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ABSTRACT
Ugba is a fermented product of African oil bean seeds known as Pentaclethra macrophylla-benth. The fermentation of African oil bean seeds to produce Ugba is a result of the activities of several microorganisms. From microbial analysis of some locally fermented ugba samples, some microorganisms like Bacillus spp, staphylococcus spp, Escherichia coli, Lactobacillus spp, Micrococous spp, Klebsiella spp, Pseudomonas aeruginosa and Aspergillus spp. were identified with microbial load ranging from 1.2x108 to 2.0 x 108 (cfu/ml). The inoculation of these micro-organisms into Ugba come from water used for soaking from the air and from leaves used for wrapping the Ugba. The random and indefinite source of inoculants for Ugba production partly explains the wide range of micro-organisms isolated in this work. This variation also leads to non-uniform products with short shelf lives. To ensure maintaining Ugba quality with a longer shelf-life, good hygiene practices, use of potable or sterile water, food control activities and clean environment should be maintained.
Keywords:	MICROBIAL, ANALYSIS, LOCALLY FERMENTED, PENTACLETHRA, MACROPHYLLA-BENTH
[bookmark: _GoBack]
