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EVALUATION OF PROXIMATE, MINERAL AND PROTEIN DIGESTIBILITY OF GERMINATED PEARL MILLET (Pennisetum glaucum) AND AMARANTH GRAIN
(Amaranthus cruentus) FLOUR BLENDS
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The major cause of widespread malnutrition among children in low-income Table 1: blend of millet and amaranth
communities in developing countries of Africa has been attributed to the use of unsupplemented

amaranth

cereal-based foods off millet, maize and sorghum which are characterized by
low energy and quality protein(Adepoju and Ayenitaju, 2021).
The commercial infant foods are often too expensive for families, especially the rural
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and poor urban ones. Thus, the study was aimed to evaluate the proximate, mineral an 1 %0 10
digestibility score of germinated millet flour incorporated with germinated amaranth grain flour to = SIS 255
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form blend as possible alternative to unsupplemented millet used as traditional infant food a 80 20
by rural nursing mothers. Millet, though a popular staple food but low in quality protein, being limited = 70 G
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in essential amino acids, particularly lysine and tryptophan (Jacob et al., 2024). 8 90 10
Amaranths are ancient crops gaining lots of interest in recent time due to its ?o :i's iz's
high-quality protein(13%-19% dry wt) with a remarkable essential amino acid balance (Akin-ldowu et al., 2013; 10 70 30

Aderibigbe et al., 2020). They are excellent source of minerals and vitamins (Toimbayeva et al., 2025
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Germination of millet and amaranth grains was performed by wrapping soaked grains in cheesecloth Table2: Proximate composition of millet and amaranth flour

blends
and kept for 24 hours, washed, dried and milled. Design expert was used to achieve ten runs ...........

of millet and amaranth flour blends, analyzing proximate, mineral and protein digestibility.
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In vitro protein digestibility was determined with the common method of using
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a pepsin—pancreatin enzyme system with other chemicals such as NaoH and HCI.
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Table 3: Mineral composition of millet and amaranth blends
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Table 4: protein digestibility of millet and amaranth blends
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