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Vitamin And Mineral Contents Of Whea.t Germ

Yasar HISIL! Semih’ OTLE$2 o

SUMMARY

The germ. of wheat '=l‘s- a by'-'product of

milling industry and a source of vitamins and
minerals, The levels of vitamins (Bl, B, B, E,
niacin and folic acid) and minerals (Na, K,
Ni, Cu, Zn, Mg, Fe, Ca and P} in two samples
were given in this study. B °

OzET

Bugday embnyosu ogutme endiistrisinin

bir yan driinii olup vitamin ve mineral madde

kaynaidir, Galismamizda, ticar bugday embri-
yosu orneklerinin vitamin (B,, Bz, B, E v:ta-_ _

" minleri, niasin ve folik asit) ve mineral mad-
“de (Na, K, Ni, Cu, Zn, Mg, Ca ve P} icerik-

lemne ait anaimk dederler tesbit edilmistir.

1. INTRODUCTION

Depending on the milling procedure and

-raw material quality, wheat germ is obtained

as a result of the mlllmg process iy amounts -

of 0,01 to 0,03 % Itis a unique, highly con-

centrated source of nutrients. The nutrient
content of wheat_germ compared with a per-
son's average daily requirements is presented

- in Table 1.

Nutrient content and requirements supplied by wheat germ

Table_ 1.
100 g of * Daily requirement )
. " wheat germ  as per DGE (German 100 g
containg -~ - Food Association) supplies
Proteln . .28 g 68 A1 Y
Fat . 10 g SRR
Lincleic acid 6g 10 g 60 %
- - Garbohydrates {excl, fibre) 38 g . :

Sugar 15 g

- Starch : 16 g : .

. Fibre . . . .15 g . 30-40 40-50 %
Minerals. . 4bg
Appelt, 1990,

1 BEU. Mihendislk Fakilltesi, Gida Milhendisligs Balﬁmu Dog Dr.
2 BU. Muhenmsuk Failltesi, Gida Mithendisii Bblimit, Dr.

'W‘heat germ can be used in the food, cos-
metic, chemical end pharmaceutical fndustry,
owing to their particularly rich composition of
bfolog:caliy active compounds About 05 %
of the wheat milled Is removed as germ for
human nutrition, About 8 to 9 million tons of
the germ is sold as feed at a lower price
than that pure germ. Wheat germ can be dried,
roasted, ground, or blended, and used in
breakfast food or baked products. The pre-
senca of high amounts of vitamins in’ the
wheat germ, particularly vitamin E, thiamin,
riboflavin, and pyridoxin, makes it an exoellent
raw -matenlaf for the :enrfchm&nt or prepara

ton of vitamin concentrates {(POSNER, 1985;
. KARWOWSKA and KOSTRZEWA 1988]

Wheat germ contains nutritional protein
which has a high lysine content, {arge quan-
tites of minerals, and oil with a high vitamin
E content, as well ag the whole group of B vi-
tamins. Moreover, wheat germ also contains
a large quantity of trace elements essential
to dietary well being (BALDINI et, al., 1981 /82;
MONDA, 1984. ATILLANE et, af., 1985; APPELT,

-1987), The likely supply of nutrlant obtaimable

from consuming 100 g of wheat germ per day,
is presented in Tablo 2,
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| Tablo 2 Contlments of wheat germ and reqtﬂrenwnm supplled

100 gr of

Avarage

-‘ ‘.wheat germ  daily requirement 100 g

_ contalns : asper DGE (German- supplnas' :
. " Food: Association) -~
_ ~ Vitamin E o 15 mg * 12 mg 7' 125 :'%_"_‘ '

Vitamin B,

0,7 mg

20 mg - #B&%

e '-’Wtam1n36 © 73,0 mg 1,8 mg 166 1%
TR Njach 45 myg 15,0 mg 30 %
ot Folic deid T o5 mg 04 mg7 “q25 O
)'"'_'Pa‘ntothemc aeld " fpomg 0,8 mg {25% -
SR T g mg 12418 mig 44-66 %
~ Sodium 5mg = 239"
- Potasslum L 1100 mg 2349 3655 %
Magnesmm e S ¥k mg g0 Mg 0 109 %
Zing' T e 20mig . . 20mg . 100 % \
Phosphorus ..., - 1290 mg. .. ..B800 mg 161 % .
Manganese o2mg. . 4mg 550 %
Copper- 08mg  2mg 40 %

AF_’«PELT, 1980

The aim of the present studles was to
show the nutrient content of wheat germ In
Turlcey. ‘

2. EX-PERIMENT

Material -

Two samples of wheat germ Wer-e- used
In this research. Tl

Methods

iMThE-rals {Na,-K, Ni, Cu, Zn,-Mg, Pe, C4,
P) were determined by "AAS accord:‘n\g to the
Official Methods of Analysis of AOAC
?[ANON 4970y The Offieial ‘Methods of the
Associatien of “Vitamin- Ghemists ‘was used 10
‘determitie ‘the vitamin ~E content of whéat
getms- {ANON; 1968), The- water - soluble -vita-
mins - (B, B;, Be wachh ‘dand  folic acid) were
-deteriiiined by JHPLC according to Wehling and
AWelzel's - ‘method - [WEHLING and WETZEL,
1984] "This- mefthod was modified as. follows':
mohile phase was a-mixtung of methianob/water
(78 7 22), and’ contained 24x10-* M. PIC fB.f,.
and was used UV detector [254 ‘Am). -

. EIE 1‘5“}

Csodwi 0 182 T 410
Potassiu . e225 M52

i~ '3, 'RESULTS AND’ DISCUSSION

~ Al of the analytical data~of minerals and
vitamins of wheat germs, obtained from two
different factory, can be shown in Table 3
and 4.

“abie 37 Milneral contents of wheat germs.

-

Sample - No.1 - " NeSz
 (mg/100g)  (mg/1009)

Nickel ~ ° 75 7 .88

'Copper 2,8 31

zine | 0 0T et 86,7
Magdesium |~ 3138 345
fron- =~ 1083 102 4"
_Calolum S 464 ~ 87 A

Phosphorus C =000 '_11200‘,,,
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Toble 4. “Vitamin contorts of whet germs.

gl Ne.i | No.2

Viteroin - .. : (mg/100g) (mg/100g)
Thiamin (B,) 1,272 0,646
Riboflavif” (B,_] C ot 088t
Pyridoxln (Bg). -~ . 1,08 . 1,209
Niacin 4880 4218
Eolic acid = - .--- ... - .0491 - , 0196 .

E (Tocopherol]: 14 5000 - 1 6 700

The mineral dlrffererrces bfemseﬂ
samples .of wheat germ . are_not. slgnuhcant
The amounts of sodium, potassium,- nickel,
copper, 'magnesium: and “¢alcium in-sample
2 were found larger than thatin sample 1.
The mineral composition of wheat germs used
in these experiments was found to be similar
to that indicated by ANON_ (1971). SIMILARLY,

nutritional aspects of wheat germ.
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P UZELTME

Dergimizin 1991 yih, 16, Cilt, 3. Say1simnda, Sayfa 189 - 194
arasinda Asuman GURSEL ve Ayse GURSOY tara,fmdan
| vazilan «Protem Su Interakmyonlarl» adl maka,lede 2 ya,*_ o

zim hatasi olmusgtur: Ozur diler diizeltiriz.
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