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Introduction 

Legum
es 

constitute 

one 
of the 

largest 

plant 

fam
ilies 

and 

include 

M
im

osoids, 

C
aesalpinoids 

and 

Paillionoids. 

The 
last 

group 

includes 

peanuts, 

garden 

beans, 

soybeans, 

m
esquite 

(Prosopis), 

e.t.c., 

which 
are 

used 
for 

firew
ood, 

anim
al 

forage, 

nitrogen 

fixation, 

tim
ber, 

m
edicine, 

natural 

fibers 

and 

flavourings 
[1]. 

Prosopis 

africana 

(A
frican 

m
esquite) 

trees 
are 

usually 

found 

grow
ing 

wild, 
in 

som
e 

Central 

and 

southern 

parts 
of 

N
igeria. 

The 

seeds 
of Prosopis 

africana 

can 
be 

ferm
ented 

into 
a 

condim
ent 

know
n 

as okpehe 

which 
is indigenous 
to 
the 

people 
of Benue 

State. 
It has 

about 

44%
 

crude 

protein 
and 

rich 
in 

m
inerals 

[21. 
It can 
be 

used 
as a protein 

supplem
ent 

in
 

protein 

poor 

soups. 

Several 

w
orks 

have 

been 

carried 
out 
on 
the 

processing 
of Prosopis 

africana 
to 

produce 

O
kpehe 

but 

scanty 

inform
ation 

is available 
on 
its 

shelf 

life. 

Therefore, 

the 

objective 
of 

this 

w
ork 

was 
to 

determ
ine 

the 

shelflife 
of the 

condim
ent 

by 

subjecting 
it to 

physicochem
ical 

analysis 

and 

m
icrobial 

count 
at am

bient 

tem
perature. 

M
aterials 

and 
M

ethods 

Okpehe 
was 

processed 

from
 

Prosopis 

africana 

using 
the 

m
ethod 

earlier 

described 
by 

Frazier 

[31. 

O
kpehe 

sam
ples 

w
ere 

stored 
in 
ten 

clean 

labeled 

containers 
at room

 

tem
perature 

for 

1
2

0
 

hrs. 

O
ne 

container 

was 

taken 
for 

analysis 
at 12 
hrs 

interval. 

Standard 

m
ethods 

w
ere 

used 
to

 

determ
ine 

the 

pH
, 

m
icrobial 

count 

and 

proxim
ate 

com
positions 

ofthe 

sam
ples. 

R
esults 

and 
D

iscussion 72 

hours 

w
hile 

there 

w
as 

a decline 
in 

(8.6 
- 12.4 
x 10 

cfu/g) 
was 

observed 
in 

Okpehe 

from
 

0 

There 

w
as 

a rise 
in

 
p

H
 

of O
kpehe 

from
 

6.95 

-8.35 
at tim

e 
0

-

120 

hrs. 
An 

increase 
in 

m
icrobial 

count 

m
icrobial 

population 

(12.4 

-3
.0

 
x 10'cfu/g) 

from
 

72hrs-

120 

hours. 

This 

was 

probably 

because 

deterioration 
had 

started 

setting 
in. 

The 

changes 

observed 
in

 

m
icrobial 

population 

depend 
on 
the 

generation 

tim
e 

of each 

m
icroorganism

. 

G
eneration 

tim
e 

is not 

uniform
 

for 
all 

m
icroorganisnm

s 
[3]. 

A
 

significant 

decrease 

(p<0.05) 

was 

observed 
in 

crude 

protein, 

ether 

extract 

and 

nitrogen 

free 

extract 

at th
e 

end 
of the 

period 
of 

storage 

(Tlable 
1). 

The 

reduced 

crude 

protein, 

ether 

extract 

and 

nitrogen 

free 

extract 

during 
the 

storage 

period 
are 
in 

agreem
ent 

with 
the 

work 
of M

bata 
and 

O
rii 

[41 
that 

food 

Sim
ilar 

result 

(3-5 

days) 
was 

obtained 
for 
the 

shelflife 
of ugba 
[41. 

nutrients 
are 

lost 

during 

storage 

period. 

The 

shelf 
life 
of 

O
kpehe 

observed 

from
 

this 

study 
is 72 
hrs. 
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Crude 

Ether 

Crude Nitrogen 

Moisture 

Total 

Fibre 

Extract 

Protein 

Ash Free 
Extract 

Storage 
Period Content 

(%
) 

(%
) 

(%
) 

(%
) (%

) 

(%
) 

(ars) h
0

.0
8

 

33.04 
+

 
0.05 

9.41" 
±0.03 

7.47 
+0.09 

4.03* 
+0.01 33.02 

+
 0.04 

7.53 
+

 0.08 

4.03* 
+

 0.01 32.978+ 
0.06 

3.43+0.01 
3.43° 
+0.01 

3.43 
+

 0.01 7.64° 
+0.08 

4.03* 
+0.01 

12 

32.94 
+

 
0.05 32.72°+0.05 

7.68 
+0.07 

24 

4.05 
+0,01 

42.588 
+

 0.06 
42.62 
+

 0.08 A).62h+ 
0.08 

8.00° 
+0.08 

4.05+0.02 

+
 0.02 

36 42.50 
±

 0.10 

9.27° 
±0.02 

9.31' 
±0.01 

9.37 
+0.02 

9.31' 
+

 0.02 
9.26 
+

 
0.03 32.70+0.04 

3.46 

3.443® 
+0.01 3.47cd 

8.03 
+

 
0.09 

48 

4.08° 
±

 
0.02 4.09cd 

+0.01 

42.50' 
+

 
0.10 32.70° 

+
 

0.04 

±0.02 
3.47 
+0.02 

3.49 
+

 
0.01 

8.1s 
+0.10 

8.20h 
+0.08 

32.70° 
+0.04 

60 

4.09cd 
0.02 

72 

31.77°+ 
0.06 31.28° 

+
 

0.08 31.10°+0.05 

4.11+0.01 
4.12 
+0.02 

4.10° 
+

 10,01P+ 
0.10 

3.52° 
+

 
0.03 3.58 

+
 

0.02 

3.52 
+

 

9.23" 
+

 
0.03 9.16° 

+0.02 
9.01"±0.01 

9.14° 
+0.02 

9.08° 
+

 
0.01 

84 

42.36° 
±

 
0.11 42.34° 

+
 

0.09 

41.23 
±

 

Values 
are 

means 
of 

triplicate 

determinations 
±

 

SD 
on 
dry 

weight 

basis: 

means 

within 

columns 

with 

different superscripts 
differ 

significantly 
(p <0.05), 

96 108 120 

Balogun, 
M. A., 

Oyeyiola, 
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( : of Okpehe 

Stored 
at Am

bient 

Temperature 

Table 
1: Proximate 

0.02 

10.96+ 
0.07 

8.27 
+

 
0.09 

0.01 

0.06 
42.20+ 
0.07 41.98+ 

0.07 
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