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Abstract (300 word limit)
Statement of the Problem: United Nations has projected likelihood of inability to supply food adequately to entire world population by 2020 when world population is expected to have multiplied. Coupling this fact is problem of inadequate harvest of crops in developing nations, where farmers leave good percentage of harvests on farms for lack of adequate transportation and storage facilities. Velvet bean (Mucuna utilis) is an underutilized legume though embedded with bundles of nutritional potentials; reason identified for its abandonment is presence of toxic compounds in the seed. Research efforts have concentrated on detoxifying velvet bean with practices like roasting, boiling, soaking and combined efforts of soaking with boiling in soak water for long period of time. Methods like these have not produced samples with increased nutritional quality; rather leaching of nutrients occurs with high energy demand making such treatments non-economical. Methodology & Theoretical Orientation: Fermentation technique, using the hybrid Rhizopus strain and its respective parent cells is known to keep nutrients as intact and bring about increases in nutritional values through pathways that result into advantageous bio-molecular transformations. Findings: Different enzyme concentrations yielded significant differences in number of free protoplasts released by parent cells, with optimum enzyme activity at 4.0 x 103 U/g mycelia. R. oryzae appeared most promising in all enzymatic activities. Morphologically, the hybrid resembled R. oligosporus. Hybrid species was most effective in reducing anti-nutrients in samples with a reduction of over 90% of L-DOPA content in samples fermented with R. oryzae and hybrid.  Conclusion & Significance: The study was successful at producing a hybrid from R. oligosporus and R. oryzae by protoplasmic fusion with better performance than either of parent strains with a practical and visible potential of detoxifying Mucuna utilis by fermentation with hybrid organism, thereby enhancing the bean as a viable food commodity. Recommendations are made that hybrid cells should be further employed in Tempeh production. 
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Plate 1a: Layout of mycelia network: R.oligosporus.   Magnification:  x 40 
Plate 1b: Layout of mycelia network: R.oryzae. Magnification:  x 40
Plate 1c: Layout of mycelia network: Hybrid Magnification:  x 40
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