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EFFECTOFGERMINATIONONTANNINCONTENT
OFSOMENEWERSORGHUMCULTIVARS

8.0.Oyetloyin,C.O. Orisagbemi and A. K.Lawal.
FEDERAL INSTITUTEOFINDUSTRIALRESEARCH,OSHODI,

RM.B.21023, KEJA,LAGOS.

INTRODUCTION
Sorghum (Sorghum bicolor) has been a vital staple food for millions of people in the semi Arid
Tropics' and representedabout 37%of the total food grains production inthese regions'. Indifferent
parts of the world, several efforts are directed towards alleviating the detrimental effects of the
harmful constituents such as tannin and cyanide insorghum seeds by either direct removal of seed
testa, enzyme inactivation, fermentation or by extraction1. Germinationofsorghum seeds generates
the fermentable mono and disaccharides through the activity of a and b amylases developed inthe
seeds 3. This study aims to investigate whether tannin in sorghum seeds could be reduced when
seeds are germinated for different periods.

MATERIALSANDMETHODS
Six different cultivars ofsorghum namely SK 5912, L533,L1499, L187,KSV8 and Moriwere obtained
from InstituteofAgriculturalResearch (IAR),Zaria andused for this work. Twenty-gram sample of
eachcultivar was cleaned, steeped, germinatedand kilned.The steepingschedules used includewet

steeping for 10 hr,air restingfor 18hr,wet steepingfor 8hr. andair restingfor 12 hr. The steeped seeds
were then germinatedfor 5 days at temperatures rangingbetween20°C and28"C. Duringgermination,
humidificationby wetting with water as well as regular turning of the grains was carried out. The
unfermentedand germinatedsamples ofeach ofthe six sorghumcultivars were analysed for moisture
and Tannin content. Moisture was determined according to the AOAC. method.' Tannins were
estimatedby the modifiedprocedure of Maxonand Rooney as described by Priceet. al.,°

RESULTSAND DISCUSSIONS
The result of Analysis ofungerminated and germinated sorghum cultivars are presented intable 1.
Tannin content (mg/ml) ofungerminatedsorghum seeds were 0.030, 0.085, 0.102,0.102,0.039 and
0.123 for cultivars SK 5912,L533, L1499,L187KSV8and Morirespectively. Germinationperiodupto

5 days slightly increasedtannincontent to 0.063, 0. 126,0.153,0.153, 0.071and0.199 for cultivars SK
5912, L533,L1499,L187,KSV8 andMori respectively. This couldbe as a result ofsolubilizationof
tannin when the seeds were soaked inwater and migrationof tannin to the outer layer as a result of

germination, as indicatedby thebrowningofthe germinatedseeds. This result is inlinewithwork of
Ahmed et. al. 1
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Cultivars Moisture Content Moisture Content Tannin content Tannin Content
imgerminated ofgerminated ofungerminated ofgerminated

SorghumSamples SorghumSamples Sorghum Sorghum
(%) (%) (mg/ml) (mg/ml)

SK5912 6.89 8.0 0.030 0063
L533 6.47 5.0 0.085 0 126
L1499 6.68 6.90 0.102 0153
L187 6.86 7.50 0.102 0 153
KSV8 7.43 50 0.039 0071
MORI 7.14 6.0 0.123 0199
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Table 1: Effect of GerminationonTannin Content ofSorghum

Values represent means ofthree determinations.


