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ABSTRACT

The oven dried shea (vitellaria paradoxa) fruit pulp were analysed for its nutritional composition and some
elemental constituents. The result showed mean value as moisture 4.58%, ash 8.95%, crude fat 1.35%, crude protein
3.5%, crude fibre 9.6% and carbohydrate 72.02%. Results of mineral analysis showed that calcium had the highest
concentration of all the elements analysed and wer e found to be of the order: Ca > Ni > Co> Mg > Pb > Mn > Fe>
Cd. These values suggest that the fruit can be used as nutrient supplement and as a source of micro and macro
elements to the body.
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INTRODUCTION

Vitellaria paradoxa formerly known asutryospermum paradoxum is a tree indigenous to Africa. It is both a fruit
tree and an oilseed crop. The plant is locally alambin Nigeria in the derived savannah zones [1].

The shea tree produces a fruit whose pulp is sarkedible when ripe. The nutritious pulp of thétfis composed

of the epicarp and mesocarp. It is widely consum@dng the rural dwellers; it is sold in the locadrket and is

also used as feeds to livestock [2]. The fruitmipat the early part of the rainy season provifémmers a source of
food while at the farm, complementing the depletiéfiood reserve at that critical time [3].

The shea tree is commonly known for its fat cafleda butter, this is extracted from the kernelgsafut.

Shea butter oil is still considered second to pallras the most important source of cooking fattipalarly by
West African rural dwellers [4]. Due to the clinmtonditions of the savannah zones; where we hawvedinfall
and the palm tree hardly thrive, the shea buttéras found significant use by substituting thenpail[2]

Among other uses, the butter is also locally usesloap and pomade production [5] and in the treattroecough
and minor bone dislocation [6].

umali et al[4] reported on the elemental analysis and sugar ebaofehe fruit pulp ofvitellaria paradoxa from six
Africa countries (excluding Nigeria). Anbaiyeri et al [7] reported the analysis carried out on the proximate
compositions of the fruit pulp across its majottrilisition zones in Nigeria.
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However, the socio-economical value of the shetebseems to have overshadowed the usefulness &uih pulp
which is also very important. Therefore, a moreatledl study of the proximate and mineral composgiof the
shea fruit pulp was considered necessary to dateriité nutritional value and possible industrialcommercial
value. The usefulness of the fruit pulp as a soofcgrotein, fats and essential macro minerals seary for the
growth of man and animals is investigated and itepldn this study.

MATERIALSAND METHODS

Preparation of samplefor analysis

Fallen fruits of the shea tree were collected ftbmreserve garden within Sheda Science and Temim@omplex
Abuja, between June and July. Fresh whole fruitsevelepulped and the fruit pulp, comprising the agicand
mesocarp, were oven-dried at°60to a constant weight (for three days).Dry sampiese finely milled for
laboratory analysis.

Laboratory analysis

Nutritional compositions of milled samples wereeatatined as described by the Association of Offiginblytical
Chemists [8] at the Chemistry Advanced LaboratoiySbheda Science and Technology Complex (SHESTCO)
Abuja.

The Ash was estimated by incinerating 5 g of moétuee sample in a muffle furnace at 600 °C. Deteation of
fat was done by extracting 5 g of sample with hexana Soxhlet apparatus for 8hr. The micro-Kjedabthod was
employed for estimation of crude protein by deteing total nitrogen and converting to crude protéw
multiplying with 6.25 and carbohydrate was deterdify difference. Determinations were done in itgik and
results were expressed as the averages on dry wEigis.

Elemental analysis
The dried fruit pulp was wet oxidized and the elateevere determined by Atomic Absorption Spectrapheeter
(Perkin-Elmer model 403, Norwalk Ct, USA). The nrais were reported in mg/100g sample.

Table 1: Proximate composition of Vitellaria Paradoxa fruit pulp

Components (% wiw)
Crude Protein 3.50
Crude Fibre 9.60
Crude Fat 1.35
Moisture 458
Ash 8.95
Carbohydrate 72.02

*mean of triplicate determination.

Table 2: Mineral composition of Vitellaria Paradoxa fruit pulp

Elements Concentration (mg/100g)
Calcium 2.30
Magnesium 0.50

Nickel 0.86

Iron 0.012

Cobalt 0.80
Manganese 0.20
Cadmium 0.043

RESULTSAND DISCUSSION

The proximate composition is given in table 1. Madues obtained showed that the fruit containedh liglue of
carbohydrate 72.02%, the values of protein andecfatiagree with the values (2.6-7.0% and 0.7-1/&#drted by
baiyeri et al[7] while the carbohydrate was higld anude fibre rather low but within range when camga with
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other agro forestry specie such as the star agplespphyllum albidum) and Africa pear@acryodes edulis) with
values 4% and 17.9% respectively as reported kyehast al[7].

Some of the mineral constituents analysed are tegdan table 2. Calcium has the highest contedtieon with the
lowest value. The result of calcium, manganese raadnesium shows similar values with the one redobte
Maranz et al and other mineral varies [9]. The edilievels of these minerals could be as a reswiaghtion in
some climatic factors and may also be due to tfierdnt rates at which the elements are taken o the soil by
the plants.

CONCLUSION

Results from the present investigation shows that ftuit is of good nutritional value and a vialdeurce of
minerals in the body. It is also expected that fiét will yield a greater amount of energy considg the
relationship between carbohydrate and energy. utsitional potential is suggestive of the fact tliahelps to
alleviate hunger in the rural area during and dftdren preserved) it’s ripening season.
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