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Introduction

- ; 1 esalpinoids and
Legumes constitute one of the largest plant families and include Mlmosg;d:i tg?Pr05ﬁpis), eto,
Paillionoids. The last group includes peanuts, garden bean_s, soybeans, md'q'ne natural fibers o]
which are used for firewood, animal forage, nitrogen fixation, timber, me 2101 o,win wild, in some
flavourings [1]. Prosopis africana (African mesquite) trees are usually found gr g ;

M parts of Nigeria. The seeds of Prosopis africana can be fermented into a

0
condiment known ag okpehe which is indigenous to the peop}e of Benue State. It h?.s about 442,
crude protein and rich in minerals [2]. It can be usec_l asa

Several works have been carried

Materials and Methods
Okpehe was processed from Py

Results and Discussion

There was arise in PH of Okpehe from 6.95-8.35 at time 0-120hrs, An Increase in microbial count
B8.6-124% 10° cfu/g) was observed in Okpehe from ( — 72 hours whj
microbial Population (12.4 — 3

) le there Wwas a decline in
X 10°cfu/g) from T2hrs -
deterioration had sta i '
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Stor age Crude Ether tAmbient Ter
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Protein Extract Crude ture

period : | o
(ts) (%) (%) Folbre As}? Mot N
0 12625008 937800 2 E00l 40 (%) )
24 42.62"+0.08 9_31fi0'02 343*+£0.01 4203“&3'81 7.47:i0.09 33.04'+ 0.05
36 42,588+ 0.06 9.31f i0.01 3'43:50‘01 4_03ai0-0} 753" +0.08 33,02+ 0.04
o 25072010 997200 344%£0,01 20 1o ;.64di0.08 30,978+ 0.06
@ 42502010 926°:003 pipbes KORL00 S0 00 Mo
7 4236°£0.11 923040, 472002 4.08°400) o 12 =0,
o 42347009 016500 gi;ddf 602 40942001 B 500 31705004
% 42.20°40.07 9.14°£002 3.5 i0.01 40975002 820" £008 3270+ 0.04
108 41.98°£0.07 9.08°+£001 3.5 iggg £10°£002 8272009 3177006
120 4123 £0.06 9.01°+0.01 3.58%0' 4.11fi0.01 10011010 31.28°+0.08
: 02 4127 £002 1096007 31.10°£0.05

Values are means of triplicate determinations + SD on dry weight basis; means within columns with different

superscripts differ significantly (p <0.05),
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