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| ABSTRACT | | MATERIALS AND METHODS |

Effect of soaking in water and acetic acid solutions to improve sampling of Cowpea Seeds. Sample Preparation for Analysis

nutritional qualities of cowpea was studied. Cowpeas were soaked In tap Dry cowpea seeds were generously provided by ISRA for the experiments e Beyond soaking essays, cowpea samples were dried at 75° C in an oven during 24 hours. They were finely grounded to a

water, 1 and 2% acetic acid solutions at 4, 8, 16 and 24 hours. fine powder (particle size of 0.5 mm) using a laboratory mill 3100 (Perten instruments) in order to be analyzed.
Afterwards, phytates and minerals (Fe and Zn) content were quantified. _ _ L
Phytic Acid Quantification

the phytates content of soaked cowpea grain decreased with the acidity

of the soaking solution and the duration of treatment. Compared to the Phytic acid content of cowpea was determined using Latta and Eskin [15] and Vaintraub et al. [16]

raw material, phytates content decrease by 1.48 to 37.59% in samples methods with some modifications. 1.2 g of each sample was weighed and introduced into 50 mi

soaked in tap water at 4 to 24 hours. Likewise, the phytates content tubes. 40 ml of 2.4% concentrated HCI| was added to each tube, at room temperature. Tubes were
vortexed during 2 hours every 10 min for 15s. After 2 hours, the tubes were centrifuged during 30

decrease by 7.98 to 41.69 in samples soaked in 1 and 2% acetic acid
solution at the same soaking time. The best reduction of phytates content min at 3000 rpm. The clear supernatant was used for the phytate quantification. 5 mL of Wade

Soaked
Cowpea seed

Cowpea seed

Soaking of Cowpea Seeds Cowpea samples were processed from the same way for

(41.69%) Is obtained with acetic acid 2% within 24 hours. Regarding analyzes. They were soaked In order to reduce phytates In seeds. Two types of SOIUt'O?S reagent (0.03% solution of FeC13-6H20 containing 0.3% sulfosalicylic acid in water) was added in

minerals, a slight variation with soaking time in their content was were used: tap water and acetic acid (vinegar) at 1 and 2% corresponding to 1 and 2 15 mL of the supernatant; the mixture is vortexed for 5s. The new supernatant was then transferred

obtained. Acetic acid solutions induced a significant removal of zinc but respectively. | S | L ) | in a cell to read absorbance at 500 nm. Distilled water was used as a blank. Phytate content were

not for iron. The results revealed that for the two treatment, soaking with Acetic acid Is a weak dietary acid which is found in commercial vinegar at 6° ordinary used determined in triplicate

vinegar for 24h allows a better reduction of phytates with the best In households. Treatments were carried out by soaking cowpea In water or acetic acid Zinc and Iron Quantification

bloavallability of Iron but low for zinc; soaking In tap water during 24h solutions with the ratio of 1:3 w/v (grain/solution), at room temperature (25 C). Four times  \rinarals content were determined in triplicate. Zinc and Iron contents were determined by atomic
Ives a good bioavailability for iron and a moderate one for zinc. So, we ' ied: . . . o . .

JIVES a9 N -'f valat ity ot btai q ich in i £e. h |W s0aKing WETe applled. 4’. 8, 16 and 24 hours. The pH_of tap water was 7.0 a'_“d those of the 1 absorption spectrophotometry after mineralization at 550 C for 4 hours. Hydrochloric acid was

Can say that, IT Intention IS to obtain a product rich in iron with [ess and 2% acetic acid solutions were 4.0 and 3.0 respectively. The samples obtained were named — qqa to the ash obtained and then evaporated to dryness. The residue was dissolved in Nitric acid

phytates, it is preferable to use 2% acetic acid for 24h which can be NNT (niébé not treated), NE (niébé soaked in water), NAcl and NAc2 (niébé soaked in 1% |

and this solution was analysed by Atomic Absorption Spectrophotometer (AAS) using the

adopted in households. _
technique of flame [17].

and 2% acetic acid respectively).

| INTRODUCTION | | RESULTS AND DISCUSSION | | CONCLUSIONS |
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