EVALUATION OF EFFECT OF TEMPERATURE AND TIME OF STEEPING ON THREE NIGERIAN SORGHUM VARIETIES





PAPER PRESENTATION AT: NIGERIAN SOCIETY FOR MICROBIOLOGY 4TH SOUTH EAST ANNUAL ZONAL SYMPOSIUM AND ZONAL MEETING, NNAMDI AZIKIWE UNIVERSITY, ANAMBRA STATE, NIGERIA.


BY




AUTHOR:  (1) UCHENDU, A.C.  AND (2) CHUKWURA, E.N
(1) NIGERIAN STARCH MILLS LIMITED, IHIALA, NIGERIA.
(2) DEPARTMENT OF MICROBIOLOGY CHUKWUEMEKA ODIMEGWUOJUKWU UNIVERSITY, ULI CAMPUS.










ABSTRACT

Three Nigeria sorghum varieties, CSR-01, CSR-02 and samsorgh-17 were studied in order to evaluate their malting qualities. Malting processes (steeping, germination and kilning) were observed. Steeping at different steeping temperatures (15-18oC, 25-28oC and 37Oc) and time intervals (17h and 39h) were observed and optimal values were obtained at temperature range of 25-28oC for the three sorghum varieties in terms of moisture uptake compared to other temperatures (15-18OC and 37Oc).Preliminary investigation depicted the presence of microorganisms which were inhibited using 0.1% formaldehyde. Four (4) days germinations were carried out which resulted in modification that lead to the breakdown of the protein and carbohydrate resulting in opening up of the seed’s starch  reserves and their root lengths were observed, measured daily. Germinative capacity recorded ranged from 78-90% and grain (CSR-02) with higher germinative capacity depicted higher malting loss. The germinated grains were dried at 55oC for 24h and then stored for future.

