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Experimental Procedure:
Proximate analysis
The grain samples were subjected to proximate analysis including ash content, moisture content, crude fat, crude fibre, crude protein, and total carbohydrate (AOAC). Triplicate samples were constituted from the four markets. The replicates of each market were pooled. 
[bookmark: _Toc101884836][bookmark: _Toc101487058]Determination of moisture content
Moisture content was determined after drying using the oven. First, the crucibles were cleaned thoroughly and dried in an oven. After cooling, the weights of the crucible were recorded. Thereafter, 1.0 g of each sample was weighed and put into the crucible before drying at 105 °C until constant weights were attained. Moisture content was calculated using the formula:
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To determine the ash content, each finely ground samples was weighed into a clean, moisture-free crucible. The organic matter was charred by burning over low flame without the lid covering. Thereafter, crucible was transferred to a muffle furnace at 600 °C for 6 h. Following this, the samples became completely ashed. It was then cooled in a desiccator and reweighed. 
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The micro-Kjeldah method was used in determining the crude protein of the samples according to equation (AOAC).


 A is the volume (ml) of std HCl × the Molarity (M) of std HCl 
B is the volume (ml) of std NaOH × Molarity (M) of std NaOH
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The crude fat content of each sample was determined using Soxhlet apparatus. 10 g of each sample added to a pre-weighed filter paper. The filter paper was folded carefully, moved into a pre-weighed thimble and reweighed before the transfer into the Soxhlet apparatus for extraction using n-hexane at 60 – 80 ºC for 6 hours. Thereafter, the solvent evaporated after exposing to 100 ºC in an oven for half an hour. On cooling (in a desiccator), the thimble was reweighed. 
This was carried out gravimetrically. 5g of the sample was weighed into thimble. Petroleum ether was used for extraction at 60 – 80 °C for 3 hours. The solvent was evaporated and the flask reweighed.
The fat extracted from a given quantity of sample was then calculated:
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A portion of the ether extract (fatless), was used in crude fibre determination. First, dilute acid (sulfuric acid) was used in the heating the ether extract This was then serially heated with dilute acid and then hydrolyzed with dilute alkali (NaOH) so the digestible portion is negated. Finally, the difference between the weight of the residue and the ash was recorded as the fibre content (AOAC). 
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The percentage carbohydrate content of the samples was determined indirectly from other proximate composition as follows: 
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