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				  An in-vitro assay was carried out to ascertain the effect of addition of dry Moringa oleifera pod flour on the quality of composite bread, which hitherto had constituted an important dietary intake of many people in Nigeria. M. oleifera pod was processed into flour and mixed with composite flour for bread production. Four samples of bread were produced and labelled Samples 20 g, 40 g, 60 g and Control. The control contained 100 % wheat flour, while Sample 20 g to 60 g had dry M. oleifera pod flours added in an increasing order of 20 %, 40 % and 60 %. The nutritional properties of the bread loaves were evaluated and the result varied significantly with increasing levels of M. oleifera pod flours. The proximate composition of bread fortified with M. oleifera pod flours showed that the moisture content decreased significantly (p
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