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            Physiochemical Parameters of Sorghum bicolor Stem Sheath Beverage
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Rufus Giwa Polytechnic, P.M.B. 1019, Owo, Ondo State, Nigeria.
It is established that chronic diseases could be avoided through appropriate dietary formulations, thus the increasing demand for functional food or beverages. Sorghum bicolor stem sheath and leaves are generally recognized as medicinal herbs used as traditional medicine in Nigeria. Functional beverages formulated by steeping the stem sheath in boiled water for 10 min, spiced with ginger, garlic, alligator pepper, and pineapple peel extract were analyzed. The result revealed, the plain beverage contained zero sugar (Brix at 200 C); fat, protein and essential oil were not also detected. Water volume was 99.35±0.01 g/100g, other parameters in g/100g were; total solids 3.35±0.03, soluble solids 2.55±0.01, total acidity 0.07±0.02, pH 6.41±0.02, ash±0.02 0.60±0.01, Vitamin A 0.36±0.02 and ascorbic acid 24.25±0.02 (mg/100ml). Detected minerals were; magnesium 0.06, sodium 24.33, potassium 26.45, calcium 0.85, iron 2.40, zinc 0.10, manganese 0.06. Mercury and copper were not detected. The beverage had characteristic aroma, with optical density of 1.75 and refractive index of 1.34 at 200 C. Phenolic profile of the extract showed the presence of gallic acid, catechin, Chlorogenic acid, caffeic acid , ellagic acid, rutin, isoquercitrin, quercitrin, quercetin and kaempferol. The nutrient quality and sensory properties were significantly enhanced (p < 0.05) with the addition of the spices. The presence of health promoting substances makes Sorghum bicolor stem sheath extract a recommendable ingredient for functional beverages, and could be fortified when necessary for specific nutritional requirement. 
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