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Jduction . E e . . .
lgﬂ:_,d“mm~ foods arc .sjtml-sohd or solid foods that are introduced o the dict ot a b
. sula-tod infant dunng the 1n\|}silim\_ o an adult dict. The tradintonal homen
N mentary foods of developing Countrics ans based on starchy staples usually o¢
-~ _b sorghum and marse. The murmm.\-.tl pr_ublcms associated with the use of these =%
S sin complemeniany toqd preparations include: lagh bulk densuy and viscosii .
= . protein and micronutricnt contents YA good quality complementan dict maust
autrient density. low bulk densiny. N iscosity and approprnate exue S<l
I sacheshave been suggested o mprove the nutritional qualiny of complementan 1
-ading sortitving the locally produced corcal-based foods with spectilic nuinents &

= iing them with other nutrient — rich foods o form nUIritious COMPOSsie miNture
2 1.8%6 of protein. 1.9% 1at 0.7 ash. 1.0% tiber. 77.0%¢ carbohy!
3530% garl\\h_\'dnuc and S0 9 as
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A mcat flour conwains 1 L
- asvhean contains 10.0 ®o protein. 20.0 Te fat
oo OF ITOTL calcium. phosphorus and some B-vitamins .

bk -es germination of grains until the food-store (endosperm) which 1s a3

\iaizing involy
of the germ of the graamn. undernzo some Jegradauon

-. sumport the development
.- ~mes. During maliing. the cermination ot the grains (acilitates the production wlc
. arch). Malting has been po’

.-—mes which helps 0 modify the grains (especially st

immrove the chemical. functional and pasting properiics o t four.
= proximale composition © f food products is important in pr
~—yplation’development and utilization. Therctore. the objective of the rescarch |
:s-armine the proximate composition of complementary food prepared from malied
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«=isovbean flour blends.
Materials and Methods
na while sovbean sceds was puw

F=eat was obtained from Minna Mobil market Min
=2 National Cereal Research Institute Badegei. Bida(NCRI) Niger State. The whes
=3 sovbean sceds were separately cleaned and sorted by winnowing and float
=move broken grains and extraneous materials . The seeds were soaked in ap walk

asat ambient temperature . The stecped sceds were sproad cvenly ina aasad plav
=¢riod of 72 hours and sprinkled with water four times daily. The germinated sos
2-ouchly washed. This was followed by steaming for 10 minutes o pre cook th
2¢ zerminated grains and seeds were then dried in hot airovenat 120°C tor 12 hou
d seeds were dehulled. milled to flours steved and p
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\“;J‘?‘-fj the germinated grains an : le . 3
:_;:-g 0‘_":“381 and sovbeans flours were mixed at different proportions (100:02 73]
S‘Jb;-. :100), \\'h.crc 100% malted whcz_u Nour was usced as standard. | \}c flour bl

iccted to proximate analysis ™. Proximate results obtained were subjected 1o a

'.arime (5]

Results and Discussion
Proximate composition of malted wheat and soyvbean flour blends is presents

T cre — - - - - - - -
Contengy ;';as significant (p < 0.05) diflerence 1n moisture, protein, ash and cx
tween control sample and the composite blends. The variation ¥
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S . -~ ~ppensin @ryng incties herveenMhcatand e
mmﬁmmﬁkrmuﬁnmmnm ashco.
VTN OB ST T e S Houweres, the crude iiber poplentinereased with

Tuiie. o8 adas -._‘-'t@'msf aas no sgnificant difference incrude fiber conzeo, .
soybear o BB e 73,05 ywhear: soybean) blend, The results of th, .

skl Fouds prepared from malted Wheatand soy besr 7
e e e Niends il rovide high mricntdensity.
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Tzoie 1. Procamate composiiion of maited wheat and sovbean flour blends

Vete?  Mobirz | Protein Foer “Ash Fat  Camoe
wheat "3) (%) (%2) &) (2a)
sweene

W SS9 9.6i=0.61 1690353 2719029 443¥x027 N1

TEIS TI6=0.08 127502 1,76°2002  3.06%=0.06 40720 -
S50 600020 1875202 1720615 3.75%0.25 43805006 0o
2537 SR0E020 1931%=11 3.07°=0.16 3258025 438027 ove

LAl Z09%H09 234122 4.60°20.07 6.95°20.05 4932000 Ss
Mezn s zlue of tripheate determinations.

M‘dlﬁ szlue wih differen superseript in a column are s]gniﬁc.“])- (p<0.05) different FRTRK,
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