INFANT FORMULA
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Introduction

Malnutrition is a universal problem tha ts m
populat?on especially under-five Ch“dretnh:;dml:?;rﬁc;r?;snil:d_aft@p .
processing methods such as fermentation and sprouting h:n
nutrient bioavailability and equally modify the functionalgpr‘;

these methods in the preparation of infant foods and comp]ei?iipe
will address nutrient density and viscosity problems associa
Most of the formulations were centered on only refining the real
Therefore this study determined the effect of the addition of pro
on the functional and sensory properties of millet-based infant f

Materials and Methods N
Infant foods were formulated from blends of treated African yam
Functional properties, pasting properties and sensory
studied. Millet and African yam bean were soaked separ

were soaked for 12 and 24h, respectively, at room tempe
separately sprouted for 48h as described by Chikwem'iu
with slight modification. After fermentation and sproutin,
then milled into a flour of 0.6 mm size. The ﬂou_rs were
diets (A, B, C, D, E, and F) 100% sprouted'mﬂlet ﬂob ;
95% sprouted millet flour & 5 sprouted african yam bed ,
flour & 5% fermented african yam bean flour: 95% SP“;:‘ dm
African yam bean flour; 95% fermepted mﬂl;t ti;l:]);:'ned
flour respectively. Functional pr(_)pf-,rtles werezi_ e; rmmed
Onwuka [5]. Pasting characteristics werz Machi.ﬁ‘
(RVA), New Port Scientific RVA 'SUPCT lsb e
made in Australia. Sensory properies wererz subjééte
conducted in triplicates and data obtained “;s were d
(ANOVA) and differences among the “;gr Service Solu
range test (DMRT). Statistical package T PR 1o
used to analyze the data and p < 0.05 was

Results and Discussion
Table | revealed that samp
bean flour) had suitable water absorP t_samples.Bf*"-'
Various blends showed suitability exc‘ﬂ:e

95% sprouted millet flour &05% sprou A
Capacity, sample F (3.16 + U was
flour &yS% s;I:rOuted african yam bea]:l ﬂol':ligh
While various blends had Sig" ificen

Je D (95% ferT
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