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ABSTRAGCT

The chenges in physical characteristics, some mutrient
composition'an@ consumern acoeftability of the pods of three
culbivers of winged bean, nemely SLS-1, SLS-6 (Sri Lanken
Selections) and UPS-99 (University of Papue How Guinea) wefe
studicd dwring their development (up to 60 days after

flowering).

The poda were analysed for proximate composition, mineral _
contents, trypsin inhibitor wotivity, nitrogen dispersibility,
totul soluble carbohydrates, amino acids and clectrophoretic

pattern of their protein ocomponenis.

The poddé attained their maximun length nround 30 deys
after flowering and therefifter the length decreased. The pod
width was maximum at 30 and 37 days after flowering in UP8-99

and in 8ri Lankan Selections, respectively.

The totn) protein content of winged bheun pods incresnsed
during the developmen’ and the values ranged from 13,080 o
270, The crude fibre content wlso increascd during the
devoelopment, with gfeater accumnlation of fibre helwden days 15
t o 37 after {flowering. The erude fot content incrensed up to.
30 and 37 days after flowering in WPH~99 and in Syri Lankan
golecticns respectively and thereafter deorcosed. The ash
content decreanad dnring the'develnpment and the values ranged

Prom 2.1 %o 7461
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Mineral anslysis on the developing pods showed the
prasence of laorge amounts of calcium, magnesium, potassium
and phoaphorous in comparison to the meeds of winged bean.

Zino was present at low levels of 4.64 to 6463 mg/100g.

As the pods developed, freg amino acid contepts decreased
-ranging‘from 60434 to 6425 mg/g. 'The chromatograms of the
winged bean podd weré %o‘a large extent oharacteriéed and
dominated'bﬁ e and f'amino buﬁyric acidé, and Qaline was the

predominant essentlal amine acid.

The moiecular weights of subunit polypepbides of winged
bean pod proteins ranged from 14,400 6 94,000 in alectro-
phoretograms of polyaocrylamide gel eleotrdpharesia. The appa~
rent molecular weights of major subunite of whdle pod protnins

were 75,000, 28,000 and 20,000,

A sensory evaluation of pickled winged bean pods showed
that the pods harvested at 30 days after flowering were the
best for pickling on the basis of general appearance, taste,

orispiness, flavour and overall acceptebility.

Based on the date on nubritional ocontent and scnsory
evaluation, the winged bean pods of around 30 days maturity

were found to be the most desirable for human consumption.
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