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Abstract

Azanza garckeana is among the least utilized indigenous wild fruit trees of interest in the arid and
semi-arid regions of Africa. The tree’s fruit and seeds have found their importance as food while their
barks and leaves as medicine because of their vast nutritional and functional components. This paper
reviews the utilization of the fruit in food processing demonstrating the potential this species has in the
preparation of novel foods. There are few reports on macronutrients and micronutrient composition of
the fruit and the seeds, and their utilization in food processing. Some researchers have identified key
functional ingredients in the fruits as well as their seeds that could be of benefit when incorporated
in the production of value-added food products. This paper not only advocates for the production
of value-added food products from this fruit, but also its integration into farming systems to enhance
nutritional security and provide ready income for communities in the dry areas in sub Saharan Africa.

Keywords: Wild tree fruits; Value addition; Functional ingredients; Dryland resources

1 Introduction

Indigenous fruit trees for which research is lim-
ited in Sub-Saharan Africa have accumulated
considerable interest for their role in poverty re-
duction (Akinnifesi, Ajayi, Sileshi, Kadzere &
Akinnifesi, 2007; Awodoyin et al., 2015; Shum-
sky, Hickey, Pelletier & Johns, 2014; Simitu,
Jamnadass, Kindt, Kimiywe & Kungu, 2009).
Many countries in this region have vast numbers
of these trees that are mostly underexploited.
Simitu et al. (2009), reported that Kenya has
some 400 such indigenous fruit plants. These
trees show great potential for providing food,
micronutrients as well as income for smallholder
farmers and their families thereby advancing the
fight against the existing micronutrient deficien-
cies and food insecurity among populations in

most developing countries, in especially mothers
and children (Kehlenbeck, Asaah & Jamnadass,
2013; Motlhanka & Makhabu, 2011; Simitu et
al., 2009).
Among the most widely used indigenous wild
fruit trees of interest is A. garckeana (Bélair,
Ichikawa, Wong & Mulongoy, 2010; Legwaila,
Mojeremane, Madisa, Mmolotsi & Rampart,
2011; Packham, 1993). It is also referred by
its synonym, Thespesia garckeana. It is a semi-
deciduous tree, producing fruits with a rough and
hairy bark. The fruit is greyish brown in col-
our and fibrous with longitudinal fissures. The
fruit is sweet and edible, containing 15-30 seeds
with brownish and woolly floss. The ripe fruit is
available from December to March mostly from
eastern and southern Africa from Sudan to South
Africa. The plant is common in dry areas with
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limited rainfall ranging from 600-800 mm (Jam-
nadass et al., 2013; Maundu & Tengnas, 2005;
Michael, Onyia & Jidauna, 2015). The fruit,
bark and leaves are considered to be of great
importance (Ochokwu, Dasuki & Oshoke, 2015).
For instance, the rural semi-arid areas of Kenya
rely on these indigenous fruits to supplement
their diets (Kehlenbeck et al., 2015; Shumsky
et al., 2014; Simitu et al., 2009). In addition,
marketing surveys have revealed that A. garck-
eana already has commercial potential as it is
sold in local markets (Akinnifesi et al., 2007;
Krog, Theilade, Hansen & Ruffo, 2005; Muok,
Owuor, Dawson, Were et al., 2000). Similarly, in
Sudan, the fruit is processed and marketed for
household income (Abass & Ahmed, 2017). In
Botswana, it is a valuable edible indigenous fruit
widely distributed and used to supplement local
food (Legwaila et al., 2011; Ochokwu et al., 2015)
whereas, in South Africa, the ripe fruit carpels
are widely used for food as well as food addit-
ives (Maroyi, 2017; Mojeremane & Tshwenyane,
2004). Moreover, in Nigeria, it has a high social
and economic value (Jacob, Shehu, Danbature
& Karu, 2016; Ochokwu et al., 2015) while in
Malawi, the nutritional value of the fruit is highly
valued (Saka & Msonthi, 1994). Thus, this tree
can be a great resource for the people living in
the range lands. Nevertheless, there is limited
information on its composition as well as its util-
ization in value addition of foods.
These fruits are excellent sources of both mac-
ronutrients and micronutrients. They have been
reported to be high in fibre, total carbohydrates,
protein level, ash and low in fat (Abass & Ahmed,
2017; Nkafamiya, Ardo, Osemeahon & Akinter-
inwa, 2016; Saka & Msonthi, 1994). Moreover,
the amino acid profile presented by Nkafamiya
et al. (2016) showed that A. garckeana can sup-
ply nine non-essential amino acids (alanine, ar-
ginine, aspartic acid, cysteine, glycine, glutamic
acid, proline, serine and tyrosine) and eight es-
sential amino acids (histidine, isoleucine, leu-
cine, lysine, methionine, phenylalanine, threon-
ine and valine). This shows that this fruit may
be important in the fight against protein en-
ergy malnutrition (PEM). The fruits have been
reported to have a variety of minerals includ-
ing phosphorus, calcium, magnesium, iron, po-
tassium, sodium, cobalt, copper, manganese and

zinc (Abass & Ahmed, 2017; Danbature, Yirank-
inyuki, Magaji & Ibrahim, 2015; Jacob, Shehu
et al., 2016; Nkafamiya et al., 2016; Saka &
Msonthi, 1994; Suliman, Difa & Salih, 2012)
as well as a vast amount of various vitamins,
vitamin C (Danbature et al., 2015; Nkafamiya
et al., 2016), vitamin A (Michael et al., 2015;
Nkafamiya et al., 2016), vitamin B1, B2, and
E (Nkafamiya et al., 2016). Furthermore, the
fruit has been reported to have a remarkable
composition of phytochemicals, including, alkal-
oids, flavonoids, tannins (Ahmed, El Hassan &
El Hadi, 2016; Dikko, Khan, Tor-Anyiin, Anyam
& Linus, 2016; Nkafamiya et al., 2016), steroids,
terpenoids, saponins (Dikko et al., 2016), triter-
penes and cumarins (Ahmed et al., 2016), most
of which have a reported health effect. Further-
more, Michael et al. (2015) and Nkafamiya et
al. (2016) reported A. garckeana seed to have
3.40% carotenoids and 75.00±0.23 mg/100 g Vit-
amin A, respectively. Therefore, their consump-
tion has potential of preventing a wide range of
deficiency diseases (Simitu et al., 2009). These
results show the ability of this tree fruit to not
only advance the fight against micronutrient defi-
ciencies but also its ability to reduce PEM which
has plagued the residents of sub-Saharan Africa
and most developing countries around the world.
Few researchers have tried to study the fruit’s po-
tential for application in the food industry. The
production of juice has been attempted (Suliman
et al., 2012) while its potential in the produc-
tion of caramel colour has been demonstrated
(Benhura, Mbuya & Machirori, 1999). Further-
more, its functional ingredients (Table 3) have
been described showing a considerable array of
nutrients (Ahmed et al., 2016; Danbature et al.,
2015; Dikko et al., 2016; Nkafamiya et al., 2016;
Ochokwu et al., 2015; Simitu et al., 2009) that
are useful for supplementing food products, and
also a range of antimicrobial constituents (Dikko
et al., 2016) that are very useful and effective
in food preservation. However, more research is
needed to provide adequate nutrient databases
to promote its utilization in food. According
to Grivetti and Ogle (2000), the lack of ad-
equate nutrient databases, due to limited and
uneven compositional data, limits educational ef-
forts to improve diets in many developing coun-
tries. Therefore, enhanced value addition and
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support of agroforestry is important. However,
the promotion of wild trees for food has not been
adequately fostered by countries and thus, as a
consequence, they remain underutilized (Simitu
et al., 2009). Farming A. garckeana will not only
enhance the effort towards nutrition security but
will also advance the battle against food insec-
urity through creation of value-added products
as well as the creation of alternative sources of
income for the people living in range lands. The
aim of this review was to explore the nutritional
value as well as value addition potential for A.
garckeana in the food industry to guide efforts
aimed at not only determining the quality char-
acteristics of A. garckeana tree fruit, but also
utilizing it among other edible wild fruit tree spe-
cies in value addition of food products.

2 Fruit Composition

2.1 Macronutrients

There is limited research on the macronutrients
composition of this fruit as shown in Table 1.
Nevertheless, the fruits have been reported to
be high in fibre, total carbohydrates, protein
level, ash and low in fat. These values are
comparable to other wild fruits; Strychnos spin-
osea, Detarium microcarpum, Diospyros mespili-
formis, Dialium guineese, and Gardenia terni-
folia whose moisture contents ranged between
(6.17-10.70%); crude fat (2.04-8.85%); crude pro-
tein (5.16-6.80%); crude fiber (7.23-19.65%); Ash
(3.46-5.56%); and carbohydrate (57.77-69.79%)
(Jacob, Mann, Adeshina & Ndamitso, 2016).
Nevertheless, despite the great variability, A.
garckeana can provide more dietary fiber ( 36.0
- 45.5% dry weight), (Abass & Ahmed, 2017;
Nkafamiya et al., 2016; Saka & Msonthi, 1994).
The fibre content is also higher than that of
baobab (Adansonia digitate L.) fruit pulp, an-
other commonly consumed wild fruit, with a
crude fibre of 8.68% (dry weight) recorded in
Kenya (Muthai et al., 2017). Moreover, the
amino acid profile presented by Nkafamiya et
al. (2016) showed that A. garckeana can sup-
ply nine non-essential amino acids (alanine, ar-
ginine, aspartic acid, cysteine, glycine, glutamic
acid, proline, serine and tyrosine) and eight es-

sential amino acid (histidine, isoleucine, leucine,
lysine, methionine, phenylalanine, threonine and
valine). In their work, they reported a very high
level of protein (12%). Therefore, A. garckeana
has potential to advance the fight against PEM
which has plagued the sub-Saharan Africa for
generations (Bain et al., 2013). Most populations
in these regions rely on highly deficient sources
of food that has resulted in high and increasing
prevalence of deficiency diseases (Harika, Faber,
Samuel, Mulugeta et al., 2017). A. garckeana
fruit can significantly contribute to reduced PEM
by contributing significantly to the protein con-
tent and quality of the daily diets.

2.2 Micronutrients

The fruits have been reported to have a variety
of minerals including phosphorus, calcium, mag-
nesium, iron, potassium, sodium, cobalt, cop-
per, manganese and zinc (Abass & Ahmed, 2017;
Danbature et al., 2015; Jacob, Shehu et al., 2016;
Nkafamiya et al., 2016; Saka & Msonthi, 1994;
Suliman et al., 2012) as shown in Table 2. In
addition, the fruit has also been reported to
have a vast amount of various vitamins includ-
ing vitamin A (Michael et al., 2015; Nkafam-
iya et al., 2016), ascorbic acid (23.664mg/100g)
(Danbature et al., 2015), and vitamin B1, B2, C
and E at 1.28±0.97, 1.18±0.45, 319.09±0.45 and
3.08±0.55 mg/100 g, respectively (Nkafamiya et
al., 2016). Furthermore, Michael et al. (2015)
and Nkafamiya et al. (2016) reported A. garck-
eana seed to have 3.4% carotenoids and 0.075%
Vitamin A, respectively. Both mineral and vit-
amin analysis shows that A. garckeana could
contribute a considerable amount of both micro
and macro elements to human nutrition. The
results show that the fruit has potential to help
in the battle against the prevalence of vitamin
A deficiency, as well as mineral deficiencies in
sub-Saharan Africa. Based on RDI values (Joint
FAO/ WHO expert committee, 2005), 100g of
the fruit is able to supply sufficient levels of Vit-
amin B1, B2, and C to infants, adolescents and
adult males and females per day. According to
Jamnadass et al. (2013) consuming 100 g of A.
garckeana fruit pulp can contribute approxim-
ately 50% of the vitamin C daily requirement of
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an adult man. In addition, the fruits may con-
tribute significantly to the daily requirements of
both vitamins A and E. Nevertheless, the results
indicate a wide variation in fruits composition,
possibly because of the varied regions from where
these studies were carried out as well as the pos-
sibility of analysis being carried out on fruits at
different stages of maturity. Furthermore, the
range of data determined for each one of the
studies is also highly varied. There is therefore
the need for more research on the composition of
fruits of different regions, at similar harvesting
or maturity periods for ease of comparison. Op-
timization of the harvesting period to facilitate
the selection for and extraction of various fruit
constituents is also important.

2.3 Functional components

Functional foods contain physiologically active
constituents that provide an additional health
benefit beyond basic nutrition. This may in-
clude some plants products containing proven
and well documented physiologically active com-
pounds that may improve human health and re-
duce the risk of chronic diseases (Choudhary &
Tandon, 2009; Goldberg, 2012; Hasler, 2000;
Milner, 1999; Reynolds & Martirosyan, 2016).
These compounds with physiological activity are
called phytochemicals (Johnson & Williamson,
2003). The fruit (flesh and seeds) of A. garck-
eana have been reported to have significant con-
tent of a variety of these substances (Table 3).
Most researchers have reported presence of al-
kaloids, flavonoids and tannins in the fruit ex-
tracts (Ahmed et al., 2016; Dikko et al., 2016;
Nkafamiya et al., 2016). In addition, steroids,
terpenoids and saponins (Dikko et al., 2016),
triterpenes and cumarins (Ahmed et al., 2016)
have also been identified. Various researchers
have reported their importance. For instance,
alkaloids are used in the design of modern medi-
cine as natural or modified compounds due to
their proven enzyme inhibitory effects as well
as their anticancer, anti-inflammatory, and an-
timicrobial activity (Aniszewski, 2007; Wansi,
Devkota, Tshikalange & Kuete, 2013). In ad-
dition, tannins’ antimicrobial activity on fungi,
yeasts, bacteria, and viruses has been well doc-

umented. Tannins have also been reported to
accelerate blood clotting process, reduce blood
pressure, decrease the serum lipid level, and in
modulating immune responses (Chung, Wong,
Wei, Huang & Lin, 1998). On the other hand,
steroids possess many documented medicinal,
pharmaceutical and agrochemical activities like
anti-tumour, immunosuppressive, antibacterial,
as well as cytotoxic activity (Patel & Savjani,
2015). Generally, most of these phytochemicals
have found great application in the design and
manufacture of medicines (Adamu, Ushie, Lawal
& Oga, 2013; Maroyi, 2011). Besides their ap-
plication in medicine, in the food industry, these
substances with antimicrobial effects can be util-
ized to achieve preservation in food products.
According to Chung et al. (1998), the tannic acid
has antimicrobial property and can therefore be
used in food processing to increase the shelf-life
of foods such as catfish fillets.

2.4 Microbial quality

Research has revealed the potential of A. gar-
ckeana fruit extracts to act as antimicrobi-
als. In a recent study, methanol and ethyl
acetate extracts containing flavonoids, steroids,
terpenoids, saponins, alkaloids, reducing sugars
and tannins were found to inhibit methicillin
resistant Staphylococcus aureus, Staphylococcus
aureus, Pseudomonas aeruginosa, Candida kru-
sei and Escherichia coli (Dikko et al., 2016).
Pathogenic ubiquitous microorganisms such as S.
aureus have been attributed to many infections
and intoxications involving many food products.
Chung et al. (1998), reported that tannic acid
could be used in preservation to increase the
shelf-life of foods such as catfish fillets. There-
fore, utilization of this fruit in food has poten-
tial to keep the food unadulterated or contam-
inated with pathogens. This has great potential
in extending shelf life as well as enhancing food
safety. Nevertheless, there is need to study the
effectiveness of these antimicrobial substances in
whole fruits as well as whole fruit formulations to
determine their activities. Moreover, the charac-
terization of the microbial profile of these fruits
is required.
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Table 3: Functional ingredients in Azanza garckeana tree fruit

Phytochemicals Reference

Alkaloids∗+ Adamu, Ushie, Lawal and Oga (2013), Ahmed, El Hassan and
El Hadi (2016), Dikko, Khan, Tor-Anyiin, Anyam and Linus
(2016), Michael, Onyia and Jidauna (2015), Nkafamiya, Ardo,
Osemeahon and Akinterinwa (2016)

Tanninss∗+ Adamu, Ushie, Lawal and Oga (2013), Ahmed, El Hassan and
El Hadi (2016), Dikko, Khan, Tor-Anyiin, Anyam and Linus
(2016), Michael, Onyia and Jidauna (2015), Nkafamiya, Ardo,
Osemeahon and Akinterinwa (2016)

Steroids∗ Dikko, Khan, Tor-Anyiin, Anyam and Linus (2016), Nkafam-
iya, Ardo, Osemeahon and Akinterinwa (2016)

Terpenoids∗ Adamu, Ushie, Lawal and Oga (2013), Ahmed, El Hassan and
El Hadi (2016), Dikko, Khan, Tor-Anyiin, Anyam and Linus
(2016), Nkafamiya, Ardo, Osemeahon and Akinterinwa (2016)

Saponinss∗+ Adamu, Ushie, Lawal and Oga (2013), Ahmed, El Hassan and
El Hadi (2016), Dikko, Khan, Tor-Anyiin, Anyam and Linus
(2016), Michael, Onyia and Jidauna (2015)

Cumarins* Ahmed, El Hassan and El Hadi (2016)
Flavonoidss∗+ Adamu, Ushie, Lawal and Oga (2013), Ahmed, El Hassan and

El Hadi (2016), Dikko, Khan, Tor-Anyiin, Anyam and Linus
(2016), Michael, Onyia and Jidauna (2015), Nkafamiya, Ardo,
Osemeahon and Akinterinwa (2016)

Cardlac glycosides∗ Nkafamiya, Ardo, Osemeahon and Akinterinwa (2016)
Phenolss∗+ Adamu, Ushie, Lawal and Oga (2013), Michael, Onyia and

Jidauna (2015)
Cyanogenic glucosides+ Michael, Onyia and Jidauna (2015)
Carotenoidss+ Michael, Onyia and Jidauna (2015)

*+ Reported in both fruit and seeds; + reported only in seeds

3 Protein energy malnutrition
and Micronutrient deficiencies

Due to the vast levels of macro and micronutri-
ents in wild fruits (Grivetti & Ogle, 2000), their
role in value addition to deficient foods cannot be
underestimated. The fruit is highly nutritious
with high reported levels of beta carotene and
iron. Some of these nutrients are deficient in the
diet for most of the population that live in the
arid and semi-arid areas of sub-Saharan Africa.
According to Harika, Faber, Samuel, Kimiywe et
al. (2017), in women aged between 15–49 years
and pregnant women in Kenya, Ethiopia, Nigeria
and South Africa, the prevalence of iron, zinc,
iodine, folate and vitamin A deficiencies are very

high. Moreover, high prevalence of anaemia, vit-
amin A, zinc, and iodine deficiencies are of pub-
lic health significance in children living in these
areas. The fruit was reported to contain a vast
amount of ascorbic acid (28.5 mg/100g) (Jacob,
Shehu et al., 2016) which is important in the fight
against scurvy. The utilization of these fruits in
food processing with the aim of providing de-
ficient nutrients in processed food has poten-
tial in alleviating malnutrition especially PEM
which is a major problem in developing coun-
tries (Bain et al., 2013). The amino acid pro-
file presented by Nkafamiya et al. (2016), shows
that the fruit’s protein profile contains all essen-
tial amino acids except Tryptophan as well as 9
non-essential amino acids including alanine, ar-
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ginine, aspartic acid, cysteine, glycine, glutamic
acid, proline, serine and tyrosine. Nevertheless,
since the addition of substances in the processing
of foods may impact on the functionality of the
various components of the food, more research is
needed on the potential of utilizing this fruit in
food formulations.

4 Food processing

4.1 Production of caramel colours

Controlled heat treatment of carbohydrates pro-
duces caramel, which can be utilized in various
applications. Caramel colours have application
in processed foods such as baked products and
drinks (Sengar & Sharma, 2014). The mucilage
from A. garckeana fruit can be extracted with
water and the extract utilized in various ways.
According to Benhura et al. (1999), the extract
can be heated in the presence of ammonium salts
causing the sugars present to form colours de-
pending on the initial concentration of the mu-
cilage. The result is a soluble caramelized ma-
terial that can be used to impart colours ranging
from pale golden to dark brown to liquids and
semisolids. This has potential for wide applic-
ation in juices, baked foods as well as in gums
and candies not only for the colour but also the
taste and nutritional composition. The utiliza-
tion of caramel colours will reduce the utiliza-
tion of synthetic ones which are associated with
many complications (Sengar & Sharma, 2014).
Furthermore, according to Benhura et al. (1999),
the insoluble material obtained when mucilage
from A. garckeana fruit is heated can be used to
impart shades of brown colours to powders.

4.2 Production of sweets

A. garckeana fruit has been used in the manufac-
ture of sweets with promising results. According
to Abass and Ahmed (2017) it was used to pro-
duce a Turkish delight (Lokum) type sweet, a
product made from starch and sugar. Owing to
its ability to produce caramel colours (Benhura
et al., 1999), the mucilage can be used in sweet
formulations to achieve the desirable caramel col-
our and flavour.

4.3 Production of juice

Studies to determine the suitability of this fruit
for juice production have been successfully done
with promising results. According to Suliman et
al. (2012) this fruit was successfully used to make
juice having a pH value, total soluble solid and
ascorbic acid contents of 5.48, 4.5% and 21.13
mg/100 g, respectively. In their research, sensory
evaluation revealed that the overall acceptance
was notable for A. garckeana fruits juice while
moulds and yeasts were absent in the juices.
However, despite the promising results, the total
bacterial count found in the juice ranged from
1.20x107 to 1.72x106 CFU mL−1. This calls for
strict methodologies for processing to enhance
safety as well as the shelf life of the product. As
there is limited data on the utilization of this
for juice making, more research inclined towards
quality as well as safety of A. garckeana fruits
drink is needed. In addition, more research is re-
quired on the microbial quality and safety of the
resulting product.

4.4 Production of pectin

Pectins are naturally occurring biopolymers that
can be used in various food applications. They
have gelling, emulsifying, and film forming prop-
erties that are ideal for various processing sys-
tems and applications such as in the making of
jams. The yield of pectin from A. garckeana
fruits both dried and wet samples were in the
ranges of 4.65 to 24.38 % and 9.82 to 26.75 %, re-
spectively (Joel, Barminas, Riki, Yelwa & Edeh,
2018). Compared to other fruits such as Adan-
sonia digitate L whose highest pectin content
in fruits was reported as 2.56 %, A. garckeana
fruit has very high levels. This makes it suitable
for the production of pectin for commercial use.
The addition of this fruit to jam formulations has
the potential to enhance the gelling properties of
such formulations as well as the nutritional qual-
ity of these products. In addition, being resist-
ant to degradation in the upper gastrointestinal
tract, it may be ideal for use in enhancing the
growth of probiotic bacteria in the body as a pre-
biotic (Gomez, Gullon, Yanez, Schols & Alonso,
2016). Therefore, A. garckeana fruit can be ideal
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in the design of symbiotic products.

5 Integration into farming
systems

Despite their wide natural occurrence in dry
areas, A. garckeana trees can be integrated into
farming systems to support the nutritional se-
curity and income of communities (Simitu et
al., 2009). This is because these trees have po-
tential for domestication. In Nigeria, an at-
tempt has been made to integrate this plant
into farming systems (Ochokwu et al., 2015).
However, the promotion of wild trees has not
been adequately fostered by agricultural and
forestry institutions and thus, as a consequence,
they remain underutilized (Simitu et al., 2009).
Thus, there is need to promote the domestica-
tion and commercialization of under-utilized tree
products (Leakey, 1999). The domestication of
A. garckeana trees for agroforestry has potential
for not only poverty alleviation but also envir-
onmental rehabilitation in sub-Saharan Africa.
However, this will largely depend on the expan-
sion of the market demand for its value-added
products. Hence, the need for value addition of
A. garckeana tree resources.

6 Recommendations and future
prospects

Millions of people in especially the developing
countries depend on food from wild tree species
to supplement their diets. Thus, wild tree spe-
cies contribute significantly to human nutrition.
However, many of these tree species are still un-
known or underutilized despite their potential for
value addition and commercialization. With the
increasing world population, more sources of hu-
man food are required. One important source is
the wild fruit trees that have not been utilized or
commercialized. Besides food security, nutrition
security is also a global problem that will require
the exploration of new sources of food nutrients.
Listed below is a summary of the challenges and
way forward in enhancing utilization of A. gar-
ckeana tree fruit:

� Few studies have been launched to charac-
terize the edible wild tree products to de-
termine their commercial potential. Thus,
there is lack of adequate nutrient database
for A. garckeana tree fruit. The data on
fruit composition is very minimal and highly
variable and influenced by the region. Re-
searchers who have analysed this fruit tar-
geted certain nutrients. As a result, data
on other nutrients is highly limited or un-
available. Thus, there is need to analyse the
fruit from different regions to provide suffi-
cient data to inform the probable fruit nutri-
tional quality. Furthermore, to obtain uni-
form data for ease of comparison, the period
of harvest or maturity has to be taken into
account during sampling of fruits.

� The development of any tree fruit occurs
gradually with many physiological changes
taking place. As a result, the concentration
of different fruit components also changes
gradually over time with each component
reaching its highest concentration at a par-
ticular time. The optimal time for extrac-
tion of these components may therefore not
be the same. The determination of the ideal
time for harvesting and processing is also
important in the extraction of different com-
ponents. A study targeting the extraction of
these functional substances and determining
the optimal harvesting time for highest yield
for each one is therefore important.

� Despite the promising nutritional and func-
tional quality of the fruit, minimal research
exists on value added products containing
these fruits. Moreover, the potential for con-
sumption of A. garckeana fruit seeds as well
as tree leaves has received minimal atten-
tion. Only production of juice has been at-
tempted although potential for use as a col-
ouring agent has been demonstrated. In ad-
dition, there were no studies found on en-
richment of food despite the vast nutrient
composition reported. Utilisation of this
fruit in many processes in food will inform
on the functionality of the various nutrients
during processing. Furthermore, some of
the constituents that have functional prop-
erties may be investigated to determine their
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mechanisms of action and safety in food
products. This information may be use-
ful for advancing research studies on applic-
ation of A. garckeana fruit in other food
products. Discovering new avenues for util-
ization of this fruit will not only help in the
fight against food and nutrient insecurity
but also help in improving the livelihoods
for actors in the fruit value chain through
increased household incomes.

� The contribution of wild food tree species
including A. garckeana to human nutrition
among the rural poor in different develop-
ing countries should be quantified. There is
need to determine the contribution of these
tree species to daily nutrient intake to better
determine their potential in reducing food
and nutrition insecurity.

� Despite the usefulness of wild fruit trees as
sources of nutrition for millions of people
in the developing countries, many of these
tree species are still harvested from the wild,
with little attempts on on-farm manage-
ment. Despite its usefulness, limited at-
tempts have been made towards domestic-
ation of A. garckeana. Furthermore, many
of these tree species are only known locally
in their respective regions with minimal util-
ization and commercialization. Thus, there
is need for increased public awareness on
wild fruit trees that can potentially influence
the lives of people living in these arid and
semi-arid areas. Research targeting food
tree domestication is therefore encouraged.
On-farm management and improvement of
these wild tree species has potential for en-
hanced utilization and quality of these tree
resources. Furthermore, they may contrib-
ute significantly to increased plant cover on
earth as well as in soil conservation, which
are important in climate change adaptation
and mitigation.

7 Conclusions

Clearly, there is limited information on A. gar-
ckeana tree fruit despite its potential for utiliza-

tion in the food industry. Currently published re-
search on the A. garckeana fruit shows promising
results as some of the nutrients identified may
be useful in the battle against food and nutrition
insecurity in the developing countries. Further
research is required to characterize A. garckeana
fruit to unravel its utility as a source of important
food nutrients and functional constituents useful
in the food industry.

References

Abass, A. A. & Ahmed, G. A. (2017). Assess-
ment of the suitability of using jakjak fruits
(azanza garcheana) for production of lokum
candy (Doctoral dissertation, Sudan Uni-
versity of Science and Technology).

Adamu, H. M., Ushie, O. A., Lawal, D. S. &
Oga, I. A. (2013). Phytochemical screen-
ing of fruit of azanza garckeana and root of
acacia macrothyrsa. International Journal
of Traditional and Natural Medicines, 3 (1),
19–25.

Ahmed, R. H., El Hassan, M. S. & El Hadi, H. M.
(2016). Potential capability of azanza gar-
ckeana fruits aqueous extract on enhance-
ment of iron absorption in wistar albino
rats. Int. J. Adv. Res. Biol. Sci, 3, 245–
250.

Akinnifesi, F. K., Ajayi, O. C., Sileshi, G.,
Kadzere, I. & Akinnifesi, A. I. (2007). Do-
mesticating and commercializing indigen-
ous fruit and nut tree crops for food secur-
ity and income generation in sub-saharan
africa.

Aniszewski, T. (2007). Alkaloids - secrets of life
(Elsevier, Ed.). doi:10.1016/B978-0-444-
52736-3.X5000-4

Awodoyin, R. O., Olubode, O. S., Ogbu, J. U.,
Balogun, R. B., Nwawuisi, J. U. & Orji,
K. O. (2015). Indigenous fruit trees of trop-
ical africa: Status, opportunity for develop-
ment and biodiversity management. Agri-
cultural Sciences, 6 (01), 31.

Bain, L. E., Awah, P. K., Geraldine, N., Kindong,
N. P., Siga, Y., Bernard, N. & Tanjeko,
A. T. (2013). Malnutrition in sub–saharan
africa: Burden, causes and prospects. Pan
African Medical Journal, 15 (1).

IJFS February 2021 Volume 10 pages SI121–SI132

https://dx.doi.org/10.1016/B978-0-444-52736-3.X5000-4
https://dx.doi.org/10.1016/B978-0-444-52736-3.X5000-4


SI130 Johnson Mwove

Bélair, C., Ichikawa, K., Wong, B. Y. L. & Mu-
longoy, K. J. (2010). Sustainable use of
biological diversity in socio-ecological pro-
duction landscapes. In Background to the
satoyama initiative for the benefit of biod-
iversity and human well-being. secretariat
of the convention on biological diversity,
montreal. techni-cal series (52, p. 184).

Benhura, M. A. N., Mbuya, N. & Machirori, E.
(1999). Facile formation of caramel colours
using the polysaccharide material that is
extracted from the fruit of azanza garck-
eana. Food chemistry, 65 (3), 303–307.

Choudhary, R. & Tandon, R. V. (2009). Con-
sumption of functional food and our health
concerns. Pakistan Journal of Physiology,
5 (1).

Chung, K. T., Wong, T. Y., Wei, C. I., Huang,
Y. W. & Lin, Y. (1998). Tannins and hu-
man health: A review. Critical Reviews in
Food Science and Nutrition, 38 (6), 421–
464. doi:10.1080/10408699891274273

Danbature, W. L., Yirankinyuki, F. F., Magaji,
B. & Ibrahim, Z. (2015). Comparative De-
termination of Vitamin C and Iron in Ten
(10) Locally Consumed Fruits in Gombe
State, Nigeria. 2 (8).

Dikko, Y. J., Khan, M. E., Tor-Anyiin, T. A., An-
yam, J. V. & Linus, U. A. (2016). In vitro
antimicrobial activity of fruit pulp extracts
of azanza garckeana (f. hoffm.) exell & hillc.
and isolation of one of its active principles,
betulinic acid. Journal of Pharmaceutical
Research International, 1–10.

Goldberg, I. (2012). Functional foods: De-
signer foods, pharmafoods, nutraceuticals.
Springer Science & Business Media.

Gomez, B., Gullon, B., Yanez, R., Schols, H. &
Alonso, J. L. (2016). Prebiotic potential of
pectins and pectic oligosaccharides derived
from lemon peel wastes and sugar beet
pulp: A comparative evaluation. Journal
of Functional Foods, 20, 108–121. doi:10 .
1016/j.jff.2015.10.029

Grivetti, L. E. & Ogle, B. M. (2000). Value of
traditional foods in meeting macro- and mi-
cronutrient needs: The wild plant connec-
tion. Nutrition Research Reviews, 13 (1),
31–46. doi:10.1079/095442200108728990

Harika, R., Faber, M., Samuel, F., Kimiywe, J.,
Mulugeta, A. & Eilander, A. (2017). Mi-
cronutrient status and dietary intake of
iron, vitamin a, iodine, folate and zinc
in women of reproductive age and preg-
nant women in ethiopia, kenya, nigeria and
south africa: A systematic review of data
from 2005 to 2015. Nutrients, 9 (10). doi:10.
3390/nu9101096

Harika, R., Faber, M., Samuel, F., Mulugeta, A.,
Kimiywe, J. & Eilander, A. (2017). Are low
intakes and deficiencies in iron, vitamin a,
zinc, and iodine of public health concern
in ethiopian, kenyan, nigerian, and south
african children and adolescents? Food and
Nutrition Bulletin, 38 (3), 405–427. doi:10.
1177/0379572117715818

Hasler, C. M. (2000). The changing face of
functional foods. Journal of the Amer-
ican College of Nutrition, 19 (5, S), 499S–
506S. Conference on Nutritional and Func-
tional Roles of Eggs in the Diet, AMELIA
ISL, FL, FEB 25-27, 2000. doi:10 . 1080 /
07315724.2000.10718972

Jacob, C., Shehu, Z., Danbature, W. L. &
Karu, E. (2016). Proximate analysis of
the fruit azanza garckeana (goron tula).
Bayero Journal of Pure and Applied Sci-
ences, 9 (2), 221–224.

Jacob, J. O., Mann, A., Adeshina, O. I. & Ndam-
itso, M. M. (2016). Nutritional composition
of selected wild fruits from minna area of
niger state, nigeria. International Journal
of Nutrition and Food Engineering, 10 (1),
37–42.

Jamnadass, R., Place, F., Torquebiau, E.,
Malézieux, E., Liyama, M., Sileshi, G., . . .
Dawson, I. (2013). Agroforestry, food and
nutritional security.

Joel, J. M., Barminas, J. T., Riki, E. Y.,
Yelwa, J. M. & Edeh, F. (2018). Extraction
and characterization of hydrocolloid pectin
from goron tula (azanza garckeana) fruit.
World Scientific News, 101, 157–171.

Johnson, I. & Williamson, G. (2003). Phytochem-
ical functional foods. CRC Press.

Kehlenbeck, K., Asaah, E. & Jamnadass, R.
(2013). Diversity of indigenous fruit trees
and their contribution to nutrition and live-
lihoods in sub-saharan africa: Examples

IJFS February 2021 Volume 10 pages SI121–SI132

https://dx.doi.org/10.1080/10408699891274273
https://dx.doi.org/10.1016/j.jff.2015.10.029
https://dx.doi.org/10.1016/j.jff.2015.10.029
https://dx.doi.org/10.1079/095442200108728990
https://dx.doi.org/10.3390/nu9101096
https://dx.doi.org/10.3390/nu9101096
https://dx.doi.org/10.1177/0379572117715818
https://dx.doi.org/10.1177/0379572117715818
https://dx.doi.org/10.1080/07315724.2000.10718972
https://dx.doi.org/10.1080/07315724.2000.10718972


Novel food products from Azanza garckeana SI131

from kenya and cameroon. Diversifying
food and diets: Using agricultural biod-
iversity to improve nutrition and health,
257–269.

Kehlenbeck, K., McMullin, S., Njogu, K., An-
jarwalla, P., Karanja-Kamau, E. & Jam-
nadass, R. (2015). Can cultivation of fruit
tree portfolios contribute to farmer families
year-round vitamin supply? evidence from
eastern kenya. In Poster presented at the
2nd hidden hunger conference (Vol. 3, p. 6).

Krog, M., Theilade, I., Hansen, H. H. & Ruffo,
C. K. (2005). Estimating use-values and re-
lative importance of trees to the kaguru
people in semi-arid tanzania. Forests, trees
and livelihoods, 15 (1), 25–40.

Leakey, R. R. B. (1999). Potential for novel food
products from agroforestry trees: A review.
Food Chemistry, 66 (1), 1–14. doi:10.1016/
S0308-8146(98)00072-7

Legwaila, G. M., Mojeremane, W., Madisa,
M., Mmolotsi, R. & Rampart, M. (2011).
Potential of traditional food plants in
rural household food security in botswana.
Journal of Horticulture and Forestry, 3,
171–177.

Maroyi, A. (2011). An ethnobotanical survey
of medicinal plants used by the people in
nhema communal area, zimbabwe. Journal
of Ethnopharmacology, 136 (2), 347–354.
doi:10.1016/j.jep.2011.05.003

Maroyi, A. (2017). Azanza garckeana fruit
tree: Phytochemistry, pharmacology, nutri-
tional and primary healthcare applications
as herbal medicine: A review. Research
Journal of Medicinal Plants, 11, 115–123.
doi:10.3923/rjmp.2017.115.123

Maundu, P. & Tengnas, B. (2005). Useful trees
and shrubs for kenya.

Michael, K., Onyia, L. & Jidauna, S. B.
(2015). Evaluation of phytochemicals in
azanza garckeana (goron tula) seed. IOSR
Journal of Agriculture and Veterinary Sci-
ence (IOSR-JAVS), 8, 2319–2372. doi:10.
9790/2380-08517174

Milner, J. A. (1999). Functional foods and health
promotion. Journal of Nutrition, 129 (7,
S), 1395S–1397S. Conference on Nutri-
tional and Health Benefits of Inulin and

Oligofructose, BETHESDA, MARYLAND,
MAY 18-19, 1998.

Mojeremane, W. & Tshwenyane, S. (2004).
Azanza garckeana : A valuable edible in-
digenous fruit tree of botswana. Pakistan
Journal of Nutrition, 3. doi:10.3923/pjn.
2004.264.267

Motlhanka, D. M. & Makhabu, S. W. (2011).
Medicinal and edible wild fruit plants of
botswana as emerging new crop opportun-
ities. Journal of Medicinal Plants Research,
5 (10), 1836–1842.

Muok, B. O., Owuor, B., Dawson, I., Were, J. et
al. (2000). The potential of indigenous fruit
trees: Results of a survey in kitui district,
kenya. Agroforestry Today, 12 (1), 13–16.

Muthai, K. U., Karori, M. S., Muchugi, A., In-
dieka, A. S., Dembele, C., Mng’omba, S.
& Jamnadass, R. (2017). Nutritional vari-
ation in baobab (adansonia digitata l.) fruit
pulp and seeds based on africa geograph-
ical regions. Food science & nutrition, 5 (6),
1116–1129.

Nkafamiya, I., Ardo, B., Osemeahon, S. & Ak-
interinwa, A. (2016). Evaluation of nutri-
tional, non-nutritional, elemental content
and amino acid profile of azanza garckeana
(goron tula). British Journal of Applied
Science & Technology, 12, 1–10. doi:10 .
9734/BJAST/2016/19811

Ochokwu, I. J., Dasuki, A. & Oshoke, J. O.
(2015). Azanza garckeana (goron tula) as
an edible indigenous fruit in north eastern
part of nigeria. Journal of Biology, Ageri-
culture and Healthcare, 5 (15), 26–31.

Packham, J. (1993). The value of indigenous
fruit-bearing trees in miombo woodland
areas of south-central africa. Network Pa-
per - Rural Development Forestry Network,
13–20.

Patel, S. & Savjani, J. (2015). Systematic re-
view of plant steroids as potential anti-
inflammatory agents: Current status and
future perspectives. The Journal of Phyto-
pharmacology, 4, 121–125.

Reynolds, T. J. & Martirosyan, D. M. (2016).
Nutrition by design: A review of biotech-
nology in functional food. Functional Foods
in Health and Disease, 6 (2), 110–120.

IJFS February 2021 Volume 10 pages SI121–SI132

https://dx.doi.org/10.1016/S0308-8146(98)00072-7
https://dx.doi.org/10.1016/S0308-8146(98)00072-7
https://dx.doi.org/10.1016/j.jep.2011.05.003
https://dx.doi.org/10.3923/rjmp.2017.115.123
https://dx.doi.org/10.9790/2380-08517174
https://dx.doi.org/10.9790/2380-08517174
https://dx.doi.org/10.3923/pjn.2004.264.267
https://dx.doi.org/10.3923/pjn.2004.264.267
https://dx.doi.org/10.9734/BJAST/2016/19811
https://dx.doi.org/10.9734/BJAST/2016/19811


SI132 Johnson Mwove

Saka, J. & Msonthi, J. (1994). Nutritional value
of edible fruits of indigenous wild trees in
malawi. Forest Ecology and Management,
64, 245–248. doi:10 . 1016 / 0378 - 1127(94 )
90298-4

Sengar, G. & Sharma, H. K. (2014). Food car-
amels: A review. Journal of Food Science
and Technology - Mysore, 51 (9), 1686–
1696. doi:10.1007/s13197-012-0633-z

Shumsky, S. A., Hickey, G. M., Pelletier,
B. & Johns, T. (2014). Understanding
the contribution of wild edible plants to
rural social-ecological resilience in semi-
arid kenya. Ecology and Society, 19 (4).
doi:10.5751/ES-06924-190434

Simitu, P., Jamnadass, R., Kindt, R., Kimiywe,
J. & Kungu, J. (2009). Consumption of
dryland indigenous fruits to improve liveli-
hoods in kenya: The case of mwingi district.
In H. Jaenicke, J. Ganry, I. HoeschleZele-
don & R. Kahane (Eds.), International
symposium on underutilized plants for food
security, nutrition, income and sustainable
development (Vol. 806, pp. 93–97). Acta
Horticulturae. International Symposium on
Underutilized Plants for Food Security, Nu-
trition, Income and Sustainable Develop-
ment, Arusha, TANZANIA, JAN 31, 2009.

Suliman, A. M. E., Difa, I. Y. & Salih,
Z. A. (2012). The nutritive value of jakjak
(azanza garckeana l.) fruit and its utiliza-
tion in juice production. Asian Journal of
Biological Sciences, 5 (4), 209–215. doi:10.
3923/ajbs.2012.209.215

Wansi, J., Devkota, K., Tshikalange, E. & Kuete,
V. (2013). Alkaloids from the medicinal
plants of africa. in: Medicinal plant re-
search in africa. (pp. 557–605). doi:10 .
1016/B978-0-12-405927-6.00014-X

IJFS February 2021 Volume 10 pages SI121–SI132

https://dx.doi.org/10.1016/0378-1127(94)90298-4
https://dx.doi.org/10.1016/0378-1127(94)90298-4
https://dx.doi.org/10.1007/s13197-012-0633-z
https://dx.doi.org/10.5751/ES-06924-190434
https://dx.doi.org/10.3923/ajbs.2012.209.215
https://dx.doi.org/10.3923/ajbs.2012.209.215
https://dx.doi.org/10.1016/B978-0-12-405927-6.00014-X
https://dx.doi.org/10.1016/B978-0-12-405927-6.00014-X

	Introduction
	Fruit Composition
	Macronutrients
	Micronutrients
	Functional components
	Microbial quality

	Protein energy malnutrition and Micronutrient deficiencies
	Food processing
	Production of caramel colours
	Production of sweets
	Production of juice
	Production of pectin

	Integration into farming systems
	Recommendations and future prospects
	Conclusions
	References

