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ABSTRACT

. 'This study highlights the process of extraction of amaranthus dubius oil using soxhlét extraction
method, its benefits and other products from amaranthus grains. Although some benefits derived
from amaranthus seeds are known, seeds are less utilized among many producing communities.
The oil was extracted from milled amaranthus flour using hexane solvent at 300°C. The extraction
method had an oil recovery rate of 10%. The results of my study will encourage the farming
communities o increase their expertise and love for growing amaranthus dubius crop. This will

increase on their income and improve on their standards of living.
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CHAPTER ONE

1.0 Back ground.

Amaranthus is a dicotyledonous pseudo cereal which has been identified as a new crop with
potential for increased commercial application. The current food application include breakfast
cereals, bakery products and extruded foods. Currently, amaranth is being reevatuated due to the
high protein (15-18%), lysine, vitamins, and calcium content of its grains (Tucker, 1986; Pedersen
et al., 1987; Peir-et al., 2003) Amaranthus is composed of, proteins, mineral content and fatty acid
composition (Cereal foods world et al.,1989 ). It belongs fo amaranthaceae family and grows to a
size of 80-120cm. 1t has both the green and red varieties, as well as some with mixed colors. It can

flower throughout the year in subtropical conditions.

The seeds are lenticular in shape with a diameter of 1.0-1.5mm and 1000 seeds weigh 0.9kg (Jain
and Hauptli, 1980, Saunders and Becker, 1 984). It is usually found in waste places with examples
of cruentus in Guatemala, hypochondriacus in Mexico, and caudatus in Peru and other countrigs
are the main species cultivated for their seeds (Bressani et al., 2003). It has high nutritional quality
seeds for both food and animal feed. It may also be cultivated for production of ornaments
(Mlakardd et al., 2009). Amaranthus is cultivated in several countries of the world including South
America, Africa, India, China and the United States (Dhellot et al., 2006) . Amaranth is one of the
few plants whose leaves -are eaten as a vegetable while the seeds are used in the same way as
cereals due to its high concentration of protein, minerals, and vitamins. (*13 Amazing Benefits Of
Amaranth’, May 03, 2018 by OrganicFacts). The essential il content of plant tissue also varies
with developmental stage (Buibott and Loomis et al., 1967), and can vary by extraction méthods
{(Guenther-et al., 1972).

In. Uganda, grain amaranthus was introduced by Volunteer Efforts for Development Concerns
{VEDCO), a local NGO vnder the program calied Sustainable Rural Livelihood (SRL). Extension
workers were trained on aspects of grain amaranthus production, nutritional value, preparation and
processing methods. The trained extension workers were then tasked with introducing amaranthus
to. communities and Kamuli district pioneered in 2005. It was aimed at promoting the growth of
amaranthus for household food and nutrition security among the small and medium farmers and

aroups of disadvantaged people. Two varieties of the seeds are now widely grown and these are:
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