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ABSTRACT

ples from three geographical locations of Nigeria viz: Anambra state, Oyo state and |
Kogi state were obtained and analysis were carried out on the nuts and oil,

of the cashew nutg was detemgned. The extracted oi] was analyzed for both physical (colour specific
gravity and refractive iadex) and chemical (saponification value, jodine

fatty zcid vaiue) properties. The vitamin

content ranged from 23.42% —~ 26.39%, the moisture content ranged from 5.66% - 6.1
ranged from 3,039 -

3.18% and the crude fibre content ranged from 5.60% - 6.12%. The fat content of

) followed by the cashew nut from Kogi state '
the least vajue (40.15%). The refractive index ]|
463nD 20°C and specific i

the three samples had 3 light yellow colour, The saponification value
237‘00!]1&'.1(0?]!% oil; jodine value 83.65 — 86.93mgK[!IOOg oil;
20.341'—-1e(;02/Kg oil and free fatty acid 0.05046 — 0.05601%%.,
correlated with the values from literature. Statist

Variance {ANOVA) at 959 confidence limit and D
the Vilamin A apg Bl2¢

7%, ash content

peroxide value 19.75 _ |
The mineral content of the samples
cal analysis was carried out using the Analysis of
uncan test, There was significant difference

between
m, Magnesium, Phosphorus, moisture, fat, fibre, ash,
carboliydrate and free fatty acid content of the samples while there was no significant difference in the
Vitamin B12 ang B6, Iron, Zinc, lodine value and Saponification value of the samples, T cashev nuts
from the different locations demonstrated high potential as industrial materials.
e et L9, e . e e e
KEYWORDS: Ca

shew nuts, Mineral profile, Saponifi
Fatty zciq

cation value, lodine value, Peroxide value, Free

INTRODU-CTION

green, growing to 10 — {2m tall,
is an accessory fruit (sometimes called a

T pear — shaped structure that develops from
cashew flower (Varghese and Pundi 1964), 1t was Introduced to Nigeria b
the Portuguese during the 15" and 14 centuries. Since then, it hag flo
Olunloyo 1996, Ohler, 1979). Th

profein, 45% fat, 269 carboh
magnesjuny, calcivm, jron etc (Falade, 1972).

Cashew tree is grown in

(Brucker, 1989). In Nigeria
Anambra, Imo, Kogi, Oyo,
states (Akinwale, 1996)

ndia, Tanzania, Kenya,
- cashew tree is an econo
Edo, Lagos state and to

Malaysia, Senegal, Malawji,
mic crop and it has long been
a lesser extent in Ogun, Osun,

Nigeria and other countries
grown in small plantations in
Delta, Ondo, Niger and other

The true fruit of the cashevy tree ig

a kidney or boxing glove shaped drupe that grows at the end of the cashew
apple. The drupe develops first on the tree and then the pedicel expands into ca

is a single seed, the cashew nut. Although a nut in , in the botanical sense, the nut of the
cashew is » seed. The seed s surrounded by a double . ini i

echnology, Bowen University, P.M.B. 284,

860g/em’. The oil from Iy ~
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'acid',__a potent skin frritant chemically related to the more well known allergenic ‘ofl urushiol w
found in the related poison ivy. Properly roasting cashew nuts destroys the toxin. Some peopl
cashew nuts, but cashews are a less frequent allepen than nuts or peanuis (Rosen and Fordice, 19

The tasliew nutghell liquid (CNSL), a.product of processing cashew is mostly compoged: of andcardic -acids:
These acids have been used effectively against tootl abscesses due 10+their '
positive bacteria, Anacardio acid isal

_ chemical industry-for the oroduction of -ca_r_d'_anol,. which is
used for resing coatings aid-frictional materials. (Tullo, 2008)

hich is a toxin
e are allergic to
by’ ’

The cashew nut is a popular snack and its rich flavor means that it is often eaten on its ovey, fightly: salted or
sugared. Cashew nuts are sold in chi

cashew nuican lie harvasted iy itg terider form,
is soft at this. stage and can be out intog’

The study is aimed at comparing the nutritional Gualily of cashew nuts produced from different locations in
Nigeria.and also comparing the quality attributes of the. oil exiracted from these nats,

. e
MATERIALS AND METHODE™
Materials

The: cashew nuts

were obta’ned from Oba i Anambra state, Ogbomoss in Oyo state and Idah in Kogi state,
METHODS .
Removal of Casliew Kerne|

The nuts were dried for three.

_ re dehulled with the aid ofa manual sheller and the kernels were removed with a
shiarp obiect {pin) with hatds covered with rubber gioves. The kernefs were also dried contitivously for three
days-to remove the outer coat. The. coalings were removed by wintowing the
kernel, '

kernels to obtain a clean cashew
H

Analytical Methods )

The proximate composition {protein conte h content, fat content and carbohydrate
coitent) of the samples Were determined using AQAC (1990) methods, The kjedahl ‘method was used 1o
determine thie protein content of the samples. The ash cofitent was determined by incinerating 5gofa powiered
pottion of samples in a muffle furnace at 550°C and weighing the rernains afterwards, The ash was used for the
minefal conteént determination. The vitarnins content were analyzed using a combination of acid and enzyme

20°C using sodium light and standard instrument

i, citude fibre content, asl

RESULTS AND DISCUSSION
Proximate Comgposition _
‘Table 1 presents the data cbtained from the proximate analysis of cashew nut samples, The protein content of
At Samples ranged from 23.42% in the sample.collected from Oyo state to 26.39% in the sample collected from.
- Anambra state. The ash content was 3.03%, 3.09% and 3.18% for the samples from Ananibra state, Oyo state
and ‘Kogi staiz respectively. The carbolydrate content of the samiple from Kogi state calculated by difference
recorded tae highest value {20.21%). The moisture’ contents recorded were 5.66% (Anambra ‘state sample),
6.17%. (Oyo state sample) and 5.71% (Kogi state sample). The Oyo state sample had the higtiest fat content
value of 42.03%. the crude fibre ‘content ranged from 5.60% (Anambra state sample) to 6.12% (Kogi state
sample) indicating that if 100g of ‘the:sample collected from the Kogi state region was consumed, it would be
~ equivalent to the recommended daily allowasice of 13 —20g of the total fibre. Criide fibre js of greaf importance
in preventing diseases such as heart disease, didbetes, obesity, cancer of the colon ete

constipation.

There was ng significant difference in the protein content of the samples but they varied significantly from the
pratein covtert of groundntt measured at 95% confidence limit,. The proteiin content of the-cashew nut from
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Ana‘:_nbra_s_ta{e_: was ligher than that of groundnut (23,40
Joseph, 1995). Protein iy _the‘diet_ is-necessary for form
of essertial body compounds such as insulin and thiro
cashew nut wil} hiowever belp meet these demands. Th
the different tegions may be aitributed 1o variety int
cultivated.

%o} but less than that of soybean (
al body growth, water tegulation i
xing and sti'rn_u]atio'n'Of.antibod_ies,
€ variation in the protein coritent o
Iie nitrogen content of the soil in

35.1%) (Notman and
1 the body, formation
. The‘cbﬁsumijt_iqn;of_
£ the cashew auts from
which the. cashew Wwas

Vitanin Coiitent

Results of the analysis of e vitamin content of'the samples as recorded in Ta
cofitent of tha samples wrere 0.0431t1g!1-0(}g { '

{Kogi state), The vitaniin B; cont =d
ranged from 0.023mg/ 100 +

; ollected from QOyo state and Kogi state had the.
‘same vitainin By content value. The riboflavin cog nt valug did not ¢ ' '
Joseph (1995}, Significant difFererce was e '
was no significant difference fn the Vitam;
destruction of the riboflavin due 10 exposir

are essential for growth. De'ﬁ_cienc_;j' ofthes
i

0 Table 2 revealed that the vitamin A
Anambra state), 0,03 9mg/100g (Oyo . state)

1 B and Bg contents' of the, samples. The variation may be due to
e to light, Vitamins play vital toles in carbohydrate mg

e vitamins niay lead 1o itching.and -\fﬂfCU]&lfiZ_ﬁtiOl'l of cornea.
Seiec’ted Mincral Profile of e Cashew Niit

Table 3 shows the result of the -apal

ysis of the mingral content of the samples. The cashew nut from Kogi_ state:
had the highest Na, Mg, P and Ca conterit values of 5096
respectively while the sample coliee

the human diet. For instance, Caleium and Phosphorus are: needed for bone and fe
required for clotting of blood contro id ii '
contro} the acid — alkali
Sodium is. necessury for tha
1995). The cashew £ T content (15ppm), Iron content
{165ppm) and Manganese | Anambra state had the lowest values viz 8ppm,

' 53.1 L TEsp _ re components of the bligod: haemoglobin whick
carries Ox¥ gen and are: felated 1o the rate of growth and to blood loss of gain. Manganese jg refined in normal
bone steucture, reprodustion and functioning of the central nervous  gystem {Norman 1995,
however, tie variztion in the mineral profile-of the cashew fut | h €€ regions may be due 1o the mineral
content of the soil (soil chemistey) of each area. Since they are readily available i ¢
influence o the growth of the plant and is subsequently transferred to the frui _
difference in the Sodium, Potassjum, Magnesium, and Phosphorus coritents of the various samples while the
Iron and Zinc contents of allthe samples were insignificantly differetit.

Physical Properties of Cashew Nut O} {Edible oily -

The data for the resulis-of the tesis of the physical properties of the cashew nut samples from the three regions
viz Anambra, Kogi and Oyo are represented in Table '
Howéver, the colour of gfcundnut ofl was differen ) the ‘fact that the cashew aigt ofl was
€xtracted &t a low temperatare. The specific gravity (g/cm®) of the i) extracted from the ca; : '
from Qya state had the highest value (0.0860) while thie oi] from. the cashew. nut collected from Anambra state
had the icast (0.0848). The density of oil is temperature dependent and thus decreases with an increase in
Sesnperaturs byt increases in value as the carbon ¢hain of the fatly acid 'increascs_ {Normar, 1995). It 4s
%l&termincd_t’o' check if the il is Adulterated. The vahies are lesser than that of groundnut oil but they are
aceepiable for ol according 10- SON statidard. The refractive index ranged from 1.452 1o, 1.463nD {
significant difference & ‘ pecific gravity values of the samples while- there |
difference between the efis ive index valu € § g 0l s Iz from Oyo. state had the highest
value and it was the sare as the refractive index o oi ref] ' isc

‘of the oil and it is alsg fempetature dependest,

Chemical Propertigs of Cashew Nut Dil

Table § reveals the rasult of

ranged frorm 233.19 1o 237.00

the samples collected from Oyo slate and Ariambra
Stale respectively, The iodine value ranged from 83.65 — 86.93KJ/100g oil. The peroxide value ranged from-
I9’.75-~.2(__J.84flje'qt)szg.bil while the free farty acid content ranged from-0.5046 — 0.5601% of oleic acid, The.
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free _fatty eld content deter
Peroxide valy

the saponification valve, the |
tendency of keepin ¢ for:a lon
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Table 1 The Proxime

| Anambra State (Obgy

te cotlipisition of cashew mut Lompared with that of groundnnt
Cr:mpoé_itihn‘_ % Groundriut Anambrg State Ovo State’ " Kogi Siate
| . . . (Oba {Qgbomoso) {{dah)
Protein ) 2340 | 2639 % 002 2342 %002 24042002
Moisture Content 7.30 5.66 %004 6.17£0.01 371 %0.02
Fatcenteny 4530 40,15 £0.40) 42.03.2£0.01 40.72 20,02
Crude filyre 210 5.60%0.04 5824011 6.12£0,03
Azh 240 T 303 £0,03 - 3.09 0.0 3.8 6.02
C"arbohy(l_[ate 21.60 19.17 002 19.47 £ 0.n2 20.21 20071
{hy dfﬂ‘erence_)
= slandard déviation of thige Teplicates,

Table 2V iainin-Content o

_ T:d)__l;u___ j_-f’hgs_i_cal I’r;:-;erlig’g’
Lucation

Ouo Stae {Ozboniose)
Kogi State (dah)

Table 3 Selecied Mineral p

FCushew Nut
\"it_mnil_'l__@g.-’ 100g) Anaribra State g
Vitamin A ' 0.043 '+ 0.603 0.039 2 (001 0.634 £ 0.903
Vitamin B, 0.023 £0.003 0.028 + 0.001 0.028 £ 0.000
Vitamin B,, 1064039 251 £¢.61 224 & .27
L Vitamin 8 _ 0.026 + 0.005 0,034 + p.po3- 0.028 = 0,001
*+$tandard deviation of three replicates,

rofile of Cashew Nut _
Miserals {pptn) Anambra Staje : Oyo State Kogi Stare.
N L {Oba) . (Osbomoso (Idai;
Sodium {Na} 3840.00 = 18.00 4733.00 £ 15.00 5096.00 % 98.35
Porassium (Ky 2405.00.& 49,00 3300.00 426,40 319826z 70.25.
| Magnasium (Nig) 2010.00% 10,00 221500 % 15.60 3951.56'+ 126.20
Iren (Fe) 146,002 1.50 - 15000+ 1,60 165.00 £3.00
Zine(Zn). 42.00 £ 0,00 34:00'% 0.00 40.00 = 6,00
Copper (Ch) 8.00+0.00 9:00 000 15.00 £ 0,00
Munganese (M) 53.10:20.76 4270126 56.29%2.10
Plosphorus (py 185.00 £-1,00. 249,60 £ 1,70 42673 + 15.28
Caldium Ca) ) 102.00 + [ 5¢ 186:00 £ 7,00 231.00 4,00
2 Wandarg deviatior; of three Téplicates.

Paraniters ..

Eroundnut O _
* standard eviation of thre

Parameters

lodine Value
Feroxide Vajue

LEree Faty Acid (FFA) Value (%)

Teble 4 Ciremica Praperties-of Cashew
=Lt ETUER Vryperties-of Cas

Sapunification Vajue

Specific gravity- Refractive ndex
gfem’) {uD206°C)
Light Yelaw 0.848 +0.002 1452 % 0,002
Light Yellgw 0.860-+ 0,001 1.463 % 0.002
Light Yellow 0.833 = 0.001 1.459 % 0,001
Light Yellow 0.915+ ¢.oo3 14634 0.006
& replicates,

Nut il from Different Locations.

) Location, )
Anambra State. Oyo State. Kogi State
(Oba) 0 2bomosa) {ldah)
23700001 233194 0.02 236.79%0.05
83.65 0,04 84.78.2.0,03 86,93 4 0,03
19.94 £ 5.04 20.84 % (.04
8.5601+0.0002

4 19.75 29,05
0.5046.% 0.00¢1 f 0.5601 + 0.000
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CONCLUBION

The cashew nut sumples o
‘composition and -oil physic i
content but are {pw ; ; carbohydrate___and moisture contents ‘while the..
crude fibre values. Gashew nuts from Kogi state- have the best mineral pro
fortificant {n mineral deficiant foods, 31t Cas

cashew nits from Anambrs and Lo
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