tlochem. 2

Ry o312y

STUDIES N TWFE uTILIZATION OF RYBRID AND LOCAL SORGHIMS
IN VILLAGES 0OF MAMARASHTRA

ubramanian, ".F Rapa’ and P Jambunathan

ICRISAT

International Crops Research institute for the Semi-Arid Tropics
ICRISAT Patancheru P Q
An-hra P adesh 502 324, India
9%,



STUDIES ON THE UTILIZATION OF HYBRID AND LOCAL SORGHUMS IN VILLAGES
OF MAMARASHTAA

V. Subramanian®, DO R. lapat‘ and R. Jambunathan*

INTRODUCY ) ON

Sorghum and pear! millet gralns are used as staple food in several
regions of India. They occupy nearly 27Y of the total area under ceran's
ond contribute about 14 of tota! cerea! production in the courtry. A
survey of traditiona' methods of food preparations from sorghum and
millet was carried out in villages of seven Indlan states, namely Andhrs
Pradesh, Gujarat, Karnataka, Madhya Pradesh, Maharashira, Rajasthan and
Tamil Nadu (Subramanian and Jumbunathan, 1680). These states account
for the production of about 7;2 uf sorahum and sbout 733 of millet in

India.

Soryhum is one of the major staple cerecals In the villages of Maha-

rashtra. Roti a'so ca'led as bhakri or chapat! Is the common food

product made from sorqghum grains, 1t.0s estimated that the state of
Maharashtra contribute to sbnut W0 and L22 <.f area and production of
sorghum in India respectively. During the survey of villages in Maha-
rashtra <tate, majcrity of the farmers stated that they had to consume
more Lbakrics (roties) prepared from hybrid as compared to loc .1 sor-
ghum. According to them, this was due to the reason that hhokries

prepared from hybril sorghums were ea~ily digested than loca) sor-
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s and therefore they folt hungry within o short timg whenewer they
cwmunnd Wghrios prepared from hybrid sorghum. In order to now whe-
ther the reported cbservetion is s peychological or & res! factor, o
prelininery experiment on consumer scseptonce of & hydrid and a locs!)
sorghun was conducted at fehurl, Meherpshtry state and the results
are presented In this paper.

EXPERINEINAL PROCEDURE

Six formers' fomilies from & villages were selected for this study.
They were interviewsd ond detalls sbout their fanily size, age spd
dolty requirements of flour for preparing bhahr! were obtained (Table 1)
One brid (CSH-8) which Is popular In the ares end 8 local sorghum
(n.35-1) which is widely consumsd In the ares ware chosen for the study.
They were growm during the post-ralny season of 1979/80 at the WA
farm in Rshur!i. These two sorghum cultivers possess simller grain and
flour color.

The worid or loca! sorghum flour was supplied dally In » rendom
fashion snd in coded pachets to the four families for shout four weeks.
Sanples were freshly grownd in the local al!! snd were provided to
sach of the four families In‘tho ovening and on the following day, the
weight of the unused flour was taken and another fresh pachet wes sup-
plisd. In another study Involving two families, either the whrid
or the loca) sorghum flour wes supp!led continuowsly for a duration
of one wesk and then o chengs was mads. Even though the sepply of
Viour sanple was made for & period of one week, in order te get an
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unbiased information, the sample was given In coded packets on dally
basis. This study was continued for a period of & weeks. The family
members were interviewed in the local (Marath!) language every evening
using a quastionnsire (appendix 1) and information was gathered on
flour, dough and bhakri qua'ities from the housew!fe. The ground

samples were analysed for starch, protein, fat and ash (ontents,

The information obtained through the interviews of the fami’'ies
Indicated that the housew!ves routinely pass the flour through o
sleve to remove the coarse particles before making bhakries. About
30 g of the coarse particles were reported to be retained on the
sieve for sach kilogram of whole flour. The kneading qualities of
dough prepared from the nhybrid and loca! sorghum flours were reported
similar and roties prepared from them were generally accepted. The
starch, sugars and fat contents of the two flour camples were very
similar. The protein content of M.35-1 was higher than CSH-8; and

CSH-8 had a slignht!y higher ash content (Table 2).

RESULTS

The average number of bhakries conwumed per day per family was
calculated at the enrt rf the experimental period. There were very
little differences in *he quantities nf roties consumed with either
the hybrid or the loca! sorghum in all the six families tested
(Table 3). wWhen the results were subjected to 't' test the dif-

ferences in the consumption of hybrid and local bhakries were not

significant.
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All the responses rece!ved from sach of the family mesbers wers
tabulated and tested wsing x’ (chi square) enalysis. The results
Indicated that out of & famillies who were supplied with flour on a
daily basls, only two femilies could point out the ¢! fferences bet-
woen the hybrid and loca! sorghum (Table A). The other two familles
who were supp!ied the flour on o weekly Interval could not differ-

entlate betwaen the hybrid and local sorghum as evidenced by thelr

response.

CONCLUS 1 ON

The present study suggested that the general impression existing
among the viliagers that the hybrid sorghum is more digestible than
loce! sorghus mey be solely o psychological phencmsnon. Further
detalled studies using more number of femilies are needed for meking
firm concluslons, since the present study was done with the |iaited
mmber of femllies. HMowsver, this Informetion |s being clrculeted
In the hope that the present findings would generate further Interest
smong the breeders, nutritionists on;l homs economists to carry out
s detalled study in different parts of the country. The informetion
cbtained from such & study would perhaps highlight soms of the con-
sumsr accsptance problems of other high ylelding hybrids ond
hopefully would provide us with soms ways end msans to find soms

practical solutions to lmprove the geners! acceptonce and wtilizae-

tion of hybrids.



ACRIDWL. EB0ENENTS

Vo thenk J.S. Nermer, Blirector of Resesrch, ICRISAY for his

encoursgement and §. Gilliver for statistical assistencs. The
cosperation extended by N.D. Pati} and A.K. Thorat of WAV,
Rahor! Is gratefully eckmnow!edged.

Subramenian, V. and Jesbunathan, K. 1980. Traditions! methods of

processing sorghum (Sorghum bicolor) and pear! millet (Pennisetum
americanum) graine in India. Reports of International Assoc!ation

of Cersal Chemistry (1CC), Wol. 10:115-118.

e



Table-1: Details of family size, and flour requirsments of each family

for preparing bhakrl.

[revrererr e T Y Y R LR 2 L L L g PYYYTIY YT IR Yy L Y Yy r eyl o L L

Tota! Flour
members require-
Village Family Males Females Chiléren In the ment per
family day (ko)
BAILY TRIAL:
Kadamba A 2 2 2 é 3.5
Digras 8 ! ! ) 5 1.5
Rahwuri C 2 2 1 5 3.5
Mula Nager 0 2 ‘ - 3 1.5
WEEKLY TRIAL:
Digras E B ‘ - 2 1.0
digras F ' ! ) 2 1.0



Table~-2: Chemica' composition of sorghum flour used In the

utit'zation studies

Componen: Hybrid® Local!®
() (CSK-8) (M.35-1)
Starch 69 49 69.86
Sugars 1.06 1.0k
Protei: 9.40 11.00
Fat 31 16 3.12
Ash 1.69 1. ké

'Mean of 2 determinations: on dry weight basis



Table=h Shahrl comoumption patters of hybrid and \ous! serghuns

"""”'"'“"'"";;';;'""";;""13?;53'5535?’5?'3&3&Fti;"‘
Ponily in the faslly : fenl)
r 4
LAY TRIAL:
A ¢ 23.2 21.5
. 5 13.0 w1
¢ 5 20.6 n.é
° 3 13.6 "1
WEEKLY TRIAL:
€ 2 8.9 9.0
f 2 8.7 8.5

® Mo significant differences (P> 0.05) smomg the values
by palred 't' test.
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Appendi x-1
ICRISAT  Patencherv ~mpay, Rehyrt

Studies on utilization of orghym

SN —

L. (8) Mama of the villgge:
(b) Mams of the head of the family:

(c) Mo. of persons in the family:

Ml e ey AT n

L ———————

Age
1. Physical properties (Fiour, dough etc) :
(1) Flour:
(a) Color of flour: {Acceptable/ /Not scceptable/

(b) Mandfes!: Lolt7 (R  [lowh
(1) Dough:

(a) Water used for dough meking: (Rot/ L1y

(b) Stickiness: JiNAr 574 Lomtldy7

(i1t) Shakr! :

(a) Ease In bhakri preparation: m m
{b) Puffing: @ @7

111, Or~anoleptic svaluation:
(a) Color of bhakei: [Accaptob VY | "TI T EBteb o,
(b) Texture (by hand): 147174 .24
(e) Taste: (Sweet/ LrT g
(d) Eating quatity: &7 (Raryf
(e) Xeeping quality (after 6 hr.): 174 ffard

(f) General acceptabliity: [Profer; ! . reters

L] lz’



. Samersl:

(a) Ne. of bhakries coneumed:

Lerson forning  Noon  fweeing  Total
1.
2.
3.
\.
5.
6.

(v) Quantity of flowr:
Supplied:
Used:
Balance:

(c) General opinion of the family
about the sample

v. Any other food gralns used:

(s Nl filisy  /Other]

If yes, specify the food product snd quantity of greins used.
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