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ABSTRACT

The African folkoric therapeutic uses of
the different parts of Balanitesaegyptiaca
plant in the treatment of many ailments or
maladies are well-documented, however,
the fruits pulpuses are rather scanty. The
study examined the proximate analysis
and the nutritional attributes of the desert
date fruits pulp consumed Mubi North
Local Government Area, using AOAC
method of analysis. The findings indicated
that the fruits pulp are richly endowed
with moisture (16.20 %), carbohydrate
(83.87 %), crude fiber(9.75 %), protein
(6.43 %) and ash (7.50 %) contents but,
rather low-fat (2.20 %) content but, rather

low-fat. The low-fat content is suggestive
of a potential food item for persons
diagnosed with cardiovascular diseases.
Furthermore, the high dietary (fiber
andhigh calorific values as well as the
inherently high ash content; which
generally is perceived or envisioned as a
measure of quality for the assessment of
functional properties of foodstuff are
amongst the nutritional attributes of the
fruits pulp. From this study, it could be
inferred that the desert date fruits pulp
could serve as a good source of food
nutrients for human consumption.
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INTRODUCTION

The significance of food composition data
is enormous and cannot be
overemphasized as it is fundamental to
the generation and utilization of scientific
knowledge, in nutrition, food science,
medicine and other related contiguous
disciplines and as well in the
development of food policies in these
areas of applied science [1].

Furthermore, food composition
information is critical for
dieticians/nutritionists and medical

practitioners that plan meals for others
[2] - those that have been diagnosed with
certain terminal diseases and/or the aged.
According to an African Folklore, in
ancient times, the culture of gathering
wild plants and fruits was an unwritten
norm in African countries. Many rural
communities made good use of different
kinds of consumable, wild plants and
fruits to supplement their daily diets as
their agricultural practice were nature
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dependent. Additionally, it is pertinent to
note that these supplements were most
needed, especially when the stock-piled
food items at the home front got
exhausted. These wild plants and fruits
served as ready sources of valuable
nutrients and vitamins for the sustenance
of human life. Some of them are of high
medicinal value and were often used in
the treatment of diseases or ailments as
western medicine was not available to the
inhabitants of rural setting, the folkloric
narrative or account highlighted.

An elegant example of one of the
aforesaid wild plants alluded to in the
folkloric narration supra vide is most
likely the Balatinesaegyptiaca (L.) Del
(desert date) plant, since it is the most
wide-spread woody tree on the African
continent and thrives under different
pedogenic and climatic conditions [3] [4]
[5]. It was originally placed in the family
of Zygophyllaceae [6] but after a
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painstakingly extensive review, it was
recognized as an independent separate
family called Balanitaceae [7]. B.
aegyptiaca (L.) Del is an evergreen, thorny
or spinous flowering tree, which can
attain the height of 10 - 12m [8]; [9].

It is ubiquitously distributed globally and
is found in Sudan and Sahel vegetation
types on the African continent for
example, in Mubi North Local Government
Area in Adamawa State, Nigeria.
According to [11], the places was the
plants are found include - (i) the wild
(83%), (ii) on-farm (13.7 %), (iii) fallow land
(2.5 %) and (iv) premise of living home
(0.7%).

Surprisingly, the most important part of
the desert date is the fruit, which
coincidentally bears the name of the
plant. The fruit consists entirely of four
layers, viz. (i) epicarp (outer skin), (ii)
mesocarp (the fruit pulp), (iii) endocarp
(the woody shell) and (iv) kernel (the

inner seed). Furthermore, the
aforementioned layers find diverge
utilization in industrial and

pharmaceutical products according to [12]
[13].

Different parts of B. aegyptiaca, plants are
confirmed to be wused in folkloric
medicine for the treatment of a legion of
different ailments, diseases or infirmities.
The traditional uses of the plant were
scientifically proven by many studies
[14]. The inhabitants of Mubi-North LGA
consume the fruits pulp “because of its
anti-helminthic properties.”

Recently, numerous studies on different
parts of B. aegyptiaca (L.) Del. have been

reported globally [15], [16]; [7]; [8]; [9];
[2]; [3]. However, a critical perusal of the

available literature revealed that no
research has been conducted to bring into
a sharp focus the nutritional

contributions of the fruits pulp of desert
date in the study area, despite the fact
that Mubi North L.G.A is naturally
endowed with such plant species.
Furthermore, the fruit pulp could be a
cheaper and readily available alternative
source of food nutrients.In addition, the
awareness of nutritional and medicinal
benefits of the fruits pulp is rather scanty
or limited. Besides, the safety concern of
the consumption of the said fruits pulp
by humans is equally perturbing as some
of them can be poisonous. The report by
[5], which furnished interalia that there is
a wide information gap for plant species,
but maintained that only 15 % of tropical
species have been catalogued and an
infinitessionally-low 1 % screened for
possible benefits of humanity, gives
credence to the assertion above.

Based on the foregoing, it is therefore
imperative to investigate the levels of
nutritional components of the fruits pulp
of B. aegyptiaca(L.) Del. that are abound
in the area of interest. It is our hope, that
the outcome of this study will in no doubt
(i) help expand the frontiers of nutritional
and medicinal uses of this product via
further explorations and (ii) educate the
masses or populace of study area, the
benefits that will accrue therefrom, on
consumption of the fruits pulp of the
desert date and thus, closing the existing
“information gap.”

MATERIALS AND METHODS

Study Area
The study are comprises the farmlands
and semi-arid wild where desert date
plant are found or cultivated in Mubi
North Local Government Area (L.G.A). It is
located in the North- Eastern flank of
Adamawa State, Nigeria and lies on
latitude 10° 15' 00'* N - 10° 31*' 30" N and
longitude 13° 10* 00" E - 13° 15' 00* N.
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Mubi North L.G.A shares boundaries with
Mubi South Local Government Area in the
South, the Republic of Cameroon to the
East, Michika Local Government Area in
the North, Askira-Uba L.G.A in Borno State
to the North-West, Hong L.G.A to the West
and Maiha L.G.A to the South-West
[https://www.19072017_nga_adamawa_m
ubi_north_l....] (Figure 1).
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Reference map of Mubi North, Adamawa, Nigeria
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Figure 1 Map of Mubi North Local Government Area

Sampling of Fruits Pulp
Sampling was performed by random
selection of fruits pulp from various
sampling points previously identified in
study are in accordance with the Food and
Agricultural Organization/World Health
Organization (FAO/WHO) recommendation
2004. About 1 kg of the fruits pulp were
collected from each sampling point and

packed in well-labeled plastic bags. They
were then transported to the laboratory
for proximate analysis compositions.

The proximate analysis of samples
The moisture ash, crude protein, crude
fiber, fat and carbohydrate contents were
determined in accordance with the
method of Association of Official
Analytical Chemists [AOAC] (2005).

RESULTS AND DISCUSSION

The findings on the proximate analysis of
B. aegyptiaca(desert date) fruits pulp are
presented in Table 1.

The findings on the proximate analysis of
B. aegyptiacafruits pulp obtained in this
study revealed that they are richly
endowed with moisture, carbohydrate,
crude fiber, crude protein and ash
contents. This gave credence to the well-
documented reports [8]; [9]; [10] that the
desert date fruits pulp possessed
nutritional attributes.
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Moisture content
The relatively high moisture content of
15.58 % recorded by [3] in his
investigations was very similar to the
result (16.20 %) obtained in this work. In
contrast, the value reported by [6] was
rather low (9.10 %) in comparison to our
findings. This value might be due to local
variations in the water content available
to the desert date plants; since the two
studied areas are both located in the
Sudan Savannah of the Adamawa - North



http://www.inosr.net/inosr-experimental-sciences/
Abraham et al
Senatorial
Nigeria.
The high moisture content predisposes
the fruits pulp under review to short shelf
life as deterioration readily sets in after
harvest, if not preserved. This plentiful
moisture content provides an enabling
internal milleu for microbial growth and
as wall as a cocktail of enzymic activities
[4]; [51.

District in Adamawa State,

The natural product instability is
associated with abundant moisture
content noted supra vide

notwithstanding, its nutritional status is
additionally complemented or reinforced
with high sugar content which accounted
for the sugary taste [11] and hence, could
make an ideal “fruit juicing supplement.”
It is therefore not surprising that a
reasonable number of residents of the
studied area of interest consumed the
ripe fruits pulp by licking. Furthermore,
perhaps it is relevant to mention that [12]
in his analyses of B. aegyptiacaplant parts
in the West Gonja District of Ghana
reported a colossal percentage (93 %)
patronage by the household respondents
of the survey of fruits pulp consumption
Ash content
The ash content had a mean value of 7.50
% which was in excellent agreement with
the result (7.42 %) assessed by Locket and
his collaborators in 2000. This
concordance of analytical measurement
results of the same parameter (ash)
obtained from two different studied areas
can be attributed to the fact that the
desert date plants must have flourished in
almost identical pedogenic environments.
In another study conducted by [8], the ash
content was determined as 8.87 % and, it
was slightly higher than the value
quantified in this work.
Carbohydrate content

The high carbohydrate content recorded
in this work was very similar in value to

obtained by [9]. This is a clear
demonstration of its nutrition’s status
and therefore, should be good for
consumption by humans.
The calorific value evaluated was 380
kcal/100g (d.w, dry weight), which is
indicative of a significant potential source
of energy. The carbohydrate content of
83.87 % had the major caloric value
contribution, while the minor
contribution was from the combined
percentages content 8.63 % of the lipid
and protein which did not considerably
affect the determination of energy
produced.

Fiber content
The findings of this study showed that
the fiber content was 9.75 %. However,
this value was almost twice the value
(5.16 %) assessed by [1]. The relatively
high fiber content is suggestive of a good
source of dietary fiber or roughase.
According to [6] [7], food containing high
fiber content possesses anti-tumouric and
hypocholesterolaemic properties. And
hence, the fruits pulp of B. aegyptiacacan
be recommended for persons straddled
with high-cholesterol related maladies
[11].

Fat content

The low-level of crude fat (2.20 %)
recorded in our investigations on the
desert date fruits pulp was even higher
than the value (0.96 %) reported by [13]
but was comparable to the result obtained
by [15].
This low-fat content could serve as
another non-paralled food for people
diagnosed with cardiovascular related
disease.

Protein content
The relatively high protein content is
comparable to the results 7.88 % and 6.71
% to obtained by [12] [13], respectively.
This disparity in the protein content may
be attributed to difference in the locales

that (83 %) reported by [3] and, of the studied areas.
comparable to the value (78.29 %)
CONCLUSION

The findings of this study revealed that
the desert date fruit pulp has great

nutritionary attributes. It therefore,
behooves us that the
dieticians/nutritionists and medical
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practitioners that plan meal for others to
incorporate this natural product into our
diet protocol in order to improve its
quality and the overall health and well-
being of humans.
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RECOMMENDATIONS

Steeming from the results of this study, it

is apparent

that future studies are

required to explore the fruits pulp of B.

aegyptiacautilization in

tandem with

as therapentic substance in the treatment
of ailments both safely and effectively,
with better understanding than what was
obtained in the African folkoric medicine

pharanacological activities and possibly practices.
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Table 1 Proximate analysis of Balanitesaegyptiaca fruits pulp.

Parameter X + SD (value in %)
Moisture 16.20 £ 0.10

Ash 7.50 £ 0.15

Fat 9.75 + 0.90
Protein 2.20+£0.12
Carbohydrate 6.43 = 0.19
Nitrogen-Free-Extract (NFE) 74.12 =+ 0.10
Energy (Calorit value) 380 Kcal/100g

* Each value represents x + SD of triplicate determinations of dry weight (dw) basis.
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