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! Complt’mcmf“‘_\’.f”f‘ds are semi-solid

- fm.,nula'icd l!lfllnl' during t1~1é tr

; Comp]cmentary foods of developing
as sorghum and maize. The nut%‘

or solid f

ans?:)igg I&Ods thatare imf()’d‘UCCd to the diet of a breast-

Countries an adult diet. The traditional homemade

e itional are based on starchy staples usually cereals

b staples 11 complementary food preparati pr_OblemS associated with the use of these starch
parations include: high bulk density and viscosity, low

L energs protein and micronutrient contents ™
-~ high nutrient density, low bulk densi > -Agoqd quality complementary diet must have
. gpproaches have been suggested to im Sﬁy’ viscosity and appropriate texture M Several
; inC]Uding fortifying the locally pl'Odu(I;)égve the nutritional quality of complementary foods,
plending them with other nutrient — rich f; Cgreal-‘based fo.o.ds with specific nutrients and or
- Wheat flour contains 11.8% of protein 108(; 1t°0 formonutrltlous composite mixture b
- 1 Soybean contains 40.0 % protein 50.0 (; ?t" 0;74’ a(l)Sh, 1.0% fiber, 77.6% carbohydrate
- ource ofiron, calcium, phosphorus a*n Yozt gBE-lE:i tJai.l?nf[;]c:arbohydrate and 5.0 % ash and
: Malting mv%lvej germination of grains until the food—storé (endosperm) which 1s
10 support the evelo'pment of the germ of the grain, undergo some decradation from
| enzymes. During malting, th? germination of the grains facilitates the produztion/release of
enzymes which hc?lps to chhty the grains (especially starch). Malting has been reported to
-~ improve the_chemlcal, functional and pasting properties of flour.
The pr_ox1mate composition of food products is important in product
z formul.'fltlon/develo_pment and utilization. Therefore, the objective of the research was to
determine the proximate composition of complementary food prepared from malted wheat

and soybean flour blends.

available

Materials and Methods

Wheat was obtained from Minna Mobil market Minna while soybean seeds was purchased

from National Cereal Research Institute Badeggi, Bida(NCRI) Niger State. The wheat grains
and soybean seeds were separately cleaned and sorted by winnowing and floatation to
remove broken grains and extrancous materials .The seeds were soaked in tap water for 48
hours at ambient temperature ‘The steeped seeds were spread evenly ina raised platform for
a period of 72 hours and sprinkled with water four times dail)f‘ The germinated seeds were
thoroughly washed. This was followed by steaming for 10 minutes to pre cook the starch.
The germinated grains and seeds were then dried in hot air oven at 120 °C for 12 hours. After
drying, the germinated grains and seeds were dehulled, milled to flours sieved and packaged.
alted wheat and soybeans flours were mixed at different proportions (1 00:0; 75:25,50:50,
2575, 0:100), where 100% malted wheat flour was used as standard. The flour blends were
Subjected to proximate analysis 4 proximate results obtained were subjected to analysis of

Variance !,

wheat and soybean flour blends is presented in Table

Results and Discussion e
of malte : .
fference in moisture, protein, ash and carbohydrate

_en;l)roximate composition 05) di
ere was sioni t(p <0. 1 : o e :
as significan (P and the composite blends. The variation 1 moisture

*Ontents between control sample
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content ity be piribtedbtovaifationsin dry i kineties between Who S6CERT L | ”
variations in protein and agh eontenty could be attributad to luy.;lll pro »(;N. g i “w“;""; I
malted soybean than wheatlour, Howeyer, the crude fiber eontentine et SotiuRthch %
soybean flour addition but there was no .‘"i;[lﬂlh'illll(h“l'lt'nﬂ'Hu*llldti'i “' ll the Bt (;'\,WV:""
the control sample and the 75:25 (wheat: soybean) blend, The It“.lll“l,. }»wm l‘lfn:;/hl|lthm:
composition of complementary foods prepared from malted wheat and 50y bes endy
rexealed that the formulated blends will provide high nutrient density
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Table 1: Proximate composition of malted wheat and soybean flour blends

Malted  Moisture Protein Fiber Ash v Fat Carbohydrate
wheat: (Ou)‘ " | %) (%) (%) (Vo) ) 4

soybeans { | ‘ ‘ : il ot
100:0 1 7.81%40.19 9.61%£0.61 11.69°£0.35  2.71540.29 114434027 1 81.57*+0,39 !

7525  7.16°40.04 14.75402 1.76°+0.02 3.06%£0.06 4.07%:.07  76.160.20
50:50  6.00°40.20 18.75"%0.2 2.72%0.615 3.75%40.25 4.38%016""" 70444 TS
25:75 | 5805020 1931%1,1 3.17°40,16  325%0.25  438™027 . ,69.90%1:88,

- 0:100 5.09%0.09  23.41%42.2 4.60"40.07 = 6.95"+0.05 4.93°£0.06 81.57":0,39
‘Mean value of triplicate determinations. FHsT o o
Mean value with different superseript in a column are significantly (p=0.05) different from each
other. : | 1 ol B0 % iz
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