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Table 1 The mean results of physicochemical and nutritional properties of green and black lentil
(test result + standard deviation, n=3)

Parameter
Moisture (g/100g)
Total Ash (g/100g)
Total Fat (g/100g)

Total Protein (g/100g)
Total Fiber (g/100g)
Total Carbohydrate (g/100g)

Green lentil Black lentil
6.72 £0.51° 5.67+0.31°
2.75+0.19° 3.66 +0.22°
1.71 +£0.32° 1.95+0.17
24.90 +0.29° 26.02+0.17°
4.58 +0.32° 7.40 £0.21°
59.34+0.11° 55.4+0.21°

o Green lentil
® Blacklentil

500 1000 1500 2000 2500 3000 3500 4000
C (mg/L)

Fig 1 ICs curve for green and black lentil
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[1] Tepe, L., et al., Comparison of some winter
lentil cultivars in weed—crop competition.
Crop Protection, 2005. 24(6): p. 585-589.
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Among legumes, lentil is very rich in protein and is called the meat of poor people. In this study
physicochemical, nutritional value and antioxidant properties of two cultivars of Iranian black and
green lentils, including moisture and volatiles, total ash, total fat, protein, crude fiber, carbohydrate,
measurement of total antioxidant activity and carotenoids content were investigated. Obtained results
show that, green lentil contains a higher amount of moisture and volatiles (6.72 g/100g) and
carbohydrate (59.34 g/100g), in comparison black lentil had a higher amount of ash (mineral element)
(3.66 g/100g), crude fiber (7.40 g/100g), fat (1.95 g/100g), protein (26.02 g/100g) and higher
antioxidant activity based on DPPH (ICs,= 2408.8 mg/L) and FRAP (concentration of Fe** ion= 0.4
mM) experiment. The carotenoid content of black lentil was determined 0.024 pg/g and was higher
than green lentil (0.011 pg/g). So it can be said that, despite the advantages of black lentil over green
lentil, it remains unknown nutritionally, and it seems very appropriate both economic and agricultural
recommending people to consume and to put up black lentil in their diet, with regard to rainfed of
lentil and dryland cultivation source in our country.
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