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ABSTRACT 

Abstract Body: Shrubs, herbs and trees are often exploited in Africa for numerous nutrition and health challenges of humans. Moringa oleifera is one of the numerous plants exploited as a protein-rich feed ingredient comparable to full-fat soyabean for poultry. The use of Moringa seeds in monogastric animal feeding could be limited by the presence of some anti-nutritional factors (tannin), which adversely affect protein and energy utilization. The anti-nutritional factors found in moringa include oxalates, tannins and saponin. A great limitation to the use of un-extracted moringa seed is the presence of anti-nutritional factors like tannin, saccharide raffinose, stachyose nitrate, oxalate, saponin and phytate which produce flatulence in monogastric animals. These anti-nutritional factors in un-extracted moringa seeds can be removed through extraction either by soaking.
 This experiment was designed to investigate the effect of anti-nutritional factors in Moringa oleifera seed meal on protein digestion in the weanling Albino rats. Moringa oliefera seeds were harvested, cleaned, and apportioned into four parts to represent T1, T2, T3 and T4. The T1 was raw, while T2, T3 and T4 were soaked in water (200 g/L) for 1, 2, and 3 hours, respectively. The seeds were sun-dried, milled and analysed for Crude Protein (CP, %) alkaloids (%), saponins (%) and tannins (%), using standard procedures. The protein quality of moringa seed was assessed using forty weanling albino rats (42.35±0.83 g) randomly allotted to four diets containing 10% casein (D1), 10%  raw moringa seed (D2), 10% 3-hour water-soaked moringa seed (D3) and a protein free diet (D4). The rats were fed for 21 days. Protein quality: Biological Value (BV), Protein Efficiency Ratio (PER) and Net Protein Utilization (NPU) were determined using standard procedures.
The 3-hour water-soaked moringa seed (T4) was higher in CP (36.08±0.68), than T1 (35.40±0.72), T2 (35.25±0.44) and T3 (35.73±0.78). Alkaloids ranged from 0.05±0.10 (T4) to 0.07±0.04 (T1), saponins 0.42±0.50 (T4) to 1.17±0.28 (T1), and tannins 0.05±0.02 (T4) to 0.06±0.02 (T1). The BV ranged from 54.87±5.54 (D4) to 65.69±5.70 (D1), PER 0.63±0.08 (D4) to 1.10±0.33 (D1) and NPU 15.86±1.22 (D4) to 44.37±4.31 (D1).
Conclusion: From results in this study, it was observed that Moringa oleifera seed can add value to plant origin when soaked at three hours inclusion level, thereby improve the well-being of consumers in respect to their health status and can be used as protein source when fed to Livestock.
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