
taste, 

hie 

sorghum og tollowed by calcium (17.31-1 60.96 mg/100g) and sodium (25.5-110.98 mg/100g). 
iah lcvcls of POtassiumn in human diet is important for the protection against ire-thrcatening diseases 

asing levels of watermelon seed (Table 1). Potassium (58.0-292.0 mg/100g) was the major mineral 

aanceand gencral acceptability. 
epted by the panelists, but sample with 80:20% was most preterred in terms of 2 hypertension, cardiac dysfunctions and osteoporosis. Mean sensory scofes showed that all the 

ity of Up to 6 months5. The mineral contents of the sorghum ogi s1gn1ticantly increased with 
ichis within the normal range of dried food sample. Hence, the dried ogi samples may have a better 

d 
source of non -Cxpensive protein. All the ogi samples had low levels of moisture (8.45-4.67%), Atteased by 2Pproximately 19%.The increase in protcin content shows that the product could be a very 

, ash and fibre contents of sorghum ogi significantly (p<0.05) increased with increasing levels of 

AEtmelon seed. At 20% level of addition of watermelon seed, the protein content of sorghum Table1).Other Components such as protein, i fat. ash and fibre contents weregenerally low. The protein, atbchydrate (68.93-77.23%) i is the major component of sorghum g enriched with water melon seed 

d using the hot air oven: 
Tate was allowed to settle for 12 hours then the water was decanted. The settled slurry was then 

ed using a disc attrition mill. The resulting slurry was sieved using a sieve (aperture size: 0.2 mm). 
a0 I00:0%, 95:5%, 90:10%, 85:15%, 80:20% of sorghum and waternmelon seed respectively were 

ACUYate some of its anti nutrients before washing and adding to the sorghum grains. Five (5) samples 
e tor the sorghum grain. The watermelon seeds were roasted at 160 °C for about 10 minutes to changed as lhe sorghum grains were Soaked differently. The grains were washed and the water was 

SIE. The sorghum seeds were carefully selected and washed thoroughly then soaked in cold water for3 
oghum seed (5kg) and raw watermelon seed (2kg) were purchased from ipata market, Ilorin Kwara 

Results and Discussion 

Hence, in this study, the chemical and sensory properties of ogi enriched with watermelon seeds were sigatcd. 

aprove the utilization of the seeds is to explore it in value added products such as in enriching foods. 

ier the fruit is consumed. This may be due to limited research to unlock their potential. One way to 

8 Comparable to those of cashew nut, sesame seed and pumpkin seeds, the seeds are usually discarded 

nÞ Dotassium. Despite the nutritional value and potential health benefits of watermelon seeds which 

Crrs of Drotein (31.9%), and fat (57.1%'. They arc also excellent sources of mineral such as calcium 

nore the nutritional value of ogi is watermelon seed. Watermelon (Citrullus lanatu) seeds are rich 

sibean and peanut meals .Other promising source of low-cost protein that may be potentially used to 

banrotein content of og was tound to increase with the addition of soy bean flour', blends of roasted 

researchers to improve the nutritional value of ogi have been well documented. For instance, 

57 

aluding Nigeria. Ogi is rich in carbohydrate and contains relatively low amounts of protein. Attempts 
lgis a termented food made from millet, maize and sorghum. It is consumed in many parts of Africa 

Jaterials and Methods 
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4 

Table 
1: 

m
ineral M

.I, 

M,T, 

M
,I, 

M
,I, DROXIMATE 
COMPOSITION 

M
,I, 

4.67°+0.34 

5.52+0.06 

6.45+0.08 

7.32+0.28 

8.45"+0.08 

10.27±0.19 

9.48+0.05 

9.02±0.05 

8.64d+0.02 

8.62d+0.02 

8.56°+0.23 

7.87+0.11 

6.31+0.05 

441°t0.22 

3.33+0.46 

Moisture Protein 3.08+0.13 

2.36+0.18 

1.66+0.13 

1.14'+0.03 

0.74°+0.25 

Pat 

68.93'+0.17 

71.04+0.20 

73.72+0.19 

76.45°±0.62 

77.23^+0.38 

Carbohydrate 

160.96+1.43 

Ash 

146.74±0.00 

MINERAL 
COMPOSITION 

60.72:+0.00 

38.97t1.43 

17.31+1.43 

110.98±0.01 

103.5t0.01 

94.14+0.01 

66.11 
+0.01 

25.5+0.01 

292.0+0.08 

254.1+0.01 

136.5±0.01 

97.2±0.03 

58.0±0.01 

Sodium 6.85°+1.73 

Potassium 6.55+1.40 

7.30°+1.30 

6.75b+1.48 

6.55+1.88 

SENSORY 
EVALUATION 

Taste 

6.95b+1.40 

6.35+1.31 

7.15+1.46 

6.70+1.26 

6.90+1.25 

7.15+0.99 

6.45c41,23 

6.45cd+1.23 

7.25b+1.02 
6.501.32 

Appearance 
General 

MI,-Control 

(100% 

sorghum); 

M,T,-95% 
of 

sorghum+ 
5% 
of 

watermelon 
seed; 

M,T,-90% 
of 

sorghum 
+

 

10% 
of 

watermelon 
seed; 

MI,-85% 
of sorghum 
+

 

15% 
of 

watermelon 
secd; 

M,T-80% 
of sorghum 
+

 

20% 
of 

watermelon 
seed 

acceptability 
Watermelon 
seed 

improved 
the 

nutritional 
value 
of sorghum 
ogi, 

which 
may 
be 

consumed 
in areas 

where 

the 

watermelon 
fruit 
is grown. 

Protein, 
fat, 
ash 
and 

fibre 

contents 
of 
ogi 

significantly 

increase 
with 
the 

addition 
of 

watermelon 
seed. 

The 

study 

shows 
the 

potential 
of watermelon 

seed 
in 
the 

reduction 
of 

protein 

energy 

malnutrition 
and 
has 

further 

revealed 
the 

possibility 
of reducing 

wastages 

resulting 
from 

underutilization 
of the 

watermnelon 
seed. 

Conclusion 

Anuonye 
J.C. 

(2011): 

Soybean 

utilization 
and 

fortification 
of 

indigenous 
foods 
in 

timnes 
of 

climate 

change. 

FoodScience 
and 

Nutrition, 
Fedral 

University 
of 

Tecbnology 
Mina 
Niger 
State 

Nigeria 
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