: »D International Journal
of Pure and Applied Researches http://iiopaar.com: 2020. Vol. 1(1): pp. 01-13, ISSN: 2453-474X

Parkia Biglobosa Fermented (Soumbara) Seeds Using In Breadmaking To Improve Final Bread

Quality

Kouame Aya Alida'?*?, Camara Fatoumata'?, Kouassi-Koffi Jean Didier?", Koffi Assemand Emma®?

! Training and Research Unit in Food Sciences and Technology, Nangui Abrogoua University, 02 BP 801 Abidjan 02, Ivory
Coast.

% Central laboratory of Nangui Abrogoua University, Abidjan, Ivory Coast 02 BP 801 Abidjan 02, Ivory Coast.

3 Laboratory of Modern mill of Ivory Coast (MMCI), Rue du Havre - Port area of Treichville - 05 BP 1753 Abidjan 05, Abidjan,
Ivory Coast.

*Corresponding Author: Kouassi-Koffi, Jean Didier, Email: k_kjd @yahoo.fr, Phone: +225 49 45 16 49, Address: UFR-STA 02
BP 801 Abidjan 02, Ivory Coast.

Abstract

The objective of this study was to promote parkia biglobosa (Soumbara) fermented seeds nutritional properties in breadmaking
in order to ensure the health of some population. The Soumbara is used at the formulation of breadmaking process. It is that
technologically, organoleptically and nutritionally ingredient accepted in breadmaking formulation with a proportion of 1% of
Soumbara fermented seeds (PS1), 2% (PS2), 3% (PS3), 4% (PS4) and 5% (PS4) addition in the wheat bread flour. The humidity
of the flour is between 13.3%+0.23 and 13.9%+0.03. Falling number Hagberg showed amylase activity of flour between
290s+1.33 and 350s+3.98. The elasticity is the ratio of the dough tenacity (P) and the extensibility (L) varied between 0.72+0.08
and 1.2240.02. Values recorded for swelling are between 18.5H).23 and 20.8X).52. Bakery strength recorded values are between
87x10-4 JH0.23 and 215x10-4 J£2.85. Soumbara breads volume decrease when the proportion of addited Soumbara to wheat
flour increases. The resulting crust and crumb of breads become slightly dark coloring when the proportion of Soumbara
increases. The protein are between 7.07%+0.02 and 9.23%=+0.98. The lipid increase from 0.44%+0.04 to 0.81%+0.03. The ash
increase from 2.3740.01 to 2.5240.00 and the energy value of breads increase from 253.85Kcal£2.85 to 267.77Kcal+1.90.

Sensory analysis revealed a pronounced aftertaste when the quantity of Soumbara increased.
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