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ABSTRACT

This experiment was carried out to evaluate the effect of fermentation on
the chemical composition, some anti-nutritional factors such as trypsin inhibitors
and oligosaccharides (raffinose, stachyose and verbascose) which cause
flatulence as a result of consuming chickpeas (Cicer arietinum L.) used in local
bakery as Caa'k starter.Chickpeas were splitted then soaked in boiling water
and left for fermentation. After that the water and foam were taken as starter for
Caa'k making, and the remained fermented chickpeas were divided in two
portions; the first left uncooked and the second cooked in a pressure cooker after
adding water as much as its weight. The samples were dried at room
temperature, ground and used for in chemical analysis. The raw chickpeas used
as a control treatment. The results indicated a decrease in the percent of ash,
fiber and carbohydrates in chickpeas samples as a result of fermentation by 47.6,
16.3 and 4.1%, respectively, while the percent of decrease as a result of both
fermentation and cooking were 50.9, 19.2 and 7.7%, respectively, and on the
other hand increases by 9.3, 22.1% and 9.3% in moisture, fat and protein,
respectively, were shown as a result of fermentation, however, these constituents,
were increased by 17.7, 30.1 and 12.6%o, respectively, as a result of fermentation
and cooking as compared with raw chickpeas. Highly significant decrease
(p<0.01) in the percent of trypsin inhibition activity caused by fermentation and
cooking; the trypsin inhibition activities in fermented and fermented cooked
chickpeas were 56.93 and 39.99%o, respectively, as compared to 94.97% in raw
chickpeas. Meanwhile, high decrease in sucrose, raffinos, stachyose and complete
disappearance of verbascose were observed in fermented chickpeas before and
after cooking.
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