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Pigeonpea is mostly consumed in the form of cooked dhal (decorticated dry
split mature seeds) along with cereals: In many countries pigeonpea like garden
pea is congumed as green seed collected 25 to 30 days after flowering (Singh et
al, 1984), 1In general, large seeded varieties sre preferred for this purpose.
To sowe Caribbean and Latin American countries green pigeonpea is processed by
canning or freezing, At ICRISAT nine genotypes differing in pod and seed coat
colour were studied for the nutritional quality of green and mature seed.

Green seed had more protein then mature seed (Table 1). Although the starch
content was higher in mature seed the digestibility of the starch in green seed
was almost 50% higher (Singh et al. 1984). Glucose, fructose and sucrose were
the predominant sugars in green geed and other results have shown that their
concentrations decline as the seed matures. Up to 70% of the calcium in mature
seed is lost when the seed coat is removed to maske dhal. The iron content in
green sead was significantly higher than that in mature seed.

TABLE 1. Mean values of various nutritional constituents of green and mature
seed from nine pigeonpea genotypes.

Green/ Protein Stsrch Soluble Seed Dietary Calcium Iron

Mature (%) (€3] sugars coat fibre (mg/100 g)
(%) (%) (%)

Green 21.0 48.4 5.1 22.3 23.1 94.6 4.6

Mature 18.8 53.0 3.1 13.6 20,1 120.8 3.9

8D 0.50%# 0.784% 0.18%# 0.54%% 0.60%% 4,52 0,16%*

The protein quality of green seed was better than that of mature seed in
terms of protein content and digestibility and the levels of the important
esgential amino acids, methionine, cystine, and tryptophan (Table 2). The
levels of protease and amylase inhibitors, which interfere with the protein and
starch digestibilities respectively, are lower in green than in mature seed.

TABLE 2. Mean protein digestibility, antinutritional factor and important amino
acid levels of green and mature seed of nine pigeonpea genotypes.

Green/ Protein Trypsin Chymo- Amylase Polyphe- Lysine Met y Trypto-

Mature digesti- inhibitor trypsin inhibitor nols 4+Cys” phan
bility inhibitor (ng/8) (/100 g protein)
(%) (Inhibitor unit:[gg meal)
Green 66.8 2.8 17.3 8.6 6.9 2.7 0.9
Mature 58.5 9.9 3 0 26.9 10.6 6.7 2.2 0.8
8D 1.53% 0.55‘.‘ 0.19 1,25+ 1,10 0.09 0.15¢ 0,06

“F < 0.05, #% < 0.01 . ‘Methinonine + Cystine

Green pigsonpea seed is reported to have over three times more carotene than
dhal end to have 250 ppm ascorbic scid compared with none in dahl (Gopalan et
8l. 1984). All these observations indicste that pigsonpea seed used green as a
vegstable’is nutritionally better than when it is used mature.
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