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Linseed meal is produced in Egypt from several oil mills in different locations.
Some of this meal is consumed locally and the another part is exported to the
outside countries. Therefore, it is of importance to evaluate the variations in
chemical composition between the different meals produced by the different oil
mills covering all over the country.

Ghoneim (4) reported the chemical composition of the Egyptian linseed meal to
be 8.15, 91.85, 31.33, 10.73, 35.22, 7.08 and 7.49 for the percentages of moisture, dry
matter, crude protein, ether extract, nitrogen-free extract, crude fiber and ash
respectively.

The percentages of the chemical composition of the same meal mentioned by the
Ministry of Agriculture, Egypt (6); were 8.49, 91.51, 28.97, 7.57, 35.29, 8.02 and 10.66
for the previously mentioned components respectively.

Material and methods

Representative samples of linseed meal were collected from the productive
nineteen oil mills covering allover Egypt. The summative chemical analysis was
conducted for these linseed meal samples for the determination of moisture, crude
protein, ether extract, crude fiber ash and nitrogen-free extract respectively accord-
ing to A.O.A.C. (1).

The calculated caloric values were evaluated for the mentioned samples of
linseed meal using the factors 4.15, 9.40 and 5.65 kcal for one gram of carbohydrates,
fats and protein respectively (5).

Calcium was determined in the linseed meal using A.QO.A.C. (1) method, while
phosphorus was determined by an adaption of the methods of Fiske and Subbarow
(3) and Chapman (2) after Toth et al. (8). The standard deviation of the means
(Standard error ‘s%’") was calculated according to Snedecor (7).

Results and discussion

Table (1) shows the results of the chemical analysis of the linseed meal
collected from the productive nineteen oil mills of Egypt. The percentages
of the different nutrients were as follows. Moisture ranged from 4.40 to 7.86
with an average of 6.55 + 0.22, dry matter ranged from 92.14 to 95.60 with
an average of 93.45 * 0.22, ether extract ranged from 5.00 to 16.46 with an
average of 11.19 * 0.60, crude protein ranged from 22.33 to 33.22 with an
average of 26.97 = 0.59, crude fibre ranged from 8.71 to 14.74 with an
average of 11.18 + 0.43, nitrogen-free extract ranged from 31.80 to 41.01
with an average of 31.60 % 0.60, ash ranged from 5.82 to 11.41 with an
average of 8.00 + 0.38.
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The calculated calorific value per 100 g meal ranged from 427.81 to
481.12 kcal with an average of 453.81 + 3.16.

Calcium content ranged from 0.25 to 0.82% with an average of
0.39 + 0.03, Phosphorus percentage ranged between 0.48 and 1.20 with an
average of 0.89 * 0.04.

Generally the mentioned results are in agreement with that previously
reported by Ghoneim (4) and the Ministry of Agriculture, Egypt (6).

Summary

Representative samples of linseed meal were collected from the productive
nineteen oil mills of Egypt. The averages of nutrients in the mentioned samples
were 6.55 + 0.22, 93.45 *+ 0,22, 11.19 + 0.60, 26.97 = 0.59, 11.18 * 0.43, 36.10 + 0.60,
8.00 + 0.38, 0.39 + 0.03 and 0.89 = 0.04 for moisture, dry matter, ether extract, crude
protein, crude fiber, nitrogen-free extract, ash, calcium and phosphorus respec-
tively. The average of the calculated calorific value was 435.81 + 3.16 kcal per
100 gram of the meal.

Zusammenfassung

Reprisentative Stichproben von Leinsamen-Mehl der 19 praduktiven Miihlen in
Agypten wurden gesammelt. Der prozentuale Anteilswert der Nahrstoffe dieser
Stichproben betrug: 6,55 + 0,22 Feuchtigkeit, 93,45 + 0,22 Trockensubstanz,
11,19 + 0,60 Atherextrakt, 26,97 + 0,59 EiweiB, 11,18 + 0,43 Rohfaser, 36,10 + 0,60
freier N, 8,00 £+ 0,38 Asche, 0,39 + 0,03 Kalzium, 0,89 + 0,04 Phosphor. Der durch-
schnittliche Brennwert des Mehls betrug 435,81 + 3,16 kcal pro 100 g.
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