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Yica fermented food made from millet, maize and sor

\ IS SR ghum. It is consumed in many parts of Africa
~uding Nigeria. Ogiis rlglm in carbohydrate and contains relatively low amounts of protein. Attempts
L previous researchers tc? improve the nutritional valye of ggihave been well documented. For instance,
igglmtein"content of ogi was found to increase with the addition of soy bean flour', blends of roasted
abeanand peanut meals”. Other promising source of

| e N low-cost protein that may be potentially used to !
~prove the nutritional value of ogi is watermelon seed. Watetmelon (Citrullus lanatus) seeds are rich '

auces of protein (31.9%), and fat (57.1%)’. They are also excellent sources of mineral such as calcium l
=g poussium. Despite the nutritional value and potential health benefits of watermelon seeds which
=zeomparable to those of cashew nut, sesame seed and pumpkin seeds, the seeds are usually discarded
e the fruit 1s consumed. This may be due to limited research to unlock their potential. One way to

zprove the utilization of the seeds is to explore it in value added products such as in enriching foods.
fence, in this study, the chemical and sensory

properties of g/ entiched with watermelon seeds were
mresugated.

Materials and Methods

“mghum seed (5kg) and raw watermelon seed (2kg) were purchased from spata market, llorin Kwara
22 The sorghum seeds were carefully selected and washed thoroughly then soaked in cold water for 3
& The sorghum grains were soaked differently. The grains wete washed and the water was changed
e for the sorghum grain. The watermelon seeds wete roasted at 160 °C for about 10 minutes to
“vate some of its anti nutrients before washing and adding to the sorghum grains. Five (5) samples
< 100:0%, 95:5%, 90:10%, 85:15%, 80:20% of sorghum and watermelon seed respectively were
“mifled using a disc attrition mill. The resulting slurry was sieved using a sieve (aperture size: 0.2 mm).
Jﬁ tate was allowed to settle for 12 hours then the water was decanted. The settled slurry was then
“Husing the hot gir oven at 50 °C for 6 hours'.
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dra A i onent of sorghum g entiched with water melon seed
:sz]e 1}‘ :ﬁ 8(556931-7;12; t/;))SSCthh:Sij]i;:gE ash and fibre contents were ger}era.]ly low. ihe protein,
t» %h anq fibre COEtents of sot him ogi significantly (p<0.05) increased with increasing levels of |
“meloy, sed. At 20% level fgq ddition of watermelon seed, the protein content of sorghum gg;
:;Crrease yﬂPpr;)mm ¢ 10 16 gf/ ?l*hle increase in protein content shows that the pro'duct could be avs:ry
“;;gd SOlre o o ately 1o, otein. All the ogi samples had low l'evcls .of moisture (8.45-4.67%),
.,,;Jthls Vithin cxpensive pr 1 N d food sample. Hence, the dried og lsanlnples may have abetFer
:'"jfabj]j of | ¢ normal range of e Al contents of the sorghum ogi significantly mcr.eased with
Tm]n , Cvdfot?\g I;ﬂ(?rlt}iSS. T@'iz r(E[]*l:bcl](: }). Potassium (58.0-292.0 mg/_lOOg)zgrz;s lﬂ;g r;lglor mineral
e 5 o by caleun (17.31-160.96 mg/ 1008 and sodum (25511098 g 100g,
ey £ fo ()Wec y ca cl%lm. ‘ rtant for the protection against hfe-thleatemng diseases
g N POtassium in human diet is 1mpo

' ‘ ry scotes showed that all the
.. PErteng; i : 0 ns and osteoporosis . Mean sensor]
o Sy 1on, cardiac dysfunctions 2
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: .20% was most preferred in terms of taste,
o i le with 80:20% was

inee, “CCepted by the panelists, but samp

‘Beneral acceptability.
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Table I: 1)1_()x{1natc, mineral and sensory evaluation of sorghum
e - M, M -watermelon seed flour
"ﬁﬁaXlNU\TE COMPOSITION (%) MT, M,T, M.T
at - 571
Moistur® gg’;;ggg 7.32°+0.28 6451008 .
protein ey 8.64'£0.02 0.0240,05 g-SZbio.% 4671034
fat it 4.41440.22 63154005 452005 10275019
Ash 74°£0.25 1.14'+0.03 1.66+0.13 ;.87h;0.11 8.56"+0.23
Catboh drate 77.23*10.38 76.45"+0.62 73-72Z+.0 0 7.13(6)4:_}(—).18 3.08”%0.13
\INERAL COMPOSI;FIEN (mg/ 100 ) = .04°+0.20 68.93°10.17
- 17.31£1.
Cag?unf;’ 25 51 010‘;'3 22-?11—:1-43 60.72£0.00 146.74£0.00  160.96+143
Sodiun e 11001 9414£001 10355001 110982001
Rossium 00, 97.240.03 13654001 - 25415001 2920%00
SENSORY EVALUATION 1200 0+0.08
fase 6355: > 655 +1.88 6.75"+1.48 655140 685173
Appearance 7.25"£1.02 7.15°+0.99 6.701.26 695140 730130
General 6.50°+1.32 6.45+1.23 6.45%1.23 6.90°£1.25 7.15+1.46
acceptability T
); M,T,-95% of sorghum + 5% of watermelon seed; M,T,-90% of sotghum + 10% of watermelon seed;

MT,~Control (1 00% sorghum

MT,:85% of sorghum + 15% of watermelon seed; M, T -80% of sorghum +20%of watermelon seed

Conclusion

Watermelon seed improved the nutr
the watermelon fruit is grown. Prot
addition of watermelon seed. The study shows
protein enetgy malnutrition and has further revea
underutilization of the watermelon seed.
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