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Anti-nutritiond factorsand minera content of different oat
(Avena sativalL.) varieties

Bhawna M enhta and Sudesh Jood

Fiveoat varietiesnamely HJ-8, HFO-114, OS-6, 0S-346 and KENT were examined for their antinutritional factorsand total
and available minerals. The results showed that anti-nutritional factors like phytic acid and polyphenols were found
highest (137.33 and 231.80 mg/100g) in OS-6 variety and lowest (112.80 and 203.60 mg/100g) in OS-346 variety. OS-346
variety contained significantly higher calcium, phosphorus, magnesium, iron and zinc content as compared to other four
varieties. In vitro availability of calcium of different oat varieties varied from 42.80 to 49.16 per cent, respectively, the
highest (49.16%) being observed for OS-346 variety and the lowest (42.80%) in OS-6 variety. In vitro availability of iron
wasal o found maximumin OS-346 variety. Among thefive oat varieties, OS-6 variety exhibited minimum (30.96%) invitro
availability of iron and OS-346 variety showed maximum (40.70%) in vitro availability of iron. Invitro availability of zinc
varied from 31.56 to 35.82 per cent, with variety OS-6 had lowest (31.56%) and variety OS-346 exhibited highest (35.82 %)
invitro availability of zinc. Onthewhole, it was concluded that the OS-346 variety wasfound superior than other four oat
varieties used in this study.
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