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Results and Discussion
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Table 1. Qualit
Y Parameters of various maize plus edible mushroom

products
Quality
Parameter NS
h{FMR NSFMR SNFMR SFMR
Moisture (g/100g solid) 10.4° a
Protein (g/100g solid) s 9.7 9.8° 9.8°
Crude Fat (g/100g solid) b 16" 16.1° 16.2°
¢sh (g/100g solid) o’ ?-il 3.0° 2.8°
otal Carbohydrate (g/100 i o =t s 1.3° 2
Pack bulk density (Kg e 69.3° 69.8° 70.0°
g/m’) 0.63 S o
= S 0.40° 0.42° 0.38"
i3 g.g:g; Bty 1.05° 1.87¢
Apparent Digestibility (%) 64° ?,-:"6 3560 ggaﬂ
Total Plate Count (cfu/g) 18x10° 28x10° 15x10° §
Yeast + Mould (cfu/ s v 10° T
g) 22x10 1 x10° 05x10° 02x10°
*Flavour 2 52 & ke
i 3.3 3.5° 36° 33
: aste 3.8° 4.4° 4.9° 3.9°
Over all Acceptability 3.8 3.7 5.0" 4.8

Values with common superscript letters wit

0.05) different.

NSNFMR = Non sprouted non ferm
NSFMR = Non sprouted fermente
NFSMR = Non fermented sprou
SFMR = Sprouted and fermen
excellent

* Based on 2 scaleof 1107 wit

h 1 = very poor, and 7 = excellent

hin each row are not significantly (p>

ented maize + mushroom

d maize + mushroom

ted maize + mushroom

ted maize + mushroom as T



