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ABSTRACT

Malnutrition, with its two constituents of protein energl. malnutrition and

micronutrient deficiencies_ confinues to be a n.rajot health burden in cleveloping

. countries. Considerable effots are needed to improve the health and nutritional status

of the popuratiorl by the deveropnent of nutritions lbods u,ith locary avairabre

materials. Therefore, a study u,as conclucted to enhance the nLrt tionai qualities of
protein and iron of widely used tradilional food maize poniclge by incoryoraling

germinated greeo gram and moringa leaves.

Germinated green gram flour. in the amoults of 10, 20. 30 and ,10 g and moringa

leaves pieces as constant amounl of I0 g were incoryorated with maize flour fbr tho

. 
fomulation of 100 g of poridge mixtule. The nixturcs were subjected to mttritional
and organoleptic analysis io evaluate the suitability of this ponidge nixtu.e for
consumption and for long shelf life. The nutritional (lnoisture, ash. protein. ta1. fiber.
lotal sugar and iron) qualities. organoleptic (cclour. texture, taste! aroma and overall
acceptability) characteristics a[d totr] plate counl were analyzed aftjr fonnuiation and

during storage. The nutrjtional aralys,is of the cleveloped products revealed fhat
protein, ash, fiber and iron were increased fro m40.43 to 20.jJ%. I.29 to 2.56%, l.g7
to J.08oo and 0.q4 ro 4.?2 mgoo respectively while, moistwe content, fat and total

1

. 
sugar decreased from 3.51 to j.03%, I05 to 2.l8oo aod 4.21 to t.l2oo reslectively
with the increase in gemtinated green gram llour from l0 to 40% in the fbrmulated

poridge mixtures. Seven point hedonic scale \{,as used to cvaluate the organoleptic

characters. According to Tukey,s test, the mean scores for all the asscsscd sensory

characters varied significantr), (p< 0.05) in the freshly made poridge mixtul.s. No
harmful total plate count was observed in ftesl]ly nacle poridge mixtures.



Based on the quality characterjstics, most preferred protein and iron enriched porridge

mixtures were selected and subjected to storage studies i'ambienr condition of30.c
and 70 75% RH. eualily assessments ofporridge mixtures were canied out in two

weeks interval throughout the storage period. The resurts of storage studies revealed

that, the declining trends in protein, fat, fiber,.ash, total sugar and iron and an

increasing trend in moistue content of the poridge mixtures. The results of
nutdtional analysis showed that, there were siglificance differences (p<0.05) betu,een

the tested treatments. From the overall acceptabjlity rating, the ponidge nlixlure with

70Vo maize flow,2o% geminated green gram flour and 10%o nloringa leaves had the

highest mean value compa.red with other treatunents. There is no remarkable changes

in organoleptic characters were observed up to 20 \ eeks of srorage in l0 ll C and RH

of 80% indicating that the poddge mixture containing 70To maize flout, 2oyo

germinated green gram flour and l0% moringa leaves had the exrended shelflife.
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