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Dry Roasting of Beans 
3.C. COWAN, Recorder, Bradley University, PO Box 3442, Peoria, 
I L 61604 USA 

Dr. Irving Liener ,  Univers i ty  of  Minneso ta ,  Minneapol i s ,  
MN, and  G r a n t  K u h n  of  the  G r a n t  L. K u h n  and  Co., 
Saginaw,  MI, rev iewed a new process  for  d ry-bed  roas t ing  of  
navy beans.  The  work  is r e p o r t e d  in detai l  in  an  art icle  by  
Yadav  and  Liener ,  Legume Research  1 ( 1 ) : 1 7  (1977) .  The  
p r o c e d u r e  appea r s  app l icab le  to  m a n y  seeds inc lud ing  
s o y b e a n s  t h a t  need  hea t  t r e a t m e n t  p r io r  to  c o n s u m p t i o n  by  
an imals  or  h u m a n s .  T he  seeds are roas ted  for  a sho r t  t i m e  at 
ca. 200  C before  be ing  processed  to  f lour  or r e t a ined  as 
seeds. By m e a n s  o f  a screw conveyo r ,  beans  are d r o p p e d  
i n to  an inc l ined  r o t a t i n g  drum.  It c o n t a i n s  sand,  salt or  
ce ramic  pel le ts  as a hea t  t r ans f e r  m e d i u m  held  at  196-204 

C. The  beans  are r e t a ined  for  ca. 20-25 seconds .  Beans  are 
d r o p p e d  i n to  a s epa ra to r  wh ich  pe rmi t s  t r ans fe r  of  t he  salt ,  
sand,  or  pel le ts  back  to  the  r o t a t i n g  d r u m  hea ter .  Roas t ed  

beans  m a y  be  g r o u n d  to  f lour ,  c o n v e r t e d  to  o t h e r  p r o d u c t s  
or  m a r k e t e d  as " r o a s t e d "  beans.  Tests  s h o w e d  the  beans  to 

have  d iges t ib i l i ty  and  PER super io r  to  au toc laved  beans.  
T ryps in  i n h i b i t o r  was r educed  ca. 7 5% to  4 x 10 -3 un i t s  pe r  

g and  h e m a g g l u t i n i n  un i t s  to  0.2.  With  added  m e t h i o n i n e ,  

the  PER was 3.1 + 0 .08  and  wi th  50-50 corn-beans ,  t he  
PER was equal  or b e t t e r  t h a n  casein.  Tests  are cu r r en t l y  
be ing  c o m p l e t e d  on  soybeans .  

Physiological Effects of High Soybean Diet in Man 
P.G. VAN STRATUM, Unilever Research, Vlaardingen, The 
Netherlands (Summary prepared by J.C. COWAN, Recorder) 

Two  groups  o f  46 h u m a n  v o l u n t e e r s  were fed a c o n t r o l  
or  a soy  diet  for  4 weeks  and  t he  diet  sw i t ched  for  a n o t h e r  
4 weeks. The  soy  diet  was based  on a soy  c o n c e n t r a t e  o f  ca. 
62% pro te in .  The  n u t r i t i o n a l ,  med ica l  and  tox ico log ica l  
expe r t s  o f  t he  g roup  invo lved  in th i s  s t udy  c o n c l u d e d  
u n a n i m o u s l y  t h a t  changes  in phys io log ica l  p a r a m e t e r s  were  

no t  abnorma l .  Where  s igni f icant  d i f fe rences  were n o t e d ,  
t hey  fell w i th in  n o r m a l  cl inical  l imits .  No undes i rab le  e f fec t  
was n o t e d  w i th  n o  i n d i c a t i o n  o f  any  undes i r ab le  long t e r m  
effect .  P roper ly  h e a t - t r e a t e d  soy p r o t e i n  p r o d u c t s  shou ld  
n o t  give any  h e a l t h  p r o b l e m s  wi th  h u m a n s .  See Cereal  
Foods  Wor ld  2 3 ( 5 ) : 2 3 4  (1978) .  

Toxicity of Cereal Protein- Derived Peptides for in 
Vitro Developing Intestine from Rat Fetus 
S. AURICCHIO and G. DE RITIS Clinica Pediat_rica, II Facolta di Medicina e Chirurgia, 
Napoli, Consiglio Nazionale delle Ricerche, Rome, Italy, and M. DE VINCENZl and 
V. Sl LANO, Laboratorio di Tossicologia, Istituto Superiore di Sanita, Rome, Italy 

ABSTRACT 

This  p a p e r  descr ibes  work  t h a t  shows  t h a t  the  PTC 
digest  of  gl iadins e x t r a c t e d  f r o m  h e x a p l o i d  w h e a t  f lour  
have  t he  same tox i c  ac t iv i ty  o f  t he  PTC digest o f  gl iadins 
e x t r a c t e d  f r o m  h e x a p l o i d  w h e a t  g lu ten .  Moreover ,  n o t  all 
w h e a t  species  a p p a r e n t l y  c o n t a i n  t he  tox ic  c o m p o n e n t s ,  
t hus  sugges t ing  t h a t  d u r u m  w h e a t  foods  m a y  p re sen t ,  as 
c o m p a r e d  to  sof t  w h e a t  foods ,  a l o w e r  risk for  h u m a n  

h e a l t h  u n d e r  pa r t i cu la r  c i r cums tances .  Similar  consider-  
a t ions  seem to  app ly  to  o t h e r  cereal  genera  t h a t  seem to  
d i f fe r  wi th  respec t  to  t he  p re sence  a n d / o r  c o n t e n t  o f  t ox i c  
pept ides .  F u r t h e r  e x p e r i m e n t s  to  tes t  such  a work ing  
h y p o t h e s i s  are n o w  be ing  made .  

INTRODUCTION 

Many  factors ,  such  as p r o t e i n  c o n t e n t ,  essential  a m i n o  
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