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Abstract 

The objective of this study was to promote parkia biglobosa (Soumbara) fermented seeds nutritional properties in breadmaking 

in order to ensure the health of some population. The Soumbara is used at the formulation of breadmaking process. It is that 

technologically, organoleptically and nutritionally ingredient accepted in breadmaking formulation with a proportion of 1% of 

Soumbara fermented seeds (PS1), 2% (PS2), 3% (PS3), 4% (PS4) and 5% (PS4) addition in the wheat bread flour. The humidity 

of the flour is between 13.3%±0.23   and 13.9%±0.03. Falling number Hagberg showed amylase activity of flour between 

290s±1.33 and 350s±3.98. The elasticity is the ratio of the dough tenacity (P) and the extensibility (L) varied between 0.72±0.08 

and 1.22±0.02. Values recorded for swelling are between 18.5±0.23 and 20.8±0.52. Bakery strength recorded values are between 

87x10-4 J±0.23 and 215x10-4 J±2.85. Soumbara breads volume decrease when the proportion of addited Soumbara to wheat 

flour increases. The resulting crust and crumb of breads become slightly dark coloring when the proportion of Soumbara 

increases. The protein are between 7.07%±0.02 and 9.23%±0.98. The lipid increase from 0.44%±0.04 to 0.81%±0.03. The ash 

increase from 2.37±0.01 to 2.52±0.00 and the energy value of breads increase from 253.85Kcal±2.85 to 267.77Kcal±1.90. 

Sensory analysis revealed a pronounced aftertaste when the quantity of Soumbara increased.  
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