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Abstract

This study focuses on the effect of fortification with soybean flour and fermentation with Rhizopus
oligosporus on the nutrition of sorghum flour. The result shows that pre-treatment by using dilute alkali
solution for 10 h could reduce condensed tannins up to 86.92 %. After 60 h of fermentation, the amount
of condensed tannins decreased gradually to 0.24 %. The optimum of the fortification and fermentation
experiment characterized by 0.29 % of condensed tannins and 9.09 % of crude protein. These values were
obtained by using 7.5 % (w/w) of soybean flour fortification and 2.5 % (w/w) of R. oligosporus. The
highest swelling power was obtained 8.15 g/g at 95 °C and the water solubility index reaches 26.15 %
after fortification and fermentation for 60 h which is caused by changes in the structure of sorghum flour.
The proximate analysis shows the results of 79.5 % carbohydrate, 3.1 % fat, 4.8 % moisture content, and
1.6 % ash content. Fermentation using R. oligosporus and fortification with soybean flour is feasible to
reduce condensed tannins and increase crude protein with higher functional and good rheological
properties of sorghum flour. These results could be a good prospect for substituting wheat flour as an
alternative food in the future.
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Introduction

Sorghum (Sorghum bicolor (L.) moench) is one of the cereal plants that has greatly tolerant of
marginal land conditions [1] and it can be planted as a companion for plants that require much water to
grow such as corn and cane [2]. Having 32 species, sorghum grow in tropical and sub-tropical land areas
especially in the Australia-Asia and Southeast Pacific [3,4]. In most countries across the world, sorghum
grain was used for livestock feed and also used as a raw material for bioethanol production [5]. Sorghum
grain contains high starch within range 64.3 to 73.8 %, crude protein 8.19 to 14.02 %, and bioactive
compounds such as tannins 6.77 to 10.66 %. Tannins are polyphenolic compounds that have antioxidant
activity and usually categorized into hydrolyzable tannins and condensed tannins [5,6].

The condensed tannins of sorghum grains have advantages and disadvantages in its use for food
products. Low concentration of condensed tannins <0.3 % has some health benefits such as antioxidant
function and radical scavenging, anticancer, anti-inflammatory, immunomodulatory, cardioprotective, and
antithrombotic effect [7]. Nevertheless, high condensed tannins content could play as an anti-nutrient and
reduce protein digestibility [8]. Condensed tannins also cause bitter flavour and astringent tastes which
cause damage to food products [9]. Therefore, tannins of raw sorghum are less acceptable in food
commercial market. Processing sorghum grain to be good flour is very important to reduce condensed
tannins compounds to be edible for humans. Based on international standard the maximum tannins
concentration permitted for consumption is <0.3 % [10].

As reported in the existing literature, condensed tannins can be reduced by several methods
including physical, chemical, biological, and other methods. Soaking using dilute alkali can reduce the
condensed tannins of sorghum seed up to 78 % [11]. In addition, the fermentation process with some
strain can reduce tannins levels on faba beans up to 68 % [12]. Meanwhile, other studies mention that



Trends Sci. 2022; 19(15): 5534 2 0of 10

fermentation using local yeast bread has reduced condensed tannins levels up to 0.31 % [13]. Rhizopus is
one of the molds that is often used in the solid-state fermentation process. Rhizopus can produce the
enzyme tannase which has the potential to hydrolyze condensed tannins in some grains [14]. However,
some studies reported that fermentation process could reduce crude protein in food products.
Lactobacillus plantarum reported reduce crude protein of sorghum up to 11.11 % [15] and using R.
oligosporus reduce crude protein up to 73.83 % on soybean grains [16]. Currently, there are several
methods to increase crude protein and nutrition value of food product, one of which is fortification
process. Having high protein more than 30 %, soybean can be used as a fortification in other food
materials [17].

The objectives of this study are to identify the effect of fortification with soybean flour and
fermentation by using R. oligosporus on condensed tannins, crude protein, physicochemical and
proximate composition. The results of fortification and fermentation and would provide more information
about the possibility of substituting wheat flour as an alternative food product.

Materials and methods

Materials

Sorghum grains and soybean flour were obtained from traditional markets in Semarang (Indonesia).
Whereas the R. oligosporus was obtained from instant dry yeast (Aneka Fermentasi Industri, Indonesia)
with activity <1.0x10> CFU/gram [18]. Chemical reagents sodium hydroxide, folin-denis’ reagent,
sodium carbonate, potassium sulphate, cupric selenite, sodium hydroxide, boric acid, and hydrochloric
acid were purchased from Merck (Darmstadt, Germany).

Methods

Soaking

The sorghum grains were cleaned from dust and other extraneous material prior to use and soaked
in dilute alkali solution (sodium hydroxide 0.1, 0.2 and 0.3 %) for 10 h. Sorghum grains, then dried in an
oven (Memmert 55, Schwabach, Germany) at 55 °C for 2 h. Dried grain was milled and sieved with a
100-mesh sieve to obtain fine sorghum flour and stored in sealed containers for further processing.

Fermentation

For fermentation process the method was refers to Erkan [19]. Sorghum flour was sterilized by
autoclave at 121 °C for 15 min and fermented anaerobic at 30 °C for 60 h at sterilized sealed container
using 2.5, 5 and 7.5 % (w/w) of R. oligosporus. pH of the substrate was adjusted using vinegar (3.5 - 5.5)
for the optimum growth of R. oligosporus during the fermentation process. The fermentation was sampled
every 6 h during the fermentation period of 60 h. Samples were taken and dried in an oven of 55 °C to a
constant weight. Dried samples were milled and sieved with a 100-mesh sieve, then stored in the
refrigerator at 5 °C for further analysis.

Fortification and fermentation

At this stage, the conventional fermentation with fortified and fermentation on condensed tannin
and crude protein were compared. The sorghum flour substrate was fortified with soybean flour to
determine the optimum concentration of fortification. Sterilized sorghum flour was mixed using overhead
stirrer (Ika Eurostar, USA) at 150 rpm for 30 min with 2.5, 5 and 7.5 % (w/w) of soybean flour. Fortified
flour has adjusted the pH value (3.5 - 5.5) and sterilized by autoclave at 121 °C for 15 min. The
fermentation process is carried out anaerobic using the optimum concentration of R. oligosporus at an
earlier stage with a temperature 30 °C for 60 h. Furthermore, optimum samples in variation soybean
fortification were analyzed by condensed tannins, crude protein, swelling power, water solubility index,
and proximate analysis.

Analytical procedures

Condensed tannins analysis

The Cunnif method was followed to evaluate the concentration of tannins in flour sample [20]. 0.5 g
of flour sample dissolve with 10 mL distilled water. Subsequently, 1 mL of sample was put into a 10 mL
measuring flask containing 7.5 mL of distilled water, 0.5 mL of folin-denis’ reagent, and 1 mL of
saturated sodium carbonate solution then incubated at 30 °C for 15 min. The absorption was read using
UV-VIS spectrophotometry (GENESYS™ 20 Thermo Fisher Scientific, Karlsruhe, Germany) at the
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maximum wavelength of 754 nm. The data are calculated by using standard curves that have been pre-
determined.

Crude protein analysis

Samples were analyzed every 6 h using kjeldahl method [21]. 0.51 g of sample digested with 17 mL
of concentrated sulfuric acid and catalyst (0.3 g of potassium sulphate and 0.2 g of cupric selenite in
kjeldahl block digestion. This method uses 40 % of sodium hydroxide and 4 % boric acid. The titration
was carried out with 0.1 N hydrochloric acid and the Tashiro’s Indicator (0.375 g of methyl red and 0.25
g of methylene blue in 300 mL 95 % ethanol) was used to identify the endpoint of the titration.

Swelling power and water solubility index

The fortification and fermentation samples were analyzed with an interval of 6 h using swelling
power (SP) and Water Solubility Index (WSI) analysis according to the method performed by [22]. 0.1 g
of sample was weighed directly into a cap test tube with 10 mL distilled water. The tube was mixed
frequently and incubated at 60, 85 and 95 °C in a water bath for 30 min. The tube had been cooled up to
room temperature and centrifugated at 2000x g (Thermo Fisher Scientific, Waltham, MA, USA) for 30
min. The sediment in the tube was weighed and the supernatant was dried in an oven at 100 °C until
constant weight. The wet and dry paste weights were recorded after separation for swelling determination.
Meanwhile, the wet and dry supernatant weights were also recorded for solubility determination:

weight of wet paste

SP (g/2) )

weight of dried paste

WSI (%) weight of dried precipitate %100 % (2)

weight of supernatant

Proximate analysis
The proximate analysis to determine the carbohydrate (AOAC) number 955.3, moisture (AOAC)
number 972.20, fat (AOAC) number 920.158, and the ash content (AOAC) number 942.05.

Statistical analysis
To understand the difference between condensed tannins and crude protein contents, the study
employs analysis of variance (ANNOVA) by using SPSS software.

Results and discussion

Effect of soaking sorghum grain

The result presents condensed tannins level was significantly decreased (p < 0.05) when the
sorghum grains were soaked in plain water or sodium hydroxide for 10 h. Figure 1 shows at soaked with
0.3 % sodium hydroxide solution condensed tannins concentration decreased sharply from 9.56 to 1.25
%. The decrease in the condensed tannins concentration also occurred in soaked with plain water from 9.56
to 6.72 %. This may due to condensed tannins can be degraded into smaller molecules and dissolved in the
dilute alkali or distilled water. A previous study also mentioned the condensed tannins content in mung bean
seeds was successfully removed up to 35 % by soaking in plain water [23]. An 82.85 % reduction of
condensed tannins content was observed after soaking in sodium hydroxide 0.2 M [11]. The reduction of
condensed tannins content when grains were soaked in distilled water or alkali hydroxide due to the active
group in tannins is a phenolic hydroxyl group. Phenol is easily dissolved in distilled water and dilute alkali
[24].
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Figure 1 Condensed tannins and crude protein content on soaked sorghum grain.

The crude protein concentration in raw sorghum is 10.29 %. Figure 1 shows that soaking sorghum
grain at 0.05, 0.1, 0.2 and 0.3 % NaOH for 10 h, crude protein concentration slightly increased. The
highest increased crude protein concentration from 10.29 to 10.63 % occurs when soaked with 0.3 %
sodium hydroxide. As intended, the increase of crude protein concentration may be due to soaked in
dilute alkali can cause dry loss meter. Thereby, increasing the concentration of crude protein in sorghum
grain. However, the moisture content was not analyzed after the soaking process. This finding is in good
agreement with previous research by Ali [11] that soaking sorghum grains into 0.05 to 0.2 % NaOH can
increase of crude protein 10.44 to 10.43 %.

Effect of fermentation on condensed tannins content fermentation process

The variation in the concentration of R. oligosporus in the fermentation process on condensed
tannins concentration did not show a significant difference (p > 0.05). Analysis of descriptive statistics,
the average condensed tannins content in the mold concentration of 2.5 % has the greatest decrease
(0.841) with a standard deviation of 0.413. Figure 2 shows that there was a gradual decrease in
condensed tannins content caused by all molds concentrations in the condensed tannins parameters
analyzed. As expected, at first 18 h fermentation there has not been a significant decrease of condensed
tannins level in all variation concentration of molds. This is most likely due to R. oligosporus is still in a
short lag phase. Nevertheless, when the study analyses the results of 42 h it can be found that all R.
oligosporus concentrations contribute to a decrease in condensed tannins levels to (0.33 - 0.48 %) and the
condensed tannins concentration tends to be constant beyond 60 h fermentation. This is due to the
decimation of condensed tannins as a substrate and R. oligosporus has entered the death phase. As
intended, general microorganism growth curves involving short-lag, exponential, stationary, and death
phase. The decrease of condensed tannins is caused by R. oligosporus which hydrolyses tannins by
producing extracellular enzymes in the form of tannases enzyme. Moreover, they also stated that this
enzyme has the ability to break down tannins into simple compounds and release free phenolic
compounds [25]. This finding is in good agreement with a previous report that R. oligosporus capable of
degrading hydrolysis of condensed tannins up to 68 % in faba beans fermentation for 6 days [12]. Osman
[13] also reported a decrease of 35 % condensed tannins in fermentation varieties sorghum grain using
local bread yeast for 24 h.
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Figure 2 Effect of concentration R. oligosporus on condensed tannins content.
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Figure 3 Effect of concentration R. oligosporus on crude protein content.

The variation in the concentration of R.oligosporus on crude protein also showed insignificant
results (p > 0.05). The degradation of crude protein in sorghum flour during fermentation is shown in
Figure 3. The results also show that the contents of the crude protein decreased gradually during
fermentation by all variation concentration of R. oligosporus. At the first 18 h of the experiment, the
study found that there was no significant decrease in crude protein content in all variation concentrations
of R. oligosporus. However, the decreased in crude protein continued until 60 h. The 2.5 % R.
oligosporus had the lowest decrease in crude protein content by 28.64 %. On the other hand, variation
with 7.5 % R. oligosporus resulted a decrease in crude protein content up to 33.87 %. R. oligosporus
grows rapidly up in first 42 h fermentation, then continued with maturing process. Mature and immature
ratio of R. oligosporus would affect enzyme activity on crude protein hydrolysis. Some authors also
report fermentation using R. oligosporus that can reduce crude protein. R. oligosporus can reduce the
levels of monomer protein in soybeans [16]. Moreover, another study shows that R. oligosporus can
reduce crude protein in faba beans [12]. In crude protein hydrolysis, amino acid and peptides is
assimilated into mild biomass production and then it is oxidized [26]. This may occur depending on the
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characteristics of the crude protein source as an energy source for assimilation. The amount and type of
substrate as a fermentation medium can cause the spread of mycelium product, condensed tannins, and
crude proteins hydrolyzed by enzymes [16].

Effect fortified with soybean flour and fermentation process

At this stage, sorghum flour that has been soaked with 0.3 % NaOH will be fortified by adding
soybean flour 2.5, 5 and 7.5 % (w/w) and fermentation performed using the greatest average mold
variation in the condensed tannins reduction (2.5 % (w/w) of R. oligosporus) and fermentation for 60 h.
Figure 4 shows that the crude protein increases up to 20.69 % in fortification and fermentation flour
compared to normal fermentation. The highest increase of crude proteins up to 9.09 % occurred when
fortified with 7.5 % soybean flour. This is due to soybean flour has a fairly high crude protein value. In
addition, fortification of sorghum flour with soybean flour can help increase the nutritional value [27].
According to Adelakun ef al. [17], the addition of soybean flour can enrich the types of amino acids such
as histidine, methionine, and lysine. Figure 4 shows condensed tannins content in the fortification process
has increased up to 14.9 % from the usual fermentation process. The highest increase in condensed
tannins content occurred in the addition of 7.5 % soybean flour which increased to 0.28 %. This relates to
the condensed tannins content in soybean flour reaching the amount of 0.063 g in every 100 g of soybeans
[26]. Moreover, tannins content in fortified and fermentation flour is still below the maximum limit for
consumption of 0.3 % which is permitted by CODEX.
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Figure 4 Effect of fortification and fermentation on condensed tannins and crude protein content.

Swelling power

The swelling power is the measure of the ability of starch to imbibe water, swell, and reflect of flour
to the extent of associative forces within the granules [28]. The SP was analyzed at 6 h intervals during
the fortification and fermentation process. Table 1 shows the highest SP occurs during fermentation for
36 h which is equal to 10.88 g/g £+ 0.00 at 95 °C and decreases gradually until the end of the fermentation
process, which indicates the higher associative forces. SP of fortified and fermented flour for obtained
8.15 g/g = 0.14 at 95 °C after 60 h fermentation. Gujska [29] contended that this relates to the strength
and character of the micellar network within granule. Moreover, they also stated that this becomes a
major factor in the swelling behavior of starch. Therefore, starch is closely related to the structure of
micellar and it is resistant to swelling. The relative increase of SP in the fermentation process shows a
direct effect on the damage of the starch structure. In addition, the swelling power properties depend on
the amylose to amylopectin ratio of starch and the amylopectin structure [30]. This is in line with the
previous study that SP increases at the fermentation process 72 h using R. oligosporus in soybean flour
[31] and corn starch with spontaneous fermentation [32].
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Table 1 Effect of fortification and fermentation on SP and WSI.

Fermentation SP (g/g) WSI (%)
time () 65 °C 85°C 95 °C 65 °C 85°C 95 °C
0 570011 627009 7.94+026 15.76=000 2093+003 22.54+0.05
6 6.18+049 635018 8.13+0.01 1588=001 2097+005 22.78+027
12 644015 651042 852+001 1665000 21.19+025 22.83+0.09
18 663028 687000 871+£028 17.18+0.01 21.61+023 23.02+0.12
24 6.72+0.07 7.00+£002 895+0.56 20.03=0.13 21.92+001 23.48+0.09
30 732+0.14 7.85+004 1008+0.19 2044=000 2228+004 24.83+0.07
36 740+021 883+063 10.88+0.00 20.96+0.17 22.89+003 2543+031
42 700+£001 821000 9.17+0.07 21.19+0.04 2376008 25.70+0.01
48 677000 7.74+£0.14 9.00+001 21.19+0.00 2410+0.11 2587 0.04
54 6.70+0.02 7.01+002 821+001 2120+001 2411+£002 26.03+0.03
60 648+024 646+014 815+0.14 2120+001 2415+007 26.15+0.19

Legend: Values are means of 2 replicates standard deviation.

SP: Swelling Power; WSI: Water Solubility Index.

Water solubility index

The water solubility index is one of the reliable criteria to evaluate the behavior of flour in aqueous
solution. This parameter measures the ability of flour to form a suspension or dissolve in solution in a
water mixture. Moreover, the WSI linked to the presence of dissolved molecules and is an indicator of
the degradation of starch. The lower of WSI indicate the minor degradation of the starch and lead to fewer
dissolved molecules in the flour [33]. WSI in different temperatures 65, 85 and 95 °C were analyzed. As
the increased temperature, the starch granules vibrated more intensely, breaking intermolecular bonds and
allowing more water molecules to participate in hydrogen bonding sites [34]. Table 1 shows that the WSI
unfermented flour ranged from 15.76 % =+ 0.00 to 22.54 % =+ 0.05 at all temperature variations. After the
fortification and fermentation process, the WSI increased significantly during fermentation. At the end of
fermentation time (60 h) the WSI increased to 21.20 % + 0.01 to 26.15 % + 0.19 at all temperatures. This
may occur due to the degradation of starch during the fermentation process of sorghum flour by R.
oligosporus. The result of this process makes the flour ready for digestion. Ojokoh [35] reported that
increased WSI after fermentation was related to molecular degradation with the intensity of extrusion
condition and a large amount of soluble material is released at high screw speed, high extrusion
temperature, and low feed moisture content. This relates to study by Simwaka [36] who reported that WSI
increased with the fermentation process in pumpkin, sorghum, millet, and amaranth seed flours.

Proximate analysis of fortified and fermentation flour

Table 2 Properties of fortified and fermented flour.

Untreated Fortified and fermented = Wheat flour Parameter of
sorghum flour sorghum flour sorghum flour
[10]
Carbohydrate 76.12 % 79.50 % 77.30 % 72 %
Moisture 4.90 % 4.80 % 13.40 % <15.5%
Ash 1.80 % 1.60 % 0.70 % <0,70 %
Fat 3.54 % 3.10% 1.27 % 1.87 %

Optimum sample with 2.5 % of R. oligosporus and fortification 7.5 % of soybean flour was
proximate analyzed. Table 2 shows that the carbohydrate content of fortified and fermentation flour was
increased by 4.3 % from raw sorghum flour. This relates to the fortification process with soybean flour
which has a carbohydrates concentration of 29 %. However, the fermentation process using R.
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oligosporus actually reduces carbohydrate. Decreased carbohydrate levels after the fermentation process
using R. oligosporus might be caused by non-partial removal of starch constituents during the solid
fermentation process [37]. It has been reported that during the fermentation process of Barley in Solid
State Fermentation by R. oligosporus can reduce carbohydrate content up to 1.5 % [38]. Carbohydrate
concentrations of fortification and fermentation sorghum flour have exceeded carbohydrate
concentrations of wheat flour. Therefore, good enough to substitute the other commercial flour.

Moisture content is an important parameter and is considered as a determination of shelf stability.
Flour with a high moisture content causes a shorter shelf life compared to drier products. Table 2 shows
that the moisture content of fortified and fermented flour has lower content than untreated sorghum flour.
This is due to the soaking process using dilute alkali can cause dry loss meter. Furthermore, the moisture
content of flour could be affected by temperature, drying method, and drying time. This amount meets the
quality standards of the terms of sorghum flour <15 % by [10] and lower than wheat flour as a
comparison for flour products. Moisture content decreased during the fermentation process also reported
by Ojokoh [39] in pearl millet and acha flour blends.

Ash indicator is one of parameters to indicate the presence of inorganic compounds as minerals in
flour. The ash content of untreated sorghum flour was 1.8 %. However, after the fortified and
fermentation process, the ash content decreased to 1.60 %. This decrease may occur due to the soaking
process with dilute alkali and the leaching of inorganic compounds during the fermentation process.
Jaukovic [40] reported that the ash content of maize malt reduced gradually during soaked in NaOH.
However, the amount of ash content is considered high as the results are above the quality requirements
of sorghum flour parameter, which is between 1.87 % and wheat flour ash content as a comparison. The
high ash content of sorghum flour is may cause by the sorghum skin being carried away during the
grinding process.

Fat is one of the important nutritional components in food ingredients besides fat also provides a
lubrication effect in the compressed polymer. Table 2 shows that fortified and fermented process, the fat
content decrease from 3.54 to 3.10 %. This reduction during fermentation related to the fact that the
biochemical and physiological changes that occur during fermentation require the lipids contained in the
sample for R. oligosporus energy sources [41]. This found is in line with the study conducted by [42] that
the fermentation process using R. oligosporus in solid state fermentation of Zea mays can reduce total fat
levels by 29.50 %. The fat content of fortification and fermentation flour has met the sorghum flour
parameter standard and above the fat content of wheat flour.

Conclusions

After the soaking process using a dilute alkaline, condensed tannins can be degraded into smaller
molecules and dissolved in the solution. The results showed that soaking using 0.3 % NaOH had better
degradation of condensed tannins in sorghum seeds up to 86 %. The fermentation process using R.
oligosporus can reduce condensed tannins of sorghum flour to 0.25 %. The reduce of condensed tannins
could be caused by R. oligosporus produces the enzyme tannase which hydrolyzes condensed tannins into
substrates for metabolism during the fermentation process. In addition, R. oligosporus was also found to
assimilate crude protein in sorghum flour as an energy source during the fermentation process.
Fortification using soybean can increase the concentration of crude protein compared to the normal
fermentation process. Changes in nutritional value, swelling power, and water solubility index may due to
the activity of R.oligosporus which changes the structure of sorghum flour. Fortification and fermentation
of sorghum flour have great prospects as a food product with good nutritional value. Thus, it is necessary
to investigate the processing of sorghum flour using several types of microorganisms to produce good
food products.

Acknowledgements

This work was supported by grant research collaboration of the Faculty of Engineering, Universitas
Negeri Semarang, Indonesia, project number: 15.22.4/UN37/PPK.4.5/2020.



Trends Sci. 2022; 19(15): 5534 90f 10

References

(1]

(7]

(8]
(9]

[10]
[11]

[12]

[13]

[14]

[15]
[16]
[17]
[18]

[19]

[20]
[21]
[22]

(23]

[24]

CM Nyachoti, JL Atkinson and S Leeson. Sorghum tannins: A review. Worlds Poult. Sci. J. 1997,
53,15-21.

NL Klocke, RS Currie, DJ Tomsicek and JW Koehn. Sorghum yield response to deficit irrigation.
Trans. Am. Soc. Agric. Biol. Eng. 2012; 55, 947-55.

NDC Teixeira, VAV Queiroz and MC Rocha. Resistant starch content among several sorghum
(Sorghum bicolor) genotypes and the effect of heat treatment on resistant starch retention in two
genotypes. Food Chem. 2016; 197, 291-6.

S Nedumaran, C Bantilan, P Abinaya, DM D'Croz and AA Kumar. Ex-ante impact assessment of
‘stay-green’ drought tolerant sorghum cultivar under future climate scenarios: Integrated modeling
approach. In: M Behnassi, MS Muteng'e, G Ramachandran, K Shelat (Eds.). Vulnerability of
agriculture, water and fisheries to climate change: Toward sustainable adaptation strategies.
Springer, Dordrecht, Netherlands, 2014, p. 167-90.

Y Jiang, H Zhang, X Qi and G Wu. Structural characterization and antioxidant activity of condensed
tannins fractionated from sorghum grain. J. Cereal Sci. 2020; 92, 102918.

YF Shang, H Cao, YL Ma, C Zhang, F Ma, CX Wang, XL Ni, WJ Lee and ZJ Wei. Effect of lactic
acid bacteria fermentation on tannins removal in Xuan Mugua fruits. Food Chem. 2019; 274, 118-
22.

JP Salminen. Two-dimensional tannin fingerprints by liquid chromatography tandem mass
spectrometry offer a new dimension to plant tannin analyses and help to visualize the tannin
diversity in plants. J. Agric. Food Chem. 2018; 66, 9162-71.

JD Reed, RTE McDowell, PJV Soest and PRJ Horvath. Condensed tannins: A factor limiting the
use of cassava forage. J. Sci. Food Agric. 1982; 33, 213-20.

I Lesschaeve and AC Noble. Polyphenols: Factors influencing their sensory properties and their
effects on food and beverage preferences. Am. J. Clin. Nutr. 2005; 81, 330S-335S.

C Stan. Codex standard for sorghum grains, Available at: https://fao.org, accessed May 2020.

NMM Ali, AH El Tinay, AEO Elkhalifa, OA Salih and NE Yousif. Effect of alkaline pretreatment
and cooking on protein fractions of a high-tannin sorghum cultivar. Food Chem. 2009; 114, 646-8.
K Polanowska, A Grygier, M Kuligowski, M Rudzinska and J Nowak. Effect of tempe fermentation
by three different strains of Rhizopus oligosporus on nutritional characteristics of faba beans. LWT-
Food Sci. Technol. 2020; 122, 109024.

MA Osman. Changes in sorghum enzyme inhibitors, phytic acid, tannins and in vitro protein
digestibility occurring during Khamir (local bread) fermentation. Food Chem. 2004; 88, 129-34.

R Belmares, JC Contreras-Esquivel, R Rodriguez-Herrera, ARC Cristobal and N Aguilar. Microbial
production of tannase: An enzyme with potential use in food industry. Food Sci. Technol. 2004; 37,
857-64.

Y Pranoto, S Anggrahini and Z Efendi. Effect of natural and Lactobacillus plantarum fermentation
on in-vitro protein and starch digestibilities of sorghum flour. Food Biosci. 2013; 2, 46-52.

T Handoyo and N Morita. Structural and functional properties of fermented soybean (Tempeh) by
using rhizopus oligosporus. Int. J. Food Prop. 2006; 9, 347-55.

OE Adelakun, KG Duodu, and E Buys. Potential use of soybean flour (Glycine max) in food
fortification. In: H El-Shemy (Ed.). Soybean bio-active compounds. IntechOpen, London, 2013.

M Triyono, N Nazaruddin and W Werdiningsih. Activity test of tempe inoculum from banana peels
on quality of soy tempe. Pro. Food. 2017; 3, 200.

SB Erkan, HN Girler, DG Bilgin, M Germec and I Turhan. Production and characterization of
tempehs from different sources of legume by Rhizopus oligosporus. LWT - Food Sci. Technol.
2020; 119, 108880.

P Cumniff. Official methods of analysis of AOAC international. 16" Eds., 5 Rev. AOAC
International, Washington DC. 1999.

J Kjeldahl. Neue methode zur bestimmung des stickstoffs in organischen Koérpern. Z. Anal. Chem.
1883; 22, 366-82.

JY Li and AI Yeh. Relationships between thermal, rheological characteristics and swelling power
for various starches. J. Food Eng. 2001; 50, 141-8.

M Tajoddin, S Manohar and J Lalitha. Effect of soaking and germination on polyphenol content and
polyphenol oxidase activity of mung bean (Phaseolus Aureus L.) cultivars differing in seed color.
Int. J. Food Prop. 2014; 17, 782-90.

IAM Ahmed, F Al-Juhaimi, AR Adisa, QO Adiamo, EE Babiker, MA Osman, MA Gassem, K



Trends Sci. 2022; 19(15): 5534 10 of 10

(33]

[41]

[42]

Ghafoor, HAS Algah and MA Elkareem. Optimization of ultrasound-assisted extraction of phenolic
compounds and antioxidant activity from Argel (Solenostemma argel Hayne) leaves using response
surface methodology (RSM). J. Food Sci. Technol. 2020; 57, 3071-80.

R Osawa, K Kuroiso, S Goto and A Shimizu. Isolation of tannin-degrading lactobacilli from
humans and fermented foods. Appl. Environ. Microbiol. 2000; 66, 3093-7.

RA Sparringa and JD Owens. Protein utilization during soybean tempe fermentation. J. Agric. Food
Chem. 1999; 47, 4375-8.

GK Parman. Fortification of cereals and cereal products with proteins and amino acids. J. Agric.
Food Chem. 1968; 16, 168-71.

SN Moorthy and T Ramanujam. Variation in properties of starch in cassava varieties in relation to
age of the crop. Starch - Starke 1986; 38, 58-61.

E Gujska, W Reinhard and K Khan. Physicochemical properties of field pea, pinto and navy bean
starches. J. Food Sci. 1994; 59, 634-6.

J Blazek and L Copeland. Pasting and swelling properties of wheat flour and starch in relation to
amylose content. Carbohydr. Polym. 2008; 71, 380-7.

BF Olanipekun, ET Otunola, OE Adelakun and OJ Oleyade. Effect of fermentation with Rhizopus
oligosporus on some physico-chemical properties of starch extracts from soybean flour. Food Chem.
Toxicol. 2009; 47, 1401-5.

ML Yuan, ZH Lu, YQ Cheng and LT Li. Effect of spontancous fermentation on the physical
properties of corn starch and rheological characteristics of corn starch noodle. J. Food Eng. 2008; 85,
12-7.

JR Hernandez-Diaz, A Quintero-Ramos, J Barnard and RRB Quintana. Functional properties of
extrudates prepared with blends of wheat flour/pinto bean meal with added wheat bran. Food Sci.
Technol. Int. 2007; 13, 301-8.

S Wainaina, AD Kisworini, M Fanani, R Wikandari, R Millati, C Niklasson and MJ Taherzadeha.
Utilization of food waste-derived volatile fatty acids for production of edible Rhizopus oligosporus
fungal biomass. Bioresour. Technol. 2020; 310, 123444,

IS Udachan, AK Sahoo and GM Hend. Extraction and characterization of sorghum (sorghum
bicolor L. moench) starch. Int. Food Res. J. 2012; 19, 315-9.

JE Simwaka, MVM Chamba, Z Huiming, KG Masamba and Y Luo. Effect of fermentation on
physicochemical and antinutritional factors of complementary foods from millet, sorghum, pumpkin
and amaranth seed flours. Int. Food Res. J. 2017; 24, 1869-79.

M Reyes-Bastidas, EZ Reyes-Fernandez, J Lopez-Cervantes, J Mildn-Carrillo, GF Loarca-Pifia and
C Reyes-Moreno. Physicochemical, nutritional and antioxidant properties of tempeh flour from
common bean (Phaseolus vulgaris L.). Food Sci. Technol. Int. 2010; 16, 427-34.

R Nelofer, M Nadeem, M Irfan and Q Syed. Nutritional enhancement of barley in solid state
fermentation by Rhizopus oligosporus ML-10. Nutr. Food Sci. Int. J. 2018; 6, 1-7.

NFI Ojokoh, OE Fayemi and FCK Ocloo. Effect of fermentation on proximate composition,
physicochemical and microbial characteristics of pearl millet (Pennisetum glaucum (L.) and Acha
(Digitaria exilis (Kippist) Stapf) flour blends. J. Agric. Biotechnol. Sustain. Dev. 2015; 7, 1-8.

MM Jaukovic, VM Zecevic, S Stankovic, VS Krnjaja, TS Niki¢, SM Bailovi¢ and JI Tadi¢. Effect
of dilute alkaline steeping on mold contamination, toxicity, and nutritive value of maize malt. J. Am.
Soc. Brew. Chem. 2017, 75, 369-73.

H El-Beltagi, AA Mohamed and BED Mekki. Differences in some constituents, enzymes activity
and electrophoretic characterization of different rapeseed (Brassica napus L.) cultivars. Analele
Univ. din Oradea, Fasc. Biol. 2011; 39-46.

EO Cuevas-Rodriguez, J Milan-Carrillo, R Mora-Escobedo, OG Cardenas-Valenzuela and C Reyes-
Moreno. Quality protein maize (Zea mays L.) tempeh flour through solid state fermentation process.
LWT - Food Sci. Technol. 2004; 37, 59-67.



