy weight

basis)
Name of prepavarkon AMof riwer Profeia Fal Ak Crude fibee Carbokydeare  Eaprgy [Kend)
Bengal grams dhal 6.0 .21 6.27 144 0.1% 1% 157
{Chman Sl
Bengal gram whale T2.50 518 408 T 0.56 15 121
fKnie Chawaed
Bengal wholpldry]  24.50 1381 11.99 i Gt 1.38 43 135
Rale Chaeaek
HBlack gram whole 26,00 19,00 XE.50 N L& 21 421
i Tiekive maih)
Cow pea Madhra 61,00 a0l 984 1LE% [WE] i4 1Bl
{ Rowg wpafiyran)
Cireem gram wihole &1.00 745 T.40 0 .44 20 178
Mgl Salesir)
Sour whale Bemlil Th.00 453 207 1.53 0.BE 15 104
[ hpairie wmsaigar)
Kaobidl channg TG 495 4 58 .63 0,94 15 121
Riyfavas T0.50 524 6,71 1.53 102 14 137
Miced bengal & black LR Hadb 4,57 1.62 1.0% 18 147
gram dhal
[ Mush chaune dhal)
——— 68 {0 145 I 0,84 It T
Red gram dbal il 50 T8 554 111 0.33 21 165

K kieird aehor divel




NUTRITIVE VALUE OF SOME SFECIALIZED LEGUME

Nutrient Composition of Preparations on
Fresh Weight Basis

The moisture content of freshly cooked
preparations ranged from 24.50 per cent (bengal
gram whole) to 76.0 per cent (sour whole len-
til). On fresh weight basis felia mash contained
19.01 per cent protein while, bari had
the lowest value (3.48 %) (Table 2). The fat con-
tent of various preparations ranged from 207
{sour whole lentil) to 28.50 per cent (Telia
mask). Ash, crude fibre and energy contents of
various preparations ranged from 1.53 1o 4.96
per cent and 0.29 to 1.44 per cent and 104 to
421 Kcal per 100 g, respectively.

KEY WORDS Mwtrient Content. Legume/Fulss. Tradi-
tipaad Recipes.

ABSTRACT The study was undertaken to delermices the
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nutnient contend of some spocaalised kegume'pulse based
recipes consumned i Kangra disinct of Himschal Pradedh
The preparslions included Bengal gram whole and dhal,
gresn gram whaole, Tella mack, Rospi Motk Kabwli
chann, khotte marear, Rafeash, Sappu Sari, mized bengal
ared black gram ol and bhant molor dhad. The putments.
analyied incloded erude proleim, erude Fal, 1okl ash, crude
fitire, carbohydrate and energy comients. The results e
presented on dry and fresh weighl bhasis
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