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ABSTRACT
The present paper deals with study of variation of oil, protein, sugar and minerals present in castor cake. Besides
it being used as an excellent source of organic fertilizers containing 6.5 % Nitrogen, 2.6 % Phosphorus pentaoxide
and 1% Potash. Castor cake offers a good scope as an animal and poultry feed after detoxification.

INTRODUCTION

At global level , India ranks first both in area of cultivation and production of castor seeds which accounts for
nearly 68 % and 76 % respectively . The other major castor producing counties China , Brazil and Russia®?,3.
Castor Cake, also known as Castor Pomace , is obtained after commercial extraction of oil and contains up to 2-6
% oil in addition to other nutrients. Cake is rich source of protein the content of which varies from 25-35 % .
Although rich source of protein, it can not be used as such as protein supplement for animal and human
consumption .This is mainly due to the presence of extremely toxic lectin ricin and much less toxic alkaloid ,
ricinine and very powerful heat sable alllergens known as CB-1A%5. The toxic factors in Castor beans have been
reviewed by Hanumantha Rao®. It is a glycoprotein with A and B Polypeptide chains linked by disulphide bonds
.Ricinine (.3% of meal) is a relatively harmless alkaloid and is known for its insecticidal activity 7.

Castor cake proteins are composed of globulions (60%) , albumin, ricin(16%), proteases, allergens (4%) in
addition to glutolins and conjugated proteins .Cake protein is rich in glutamic acid (5.2%) and used to prepare
sodium glutamate whichis a good appetizer with meat like flavour®°.

MATERIALS AND METHODS

Seeds samples of 12 castor varieties were collected from oilseed section, Department of Genetics and Plant
Breeding, C.S. Azad University of Agriculture and Technology, Kanpur at oilseed research farm of the University
located at Kalyanpur,Kanpur
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Preparation of castor cake- Kernels of the seeds were separated from seed coat manually by breaking seed coat
of whole seeds with the help of light hammer. Qil contents of kernels was estimated by Soxhlet method using n-
Hexane as solvent. After extraction of oil remaining portion is known as castor cake.

Detoxification Of Castor Cake: - Castor cake was detoxified by method given in J. Amer .Oil .Chem .Soc and
J.0il Tech Association®?

Determination of Protein Content, Methionine Content and Tryptophan Content: - The nitrogen percent of
castor cake sample of different castor varieties was determined by micro kjeldahl method as reported in AOAC*,12
. Methionine content of castor cake was determined by spectrophotometric method by the procedure reported by
Horn et al*® .Tryptophan content of castor cake was determined by spectrophotometric method following the
procedure reported by Spies and Chambers.

RESULTS AND DISCUSSIONS
Variability in Protein, Methonine and Tryptophan Contents in castor cake of castor varieties.

S.no | Varieties Protein % Methionine Tryptophan %
1. KC-14 39.7 1.10 1.5
2. KC-24 39.0 1.60 1.2
3. KC-34 39.1 1.00 1.0
4, KC-38 39.2 0.90 1.2
5. KC-1 39.9 1.80 1.8
6. KC-391231 | 39.0 1.30 1.7
7. GCH-4 38.2 1.70 1.2
8. DCH-177 38.9 1.20 1.1
9. KC-25 39.0 1.90 1.3
10. KC-93121 | 38.9 1.10 1.8
11. KC-93123 | 39.0 1.00 1.2
12. KC-9 39.0 1.30 15

Results on protein , Methinoine and tryptophan content showed wide and significant variation from 38.2%-39.7%
, 90 - 1.90 and 1.0-1.8 respectively .Variety KC-1 ranks first, Variety KC-14 ranks second and Variety KC-38
ranks third.
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