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The African Yambean is a protein rich, un
derutilized legume cultivated in some parts 
of Africa. The presence of antinutrients and 
long cooking time have led to its decreased 
utilization. The suitability of three varieties 
of African Yambean as substrate for tempeh
type fermentation with Rhizopus oligosporns 
was assessed and the effect of tempeh pro
duction on some antinutritional factors was 
compared with that of traditional cooking. 
The antinutrients assayed included phytic 
acid, tannin, cyanogenic glycoside and alpha 
galactosides. Tempeh production resulted in 
a phytic acid loss of 81-98% while traditi
onal cooking resulted in a loss of 20-30%. 
Tannin loss due to tempeh production 
was 70-90% while loss due to traditional 
cooking was 25-50%. The cyanogenic gly
coside content of one of the varieties was 
very high and a 100% loss was observed as 
a result of a modified prodedure for tempeh 
production. An 80% loss of cyanogenic gly
coside was observed as a result of traditional 
cooking. An alpha galactoside reduction of 
97-98% and 20-30% was observed after 
tempeh production and cooking respec
tively. This shows that tempeh production 
was more effective than traditional cooking 
in reducing the antinutrients. 
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