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Table 1- Chemical composition of Lathyrus sativus with different thermal processing methods
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methods Dry ! (%) Energy ’ ) 2 NDF (%) (%0)

matter (kcal) ADF (%)
(%) (%)
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a9l ot ) 92.33 3.65 27.44 3770 2.96 35.44+# 48.132 0.19 0.34
No processing
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Autoclaved at 120 °C
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Extruded at 110 °C
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Oven drying at 100°C

a2, W Sl by
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Furnaced at 120 °C

@p Ve Gl By

3,8 il 99.12 2.73 26.89 4045 2.47 27.45¢ 29414 0.20 0.32
Furnace at 200 °C
ol d.:..\fl).g b

99.1 3.03 26.94 3857 2.81 31.26% 32.37¢ 0.30 0.35
Roasted
L Silos 3 st gllas
SEM 2.114 1.147 1.098 210 0.685 0.139 0.121 0.012 0.028
d)l.)ubu CJ‘“’
P-Value 0.219 0.487 0.089 0.198 0.296 0.028 0.019 0.419 0.327
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Means within same column with different superscripts differ (P<0.05).
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Table 2- Polyphenolic composition and tannin percentage of Lathyrus sativius with different thermal processing

methods
Sgl 8 Al (sla b (%) & bS5 (%) b
Different processing methods Polyphenolic composition (%) Tannin (%)
LS)?‘)‘é O 0562 0.34%
No processing
F Gl 2 AT S 0.44" 0.24"
Autoclaved at 120 °C
oL, 5 ol ampd VYo 54 ST 0,390 0.14¢
Extruded at 110 °C
Fl e o 0.56° 0.34°
Oven drying at 100°C
J‘)SL;’L“ 4y W Ls'?)‘)> J‘9§ 027° 0.16¢
Furnaced at 120 °C
'31)'?;5:JLMJ A?)JY“ Ls'?)‘)> J‘9§ 0.184 0.104
Furnace at 200 °C
04l ALy
Roasted 0.29° 0.17°¢
ke 0 lsbonl (glas
SEM 0.101 0.118
&b e o ' '
P-Value 0.034 0.028

(P<1+0) Al o Uajlas o o sine 5185 55l (5 s )3 eiianeé s
Means within same column with different superscripts differ (P<0.05).
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Table 3- Gas production (ml/g DM) and rate of gas production (ml/h/g DM) in Lathyrus sativus with different thermal
processing methods
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production
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No processing

31y8 ol a3 VY oS g3l
Autoclaved at °C

)8 ol 4> Ve 2g,008)
Extruded at 110 °C

3,8 il > Yoo oyl

Oven drying at 100°C
3,8 il an 2 We gyl g
Furnaced at 120 °C

S (Bl a2 Ve )l Py
Furnace °C
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Roasted
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SEM

d)b P CJ‘“’

P-Value

82.482% 187.30* 199.39° 236.48"° 269.35 @ 285.11°  291.79° 0.08"°

57.76% 173.37% 198.86° 277.86 @ 317.95° 332.38%  340.13® 0.10¢°

41.19¢ 162.40°¢ 231.10° 298.13 ¢ 338.48° 337.99% 349.48°? 0.13¢

84.38* 22761°% 251.53°% 298.82° 333.30° 343987 354.67°% 0.08"°

58.58% 17585  182.46° 266.84° 286.08 ° 290.09°% 296.24° 0.09°

20.60¢  127.10¢  147.80° 229.76° 230.69° 292.87°% 289.44° 0.044

575°% 171.18°% 201.01° 280.28 @ 339.992 348.16% 361.79® 0.06°

5.874 19.948 21.345 25.211 30.128 31214 32.109 0.003

0.001 0.009 0.008 0.029 0.030 0.048 0.046 0.039

(P 18) 18l n bajlogd o o sine ©slis (Sl 5 0 )0 Al Bgy>
Means within same column with different superscripts differ (P<0.05).
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Figure 1- Gas production trend in Lathyrus sativus with different thermal processing methods
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