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ROLE OF GAMMA RAY AND MICROWAVE HEATING ON
REDUCING CHLOROGENIC ACID CONTENT OF
SUNFLOWER MEAL

A. S. Sajet S. R. Alani M. A. Al-Sharafani

ABSTRACT

This research was conducted to study the influence of gamma ray
and microwave heating on chlorogenic concentration of two sunflower
cultivars, namely, local and perdovik. Proximate analysis was conducted
on seeds. Oil was extracted by hexane in order to prepare sunflower meal.

Different phenolic compounds were isolated and identified in
sunflower meal. Four compounds in local cultivar (acids of chlorogenic,
cinnamic, isoferulic and sinapic) and five compounds in perdovik cultivar
(acids of chlorogenic, caffeic, cinnamic, isoferulic and sinapic) were
isolated. Chlorogenic acid was the dominant phenolic compound
representing 60% of total amount of phenolic compounds.

Some samples of sunflower meal were irradiated with gamma ray at
doses of 2.5, 5 and 10 KGy and other samples were treated with microwave
heating for 3, 5 and 7 min. at high level energy. Results showed a great
reduction in chlorogenic acid content in sunflower meal when gamma ray
dose and time of microwave treatment were raised, the highest reduction
rates were 98.7 and 98% at dose of 10 KGy of gamma ray and 77.5 and
73.4% by microwave for local and perdovik cultivars respectively.
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