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ABSTRACT

The proximate analysis of twelve common food Sopples: Soya bean (Glycine max,) millet
(pennisetum typhoides),Maize ( Zea mays), Cray#idhican locust beans(parkia biglobosa)
,Benni seed(Sesamum indicum),Sorghum(Sorghum biyolMoringa Oleifera seeds and
Leaves, Rice(brown)(Oryza Sativa L.), Garlic (Atiusativum) and Ginger (Zingeber
officinale)The results obtained shows that the mogs content is highest in Ginger(wet)
74.72%,followed by Garlic(wet) 68.09% and the lealstained is in Rice(brown) 1.51%.The
percentage yield on the Crude lipid of Moringa i@l Seed is high significantly 42.01% while
Soya beans contain 20.47% and the least yield Rige(Brown) 1.97%.The results also show
that the protein content of Crayfish is highestO&%0 while Maize contains the least content by
7.05%.The carbohydrate content is highest in Ricaf) 78.09% while Crayfish has the lowest
carbohydrate content of 1.93%

Key words: Proximate composition, supplemergringa oleifera,Garlic.

INTRODUCTION

A dietary supplement also known as food supplememr nutritional supplements is a
preparation intended to supplement the diet andigeonutrients, such as Vitamins, minerals,
fibres, fatty acids or amino acids that may be mg®r may not be consumed in sufficient
guantities in a person’s diets. Some may definediesupplement as foods while in others they
are defined as drugs or natural health productsartalso be defined as a strong smell, sharp
tasting substance usually used to improve or adpsestflavour of food. They are usually of
vegetable origin; examples include Garlic, Africancust Beans, Ginger, Millet, Moringa
Oleifera leaves and seeds e.t.c {3inger is a rhizome with a worm, sweet, stronglynaatic
odour and sharp pungent flavour. It is used assaergial spice in curry powder, ginger bread
and in some beers and other drinks [2]. The taste pungency of ginger increases with the
maturity of the plant, thus young rhizomes areyjaad fleshy with a very mild taste while juice
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from old rhizomes are extremely potent and sharm ignoften used as a spice in Chinese
cuisines[3]. Ginger is used as ingredient in soagsa spice in ginger bread and other recipes
and can be stewed in boiling water to make gingar It can also be made into candy or used as
flavouring for cookies, crackers and cake. It hetpalley motion sickness and is used especially
in the Far East as a digestive acid and a foodeprasve [4]. In Nigeria, ginger is used to
flavour a local drink called Kunnu.

Garlic (Allium sativum) is a specie of the oniommidy and is used as flavouring in cooking and
pickling, sometimes in the form of whole or gratdoves and sometimes in the form of a cooked
extract, as in sauces and dressing [5][6larlic has a characteristic pungent spice flawbat
mellows and sweetens considerably with cooking [@fally, in Nigeria garlic is often paired
with ginger to make stews and soups. Generallyicgarused as supplement and on preparation
of baked goods, puddings, gravies, soups, stewt preducts, non alcoholic beverage and soft
candy [8]. In medicine, garlic is used as a digesstimulant, diuretic and anti-spasmodic.

African Locust beans (Parkia biglobosa), soya bedarc are fermented to produce food
supplements. Fermented locust beans are a well rkneuwpplement with characteristic
ammoniacal odour and flavour which enhance the taistraditional soups and sauces especially
those used as accomplishment to starchy foods known to contribute to the calorie and
protein intake [9-11]. It is generally added to g®w@s low cost meat substitute by low income
families in part of Nigeria.

This study intend to investigate the nutritiocamposition of the plants commonly used as
food supplement in Nigeria — Ginger, Garlic, MidleBenni seeds, Sorghum ,Maize , Crayfish,
Moringa oleifera leaves and seeds e.t.c

MATERIALSAND METHODS

Collection of Samples and Preparations

The Sample materials (Soya beans, millet, Crayfisfrican Locust beans, Benni seeds,
Sorghum, Rice (brown), Garlic and Ginger) were tdug Gwagwalada Market, F.C.T Abuja.
The samples were then dried in the oven at abdi@ 38FC for 48hrs and ground into powders.
The powders were then used for analysis.

The Moringa olifera Seeds and leaves were obtamed the Chemistry Advanced Laboratory
(CAL), Medicinal Plant Garden, SHESTCO, Abuja. ket air dried for two weeks and ground
into powder. The powder was used for analysis [12].

Deter mination of Proximate composition

Standard methods of the Association of official Atiaal Chemistg13] were used to determine
the moisture, Ash, crude fat, crude fibre, and erpdotein and carbohydrate contents of each
sample, all of which were carried out in triplicfid].

Moisture content was determined by heating 2.0 gaoh fresh sample to a constant weight in a
crucible placed in an oven maintained at f@GThe ash content was determined by the
incineration of 1.5 g samples placed in a mufflméice maintained at 55€ for 5 -8 hrs. The
crude fibre was obtained by digesting 2 g of the@as with HSO, and NaOH and incinerating
the residue in a muffle furnace maintained at 850for 5 -8 hrs. The crude protein (% total
nitrogen X 6.25) was determined by Kjeldahl methaging 2 g of the samples. The crude lipid
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content was obtained by exhaustively extractinggl®f each sample in a Soxhlet apparatus
using N-Hexane as the extractant. Each analysiscasaiged out in triplicates. The carbohydrate
content was determined by the difference i.e. deduthe sum of the percentage (moisture, ash,
fibre, fat, and protein) from 100.

RESULTSAND DISCUSSION

Table 1: Proximate Composition(%) of Soya beans, millets, Crayfish, African locust beans, Benny seeds,
Sorghum, Rice(brown),Moringa olifera L eaves and Seeds, Garlic and Ginger

Parameters Moisture Ash Fat Fibre Protein Carbolgdra

Soya beans Glycine max 8.30+0.29 9.01+0.01 21.£Bt0. 2.45+0.22 37.51+0.15 19.02+0.30
Millet Pennisetum typhoides 8.05+0.39 2.49+0.08 94(B39 5.02+0.24 12.09+0.31 67.8+0.05
Maize Zea mays 9.05+1.20 1.50+0.10 7.00+0.10 4.68¢0 7.05+0.01 71.21+£0.05
Cray fish 12.00+13.10 14.05+0.69 5.00+0.14  0.24+1.987.05+1.57 1.9340.01
Africa locust beans 9.90+0.19 4.90+1.09 20.96+1.44.07+0.33 22.44+0.55  29.45+0.20
Benni seed Sesamum indicum 7.01+0.05 3.00+0.05 0.89+ 35.10+0.12 31.03+0.29 23.09+0.15
Sorghum bicolor 3.00+0.12 3.99+0.91 4.09+0.31  4M0% 13.09+1.23 72.00+1.44
Moringa seed 5.01+0.90 3.89+0.10 42.01+1.03 2.9930. 39.61+0.99 16.01+0.01
Moringa leave powder 7.51+£0.00 4.01+0.09 3.19+0.148.02+0.55 31.01+0.57 36.10+£0.26
Brown Rice Oryza sativa L 1.51+1.67 2.30+2.01 1.9690. 2.51+0.71 10.01+0.45 78.09+1.22
Garlic Allium sativum(wet) 68.09+1.49 1.44+0.01 6£D.08 0.69+0.16 8.54+0.66 19.48+1.43
Garlic Allium sativum(dry) 4.26%0.65 5.00+0.11 048801 3.05£0.15 16.55%0.01 70.31+£0.11

Ginger Zingeber officinale(wet) 74.72+1.32  2.92#).1 4.92+0.61 6.07+0.64  7.57+0.59 3.80+0.34
Ginger Zingeber officinale(dry)  10.10+1.52 86.00ED. 6.50+0.65 8.30+1.65 6.56+0.50 63.54+0.35
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Figure 1. moisture content (%)

Statistical Analysis Results

The results were presented as mean £ SEM. Datactedl were analysed by ANOVA, while
significant differences among the mean were detegrasing Duncan’s multiple range test and
results were considered statistically at p<0.05

From the figure 1 above we can see that both thesamples of ginger and garlic had the

highest moisture content but significantly closeramges which is self explanatory since they
were analyzed in their wet state while rice hadakesst due to its normally dry nature.
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Figure 2: Ash Content (%)

Figure 2 investigates Crayfish as having the ésgtash value follow by ginger(dry) which is
closely followed by soya beans while maize,rice gadic(wet) shows a reasonably low ash
content.
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Figure 3: Fat Content (%)

Figure 3 highlights moringa seed as having the dsgliat content,follow by soya beans and
African locust beans while benniseed and garlicdeg)has the lowest fat content.
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Figure 4: Crude Fibre Content (%)

From fig.4 indicates benniseed as having the higbesle fibre content; follow by moringa
leaves, with millet, sorghum and ginger (dry) whilee, garlic(wet) and crayfish having the
lowest values.
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Figure5: Protein Content (%)
From fig. 5, we can deduce that crayfish has tighdst protein value with moringa seed, soya

beans, benniseed and moringa leaves following lgloafile ginnger(dry&wet) and maize
having the lowest values.
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Figure 6: Carbohydrate Content (%)

From fig. 6, we can see that rice has the highaktevwith maize, millet, sorghum, garlic (dry)
and ginger (dry) following closely with high value$ carbohydrate, also while crayfish and
ginger (wet) has a very low carbohydrate contdns, is understandable in that crayfish showed
a high value of protein and ash earlier in tabén8 2.

S.B-Soya bean; M.P.T-Millet; M.Z.M-Maize; C.F-Cralf A.L.B-African locust bean; B.S-Benni  seed;
S-Sorghum; M.S-Moringa Seeds; M.L-Moringa leavéB)RBrown Rice; G.A.S.W-Wet garlic; G.A.S.D-
Dry garlic; G.Z.0.W-Wet ginger; G.Z.0.D-Dry ginger

DISCUSSION

The proximate composition (%) of the nutrients oy& beans, Millets, Crayfish, African locust
beans, Benni seeds, sorghum Rice (brown),Moringfa@r@lleaves and Seeds, Garlic and Ginger
are presented in Table 1.The moisture content df @iager 74.72% indicates the highest
content compare to all other samples, next isdhatet garlic 68.09%,while the least is on the
Moringa oleifera seeds 5.01%. Sorghum and milleteh#he value of 3% and 8.05%
respectively; and Crayfish contains 12%. Africaculst beans and Benniseed contain 9.90% and
7.01% respectively. Soya beans and Moringa leavegl@r contents contain 8.30% and 7.51%
respectively. It shows that for proper drying lais energy will be required in drying fresh
Ginger, and Garlic compare to the others .

The ash content of Crayfish and Soya beans arefisagly high with 14.05% and 9.01%
respectively with the least value in Rice (browr§%.The fat content of Moringa oleifera Seeds
give a value of 42.01%,followed by Soya beans valu21.47%.This shows that Moringa Seeds
have the highest yield of fat compare to all otb@mples evaluated. Crayfish has the highest
percentage of protein content 67.05%, which seagea source of nitrogen in the body system
along with the amino acids. Good skin, increasgrowth and ability to replace the worn-out
cells are the quality of protein in the body. Thghhprotein content in Crayfish, Moringa
Oleifera,Soya beans and Benniseeds implies thatettfeod supplements can contribute
significantly to the daily human protein requirergib].
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Benniseeds has the highest crude fibre content85df0%, while the least crude fibre is

indicated in wet Garlic of 0.69%.There is signifidg high carbohydrate content in Rice

(brown) is 78.09%, next to Maize and Sorghum with?7% and 72.00% respectively while the

least content of carbohydrate is found in Crayfisd3%. Carbohydrate is the main fuel used by
the body during exercises, which are stored in teggglycogen-a form of sugar.

CONCLUSION

In conclusion, the various food supplements andlysere shown to be rich in protein,
carbohydrate, fibre and lipid.

Crayfish is the richest source of protein, Riceo{lgn) is the richest source of carbohydrate and
Benniseeds is the richest source of fibre. Theledipid content of the Moringa oleifera seed
indicates the highest yield among the supplementsstigated.

Therefore, this group of food analysed are goodrcgowf nutritional supplements, if well
blended since they have all the classes of foddloliged in the wide ranges.
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