SHIELF-LIFE ELONGATION KUNU
LOCAL CEREAL BASED NON ALCOHOLIC BEVERAGE)
*AIGBEFO V. E. (CHEMISTRY UNIT)
*SADOH Y. O. (BIOLOGY UNIT).
DEPARTMENT OF BASIC SCIENCE AUCHI POLYTECHNIC, AUCHI.
E-Mail: victorehi@yahoo.com: yekinisadoh2002@yahoo.com

ABSTRACT
The need to improve on the quality for local millet beverage (Kunu) and the widespread effort in developing countries like Nigeria to developed carbonate drink from locally source materials gave birth to this research work. The research is aimed at prolonging the self-life of the product with the aid of carbonation. The production of local millet beverage (Kunu), is not standardized, local traditional technology was used in preparing the drink and carbonation was done using pure CO2 extinguisher. Triplicate evaluations were made of four (4) sample types; sample 1 contained CO2 and Citric acid. Sample 2 contained CO2 only, sample 3 contained Citric acid only and sample 4 was the black (or still sample). With their respectively varying concentration, the products were analyzed for total solid, pH, protein, ash, acidity, moisture content and trace elements. Sensory evaluation and Microbiological analysis were also carried out for each sample. Result indicates retarded fermentation with CO2 and higher self-life elongation with a combination of CO2 and Citric acid. Micro logical analysis in the fermentation activities. Micro organisms associated with the local drink include Bacillus Subtilis, Streptococus feaeam Stiphylococus epidemic, Eschericha coli.
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