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Nutritional Value and Thermal Stability of Trypsin and
Chymotrypsin Inhibitors in Al-Ban (Al-Yassar) Seed Protein
(Moringa peregrina)

Amal A, Al-Housein and Hamza M. Abu-Tarboush*
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Abstract. This study was conducied on Al-Ban (Al-Yassar) oilseed {Moringa peregrina), Data
showed that Al-Ban oilseed contained high percentage of protein (28.3%) and oil (30.9%). The
defatted flour of the seed contained high percentage of protein (53.8%) and all the essential
amine acids. The cencentration of histidine in Al-Ban was higher than that in okra, bean, milk
and egg proteins. The amount of wvaline, isoleucine and histidine met the amino acid
requirements for all ages. However, its content of phenylalanine and tyrosine was adequate for
preschool children and adults, where lysine, threonine, methionine, cystine and tryptophan were
adequate only for adults. Calculated protein efficiency ratio (1.0} as well as in vifre protein
digestability (74.6%) were low in Al-Ban and the defatted flour of the seed contained trypsin
(48.46 enzyme inhibitor activity unit/mg protein) and chymotrypsin (5.57 enzyme inhibitor
activity unit/mg protein) inhibitory enzymes which were greatly inactivated by boiling water for
30 and 20 min, respectively.



	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	



