
nrrrinrnrflrririrunr

L bra./ - EUSL

/^) -\ '

I n./
G'<,!Acrr ivll^al1.

SlDelvisor,
Lr. rMrs) G. Ravirdran.
Lecturer. Depar:Iicnt of
Agriculrural Cheri stry.
University of Peradenir,a.
Per:adeni),a.

llate :

l.lllTRITIOMI EVALUATION OF FINGERMILLET I ELeusin4 coz,accrna ):
PRoXEIATE COMIOSITIoN, I,IINEIIU, CCbfpd\iE{TS, i4 ,jtro PROTEIN

DIC,ISTIBILITY AND TRYPSIN IMIBITOR ACINTITY.

by

K1nthasany KanrDaranda

A Research Report

fubnitted in Partial Fulfilment of the Requirernent s

iz -te,tssr

NfF.-Si*.,.-\ r.-
Professor M.W, Thenabaclu
llead, Departnent of
Agr:icul tural Chcrnistry
Faculty of Agriculture.
lhiversity of Peracleni!.a,
Peradeniya.

of the

Advanced Course in

T'OOD SCI!.\CE AN' TIO{\OLCEY

fo:r the degree of

BAGIELOP. OF SCIE\JCE ]N AGRIO-JLTURE

University of Peradenil,a

Peradeoiya

Sri i,anka

19 84

t,/

t 

"/,

Date:



g"

1

ABSTRACT

Millets constitute a najor source of energy and protein

for nany of the rura1 people in Asia and Africa. The nutritional
criteria for cereal improvqnent are better understood todal and in
ihis irilininary study three varieties of finger. rnil1et, nanely

Co 10, MI 302 and lO{ 1 were aralysed for the proxirate conposit-

tion) mineral components, in vitro protein digestibility and

rry?sin inhj I iror activirv.

the protein content of the three finger millet varieties
ringed fr.on 11.9 percent to 12.4iper.cent, fat 1.5 percent and crude

fibre 1.9 Dercent to 2.2 percent. The varlous mjrleraf conponents

deternined are calciun, magnesiur, soalirm, manganese, copper, iion,
pgtassir-m and phosphorus. Though potassiur is the\predoninant

najor elqtent in all three varieties, ; fhey also contained high

a.nounts of calci!trn (241 - 246 mg/lmg.) and phosphorus [2OO -
IBO mg,'l,nj. ) The in vitro protei digestibilily of the three

finsedn il Let variFties ranged from b4.B to 74.7 percent, The
rLlaftinutiltional studies revealed the presence of trr?sin iniibitor
ir finger mi11et.
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