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Abstract:
This research was conducted in the Department of Food Science and Technology,
Faculty of Food Science, Wadi Al-Shati University, to investigate some quality
determinants of local red and white beans available in the Libyan markets. The
results showed significant differences in the number of bacteria between the two
studied varieties, as the imported white cowpea seeds contained the highest
number, which reached 1211 x 10° colonies/g. As for the total number of fungal
colonies by dilution method (107!, 1072, 10~), it was noted that the total number
in the imported white cowpea was higher than in the local red cowpea, as it reached
5 x 107! colonies in the white cowpea, 2 x 102 colonies and 1 x 10~ colonies for
the three dilutions respectively, compared to 2 x 107! colonies and 1 x 1072 colonies
and no growth appeared for the three dilutions respectively in the local red cowpea.
The chemical composition results showed that the fat content in red cowpea was
higher (p<<0.05) as it reached 1.77% compared to 1.47 for white cowpea. It also
showed that the protein, moisture and ash content of white cowpea was higher as
it was 32.77, 8.78, and 3.50 respectively. There were no significant difterences in
the rest of the components and calories (p>0.05). The results showed that red
cowpea seeds were superior in their iron and copper content to imported white
cowpea seeds, while imported white cowpea seeds were superior in their zinc
content.

Keywords: Cowpeas, microbial load, chemical composition, Libya.
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