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Materials and methods
Sorghum picolor (L) moench), spices. ang

Millet (Penniseum spp), maize (Zea mays sorghum ( _ _
sugar were purchasecli) ?30111 ]pata(market iJn }iorin% K wara Staté, Nigena- The Moringa oleiferaseq,

were procured from a moringa farm 1 Tlorin, Kwara State, Nigeria. Mor mga-’fomned kunny zqk

slurry was produced following the procedure carlier described (4], with few modifications. Ty,
obtained thicker slurry was sun-dried for three days and pulvenzed into powder, packaged in hgh
density polythene bags and stored in 2 cool dry place for rther analyses. The proxima
composition (moisture, ash, crude fibre, crude protein, an crude fat) of the various Morings.
fortified kunnu zaki samples was determined using AOAC method (5] and the ca;bokhydratff ﬁorltenx\
were determined by difference. The ready-to-drink beverage prep’dﬂ’f1 figrrrlntojth lf”e’:l“a;glr;g and
o evaluated by a S0 membe? panel o apper arortnlflé Va;ri(;us analyses above t\?

acceptability, using a 9-point hedonic scale. Data generated from tht : A
subjected to Analysis of Variance an of Comparisort Test using the Statistical

d Multiple Range
Package for Social Sciences (SPSS), version 16.0

Results and Discussion : ,
The moisture content of the kunnu slurry ranged T 20_/ 0 Whﬂ:otnhtgi‘: gfiﬁfi?ﬁfﬁ?
ranged between 837 and 8.53%. The significantly (p ' msture:htﬂf o 6], The hi:h
fortified kunnu zaki powder is an indication of 2 rela_twely longer kS  lesis . indican:o‘n
carbohydrate content (62.68 - 69.32%) of the moringa—forﬂﬁed Kunnu;]a { Saa-¥oniﬁed it
that it will be a good energy-giving drink for both chlldr_en and adults.. Or;nr%iﬂed " -

owder from sorghum had the highest ash content while fr'esh moringa- 0 oy «iualilies-
maize had the least. Though drying brought about & m_gmﬁcant. redufdrlt(‘)tr}led ok e
maybe due 10 Joss of volatile flavour compounds, the various Moringa-torti z

were accepted by the panelists.
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