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Bread is an cx;ﬁz fc;lod wl'uch has for years gained wide consumer acceptance in Nigeria [1). The basic
ingredients ind ude flour, y ;‘ast, salt, sugar, fat and water. The role of sugar, the third largest ingredient in
bread production, cam;o: ¢ over-cmphasized. Sugars, supply fermentable solids for color compounds
ki d‘? crust, act,as a substrate for the yeast to act upon during fermentation, generate flavour and aroma
and improve texture and softness and extend shelf life by their hygroscopicity. However, substantial
tity of sweeteners used domestically and industrially in Nigeria is imported. This is because, local
roduction O_f sugar, Whl.cl? 1s regarded as a conventional sweetener has failed to keep pace with demand,
resulting in high cost.This inadequacy bas been accentuated by nutritional awareness by consumers that
intense sweetencrs such as saccharin and cylamates which are other well-known sweeteners possess
possible hazardous effects, and also lack the functional roles sugars play in bread making except
swectening. Awareness in this regard has resulted in an upsurge in a number of well-informed
consumers who put into consideration the health and nutditional benefits of food products they
consume [2]. Furthermore, research findings revealed that glucose is preferentally fermented over
fructose when sucrosc is added to the bread formula; it is predictable from this thar substituting sucrose
with 2 natural glucose-rich source in bread baking will achieve some significant benefits. Therefore, the
need to develop and use fruit base sweeteners with desirable functional properties that could serve as
substitute for sugar is a step in the right direction. Locust bean pod pulp had been previously reported to
contain 60% carbohydrate, 20% reducing sugars, 10 - 24% sucrose and 2.91 mg/100g vitamin C [3]. The
pulp contains 1.71% (w/w) total sugar and 7.3 mg/100g ascorbic acid. Due to its high sugar contents,
locust bean pulp can potentially serve as a raw material for the manufacture of a concentrate which can
beused as a sugar substitute in bread making, This study will reduce the cost of sugarimportation due to
wotal dependence on imported sugar, reduce wastage of locus bean fruit during fruiting seasonal due to
poor storage facilities and may enhance the micronutrient contents of bread. Therefore, the main thrust
of this rescarch was to investigate the effect of locus bean fruit pulp extract concentrate on the
proximate composition of bread.

Materials and Mcthods ' .

The raw materials used included locus bean fruit pulp, wheat flour (2 kg, Golden penny), margarine, salr,
yeast, sugar and milk. Moisture, ash, fat, crude fibre, protein, carbohydrate contents were all determined
using methods described by AOAC [4].

Results and Discussion : y : ;

The result of the proximate composition of bread samples at different fruit pulp inclusion levels is
presented in Table 1. The result shows that increase in the inclusion level of the [fulp concentrate
increased the protein, crude fibre and carbohydrate contents of thc’ brc:_td samples while, the moisture,
fatand ash contents decreased. The resultin this study is in conformity with Akubor [5].
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