Introduction

Malnutrition is associated with 50% of all deaths among children. This
situation has been attributed to the inability to regularly purchase animal
based food products because they are expensive and hence unaffordable.
However, cowpea grain is a source of protein-rich foods. Cowpea as a grain
legume Is affordable and could serve as alternative source of protein. The
current study Is therefore aimed at establishing nutritional profile for 19
novel genotypes of cowpea [Vigna unguiculata [L.] Walp.].

Purpose of the Study

The main objective of this research Is geared towards the assessment of the
nutritional characteristics and the functionalities of the cowpea flours of the
cowpea genotypes obtained from Microbiology and Biotechnology
Department of The University of Cape Coast, through the gene bank of the
International Institute of Tropical Agriculture under the auspices of FAO.
Again, the work is also aimed at identifying the most contributing genotypes
from the results of their data analysis.

Specific objectives of the Study

The objectives of study Is ;

1. To assess the proximate compositions for the 23 genotypes of the
cowpea.

2. To evaluate the functional properties (water and oil holding capacities,
water and oil holding capacities, swelling power, emulsion capacities as
well as foaming properties) of the cowpea genotypes

Methods

Sample Preparation

The harvested samples were de-shelled manually by hands and sun-
dried for two weeks. The viable seeds were blended into flour using
IKA-WERK Universal Mill (M 20, Germany). The flours samples
were stored In air-tight zip-lock plastic bags, weighed and labelled
according to their varietal names.
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Proximate composition

The following standard (AOAC 2005) analytical methods were
used to assess the proximate composition of the cowpeas
genotypes;

The moisture content - AOAC No. 945.38

The crude fat - AOAC No. 2003.05
Ash content- AOAC No. 936.07
Crude fibre- AOAC 920.86 (modified)
Protein- AOAC No. 2001.11

Functional properties

The water and oil absorption capacities - Tiencheu and Tenyang,
(2016)

Swelling power- Appiah, Asibuo and Kumah, (2011)
Swelling Iindex- Kyeremateng, (2015)

Foam capacity and stability- Hussain & Choudhry, (2013)
O1l and water holding capacities- Hussain and Choudhry, (2013).

Results
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A graph showing the proximate composition of cowpea genotypes
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A graph showing the functional properties of cowpea genotypes

Conclusion

For the proximate composition, PADITUYA had the highest
protein content of 33.80 % whiles , UCC- Early, emerged the
lowest with 23.67 %. his remarkable range proves that the
genotypes of cowpea can be a potential alternative rich food
source of protein to most people. The crude fibre content ranged
from 0.99 % for UCC-328 to 4.27 % for UCC-32 whiles a low
crude fats content ranging from 0.43 % to 3.18 % was obtained. .

Generally, the cowpea genotypes In study exhibited low moisture
values which Is an indication of a longer shelf life. The ash
content also exhibited values ranging between 2.48 % and 4.03 %.

The functional properties were (1.32 ml/g - 2.94 ml/g) for water
absorption capacity, (1.31 - 1.81 ml/g) for oil absorption
capacity(43.24 - 46.61 %) for emulsion capacity, (23.25 - 50.26 %)
for foam capacity, (62.32- 89.02 %) for foam stability, (2.38 -3.36 Q)
for oil holding capacity, (0.98 - 1.25 mL) for swelling index and (4.56
- 6.55 g) for swelling power. Out of the general assessment, UCC-
Early, IT10K-819-4, ITO8K-193-14, UCC-466, UCC-241, UCC-490
and UCC-4328 were more promising
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