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Nutritional, elemental and toxicity assessment
of three tropical fruits pulps and seeds

Maria M. Lageiro 43, J. Fernandes 123, A.C. Marques 2°, A.R.F. Coelho %3, Andreia Soares ', Ana M. C. Partidario '

Instituto Nacional de _ _ _ N o . _
Investigacdo Agréria e LINIAV, Instituto Nacional de Investigacéo Agraria e Veterinaria I.P, INIAV, 2784-505 Oeiras, Portugal

NIQV  veterinaria, L2 2FCT-NOVA, Faculdade de Ciéncias e Tecnologia, Universidade Nova de Lisboa, 2829-516 Caparica, Portugal

2024

Conference

N A <5 GeoBioTec 3 GeoBioTec Research Center - GeoBioSciences, GeoTechnologies and GeoEngineering, FCT-NOVA, 2829-516 Caparica, Portugal
NOVA SoH R oF ':‘:g:’ gmgluslcl--:ium GeoTechnologies and B manuela.lageiro@iniav.pt
SCIENCE & TECHNOLOGY eoCngineering

African locust beans,

™
& ALB

From
Guinea-Bissau

-- . ,"c
2 F ‘;.‘-

Fruits

o5 Food
686
NS
N@
Beverag Seeds Seeds
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Due to their: _ _ _ _ _ _
Sugars profile: HPLC-RI. Organic acids & phenolic compounds profiles and amygadalin: HPLC-PDA.
Micro & Soluble and insoluble fibre: enzymatic method. Elemental analysis: X-RF. Total phenolic compounds
ma_cro Bioactive (Folin Ciocalteu assay) and antioxidant capacity (DPPH and FRAP): spectrophotometry. Protein
nutrients compounds content (Kjeldahl) and fat (Soxhlet extraction). Fatty acids profile: GC-FID.
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Averages and standard deviations by one-way ANOVA, Scheffé test applied for p < 0.05 and n=3 (Statistica software). _
In each graph the same index, after averages, means that there are no significant differences. ND - not detected. ’Ve |"|||I"E't . ALB % Bao I.'lﬂl:l'

CONCLUSIONS

Bioactive Vitamin C in baobab.Toxicity: amygadalin was not detected. Sugar and organic acids in African locust beans pulp due to sucrose and succinic.
compounds Hydroxycinnamic acids (caffeic, coumaric, chlorogenic, TPC and antioxidant capacity in Velvet tamarind due to epicatechin, rutin, naringin.
guantified in ~ ferulic), Hydroxybenzoic acids (gallic, vanillic, hydroxy- Baobab pulp in Ca and K. African locust beans pulp in K and Cu.

| i i '  values
fruit pulp benzoic), other phenols (quercetin, catechin, epicatechin, Vitamin C in baobzb pulp: 80.0 mg/100 g (RDA .y mae: 70 Mg Vitamin C).
& seeds rutin, naringin, procyanidin, kaempferol) in velvet tamarind.

Fatty acids from the W3 and W6 series in ALS. Fruit pulps are richer in sugars and organic acids while seeds are richer in protein and fat.
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