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Effect of Processing on Antinutritional factorsin food : A Review

Shalini Gaur Rudra, Prapti prakash, KanikaWalia& Ram Roshan Sharma
ICAR-Indian Agricultural Research Institute, New Delhi 110012

Abstract

Foods in genera are abundant in metabolizable nutrients however some minor amounts of secondary metabolites exert effects contrary to
optimum nutrition, Processing by means of dehulling, cooking, autoclaving, roasting or extrusion ismeant to decreasethe anti-nutritional activity.
However certain anti-nutritional factorsare generated in-situ on processing or in some cases, their contents might increase on primary processing
likemilling, de-fatting. The effect of processing on decreasing thelevel s of specific anti-nutrientslike trypsin inhibitors, tannins, phytic acid,
uricogenic nucleobases, anti-vitamin factors has been el aborated. Besidesthe anti-nutrients generated during processing of certain food matrices
arealso highlighted. Theseinclude maillard reaction products, acrylamide,protein-bound D-amino acidsand lysine-alanine (LAL), trans-fatty
acidsetc. Since processing isinevitableto modify food to metabolizable forms, know how on mitigation or generation of these anti-nutrientsis
important to design food processesto provide optimum nutrition.
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