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Abstract : Studies were conducted on fermentation of tamarind seed for production of food condiment. Fermentation followed
the conventional traditional method of fermented locust bean (iru) production and was carried out over a period of three days
(72 hours). Samples were withdrawn and analysed for proximate composition, pH, titratable acidity, tannin content, phytic acid
content  and  trypsin  inhibitor  activity  using  standard  methods.  Effects  of  fermentation  on  proximate  composition,  anti-
nutritional factors and sensory properties of the seed were evaluated. All  data were analysed using ANOVA and means
separated using Duncan multiple range test. Microbiological analysis to identify and characterize the microflora responsible for
the fermentation of the seed was also carried out. Fermentation had significant effect on the proximate composition on the
fermented seeds. As fermentation progressed, there was significant reduction in the anti-nutrient contents. Organisms isolated
from the fermenting tamarind seeds were identified as non-pathogenic and common with fermented legumes.
Keywords : condiment, fermentation, legume, tamarind seed
Conference Title : ICASFE 2014 : International Conference on Agricultural Science and Food Engineering
Conference Location : London, United Kingdom
Conference Dates : May 26-27, 2014

World Academy of Science, Engineering and Technology
International Journal of Agricultural and Biosystems Engineering

Vol:8, No:05, 2014

O
pe

n 
Sc

ie
nc

e 
In

de
x,

 A
gr

ic
ul

tu
ra

l a
nd

 B
io

sy
st

em
s 

En
gi

ne
er

in
g 

Vo
l:8

, N
o:

05
, 2

01
4 

pu
bl

ic
at

io
ns

.w
as

et
.o

rg
/a

bs
tr

ac
ts

/8
68

2.
pd

f

ISNI:0000000091950263International Scholarly and Scientific Research & Innovation 8(05) 2014 1

https://publications.waset.org/abstracts/8682.pdf

