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TABLE 1: Anti-Nutrient Content of Fresh Kunun aya with Spices

Parameters Saponin Tannin Alkaloid

A 248.20a £7.40 21.54c +1.12 5.48a+0.12

B 161.20b +2.00 25.45d +£1.20 5.25ab+0.30
c 189.00c +4.60 16.80a £1.17 3.84d £0.03

D 314.60d +1.40 17.30a+1.08  3.76d +£0.04

E 154.80b £0.40 16.08a +0.08 4.86bc £0. 45
Sig. 0 0.005 0.001 . Jn ’
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