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Indigenous fermented products

Microorganisms involved

Main changes during fermentation

Indigenous alkaline-fermented condiments as functio

Starter for controlled production
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Natto, Kinema

hua-nao, chungkukjang...
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%, America {

Dawadawa , Soyadawadawa
Aisa, Okpehe, Owoh, Bikalga
Maari, Ugba, Ogiri....
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Antinutrient composition of baobab raw and fermented seeds (Nnam and Obiakor, 2003)
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Carbohydra Ash
tes 6.4%
16.8% Fat
36.1%

Protein
40.7%

Afitin proximate composition (Azokpota et al., 2005)



They constitute an important source of family incom e
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African locust bean seeds
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Cluster analysis of B. subtilis isolates of ITS-PCR IC_:I_IgsItDecr:snalySIS of B. licheniformis isolates of







Terlabie et al. (2006)
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Autoclaved seeds
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Antinutrient composition of baobab raw and fermented seeds (Nnam and Obiakor, 2003)

+ +

I+
I+



[ * +?2# 1
& % & !
) % 1 *
| &
& & +/ 6 :
&
&*
$ #
|
| * & |
%@ & | 1 % &

%

| &

%

*% !*

%
& * &

) & |

19: & 9%



% % 1'* * / ! %%
$ ! %% 6 %% 6 & %%




% $C

oO#$ % ,.$




C% ' & % & ! &
<! & *
1 % &







Thank you for
your attention







Consumed by around 250 millions persons




