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INTRODUCTION

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

seeds are germinated for different periods.

MATERIALSAND METHODS
Six different cultivars of sorghum namely SK 5912, L533,1.1499, L 187, KSV8 and Mori were obtained

from Institute of Agricultural Research (IAR), Zaria and used for this work. Tienty-gram sample of
each cultivar was cleaned, steeped, germinated and kilned. The steeping schedules used include wet
steeping for 10 hr, air resting for 18hr, wet steeping for 8hr. and air resting for 12 hr. The steeped seeds
were then germinated for 5 days at temperatures ranging between 20°C and 28°C. During germinaticn,
humidification by wetting with water as well as regular turning of the grains was carried out. The
unfermented and germinated samples of each of the six sorghum cultivars were analysed for moisture
and Tannin content. Moisture was determined according to the AOAC. method.” Tannins were
estimated by the modified procedure of Maxon and Rooney as described by Price et. al.,*

RESULTS AND DISCUSSIONS

The result of Analysis of ungerminated and germinated sorghum cultivars are presented in table 1.
Tannin content (mg/ml) of ungerminated sorghum seeds were 0.030, 0.085, 0.102, 0.102, 0.039 and
0.123 for cultivars SK 5912, L5333, L1499, L187 KSV8 and Mori respectively. Germination period up to
5 days slightly increased tannin content to 0.063, 0.126,0.153, 0.153, 0.071 and 0.199 for cultivars SK
5912, 1533, L1499, L187, KS¥8 and Mori respectively. This could be as a result of solubilization of
tannin when the seeds were soaked in water and migration of tannin to the outer layer as a result of
germination, as indicated by the browning of the germinated seeds. This result is in line with work of

Ahmed et. al.!

148

- |
b

TR AR S b S




—————

PROCEEDINGS OF 25TH ANNU.AL NIFST CONFERENCE, NOVEAMBER, 5 - 9, 2001 LAGOS, ‘

REFERENCES

L Ahmed, S.B. Mahgoub, S.A. and Babiker, B.E. (1996). Changes In Tannin and Cyanide »
Contents and diastatic activity during germination and the effect of traditional processing o
on cyanide content of sorghum cultivars. Food Chemistry Vol. 56 No. 2, pp.159-162.

2 Debrah, S.K. (1993) Sorghum in Western Africa. In Sorghum and Millets Community and

Research environments (Byth, D. E., ed.). International Crops Research Institute for Semi- 5

Arid Tropics. Patancheru, A.P. 502 324, India, pp. 17-37.

Hulse, J.H., Laing, E.M. and Pearson, D.E. (1980). Malting and Brewing. In sorgium and

: Millets: Their Composition and Nutritive Value. Academic Press, New York, pp. 453-67. f

- AOAC (1965) Official Methods of Analysis 10* edition. Association of official Agricultural b

Chemists, Washington, DC.

Price, M.L, Socoyoc, S.V. & Buttler, L.G (1978). A Certical evaluation of the vanillin reaction 5

as an assay for tannin in sorghum grain. J.Agric. Food Chem. 26: 1214 - 18. :

v

L

Table 1: Effect of Germination on Tannin Content of Sorghum

;f Cultivars Moisture Content Moisture Content Tannin content  Tannin Content
£ g ungerminated of germinated  ofungerminated of germinated
&= Sorghum Samples Sorghum Samples  Sorghum Sorghum 3
(%) (%) (mg/mi) (mg/ml)

SK5912 6.89 80 0.030 0.063

L33 - 647 50 - 0.085 0.126

L1499 6.68 6.90 0.102 0.153

L187 6.86 7.50 0.102 0.153

KSvs 74 50 0039 0071

MORI 7.14 6.0 0123 0.199

Values represent means of three determinations.




