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introduction

are roasted for oil extracti
and live stock consumption. The oil

This research work determined nt processing methods (soaking,
sprouting and fermentation) on the

Proximate composition of ‘guna’ flour.

Materials and Methods

‘Guna’ seeds were purchased from Gashuwa m
hard pericarp was removed m

our (control); the second portion was soaked in hot water for 12 h. sundried and

milled into flour: the third portion was fermented with over flow water of akamu as a source
. oflatic acid bacteria for 24 h after which it was drained. sun dried and milled into flour while

the fourth portion (with intact pericarp) was spread on the floor. covered with jute sack and
about 5 days in a dark room. The germinated part

spri 1 ime to time for
. \\p;:lsl:xl:d dx"nv:::: zztrireg?;:l:\t:::en galms. winnowed to remove the germinated part (plumule)
and milled into flour. All the samples were kept in air tight po\}’elhclcnedb‘ugs p‘r.wr 13
analysis. Samples were analyzed for moisture, ash, crude l:als. crude ﬁl:)rg. cr: . pm::; ;T\Te‘d
. carbohydrate using standard method described by AOAC’ and data obtained were analys

slatistically to esterblish significant differences.

Results and Discussion

igni 5) diff ccept for
€ moi ‘guna’ samples were sngmﬁcum.ly (P<0.05) dnﬂcrcr.\f except
S"Pro::: és;‘;zesz:ﬁi?;;;;:lcs%Tablc l).l')l"hc fermented 'guna samf_l; ll\aq [‘he'll‘l)\l\l ;.\s:: 1:(;51:22
Aributed 19 ¢ usage by microoganisms for their activities anc{ ike ¥ :1 \::1 : Iéﬂhz\\‘ing{lm
shelflife than otherg As}lfx content ranged from 2.00-3.5% with ﬁ.rnjet‘\ e S't'c?m{l\‘ e
hig €st ash contenl. For crude fat and crude fibre all samplc; lwuc. snﬂ\: Esoakéd) s
fereng Sample liconlrol). had the highest ﬁl?rc content while sml}\p tigenlliny
Owesy \:alue pAll the treatments were significantly dlffe;’cn.l lqu Senmloiai
Carbg Ydrate 'Sam le 4(soaked) had the highest protein(25.02%): while samp s
had i . P E

"¢ lowest value.
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