
Abstract 

In theworld wefind a lot of localcommunitieswith specificsetsof

wild food sourcesthat theyknowanduse. Amongthesewefind wild

fruits,with arich localknowledgebaseon useandeatinghabit. These

arefruits thathavenot beendomesticatedandwhoseuse,nutritional

andeconomicvaluehasbeenoverlookedto a largeextent. As they

are not gettingadequateattention,they are also not yieldingthe

maximumpotentialthat theyhave. By reviewingexistingstudies,this

potentialwill be shown. Lookingat somewild fruits in Africa, and

themicronutrientdeficienciesin thediets,therearea lot of gapsthat

thesefruits couldfill. For example,Ziziphusspina-christiis anexcellent

sourceof vitamin C, iron, potassiumand zinc, and a good partial

sourceof calcium,magnesium,and copper. Ficussycomorusis an

excellentsourceof iron, anda goodpartialsourceof calciumand

magnesium. Adansoniadigitataisaverygoodsourceof vitaminC,and

a goodpartialsourceof iron, magnesiumandcalcium. Cordiaafricna,

CarrisaedulisandPhysalisminimaaregoodsourcesof beta-caroteneas

vitaminA. Severalmoresuchfruits showsimilarproperties. As these

fruits are locally available,cheap,well known, and used simply

educatingpeopleto usethem in a targetedmannercanhelp meet

specialmicronutrientneedswehavefor iron, vitaminA, iodine,zinc

andfolatesources.
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Background

Wefind a lot of lesserknownbut locallyusedplantsall over the world.

Theseindigenousfruits and plantsmakesubstantialcontributionsto

food security, improved health and nutrition, medicinal treatment,

incomegeneration,culturalheritage,andenvironmentalprotectionboth

in the drought periodsand normal seasons(Akinnifesi et al. 2006;

Bharucha& Pretty2010; Jaenicke& Höschle-Zeledon2006). On aglobal

reviewof severalstudieslookingat the importanceof wild plantsand

animalsanaverageof 120specieswerefoundto beusedpercommunity.

Although there are around30000known edibleplant speciesin the

world, out of which 7000havebeencultivated,just 30 crop plantsare

usedby peopleto meet95 percentof the energyneeds,whileabove60

percentof this ismetfrom onlythreecrops: rice,maizeandwheat(FAO

1997; Fowler& Hodgkin2004; Ross& Loftas1995). Theseunderutilzed

plantsarenot only disappearingfrom their commonlandscapeswhere

theygrew,but alsotheknowledgebaseon theiruseandprocessingisalso

getting forgotten and disappearing with previous generations

(Burlingameet al. 2009; FAO 1997; Hawtin 2007; Jaenicke& Höschle-

Zeledon2006; Kahaneet al. 2013b; Ross& Loftas1995; Shepherd2005;

Toledo& Burlingame2006).

In developingcountries,nutrition and food availabilityare strongly

interlinked(Di Falcoet al. 2011; Fentahun& Hager2009; Feyssaet al.

2011; Goensteret al. 2011; Gregoryet al. 2005; Kahaneet al. 2013a;

Lulekalet al. 2011; Müller & Krawinkel 2005; Toledo & Burlingame

2006). Malnutritionis still a dominantfactorin the causeof diseaseand

deathin the developingworld, with basiclack of protein and energy

foods anddeficienciesin iron, iodine,vitaminA, zinc and folatebeing

the dominantfactors(Kennedyet al. 2003; Müller & Krawinkel2005).

Thesamepictureis presentin Ethiopiaat thecurrenttime,with perhaps

lessmentionof zincandfolatedeficiency(FAO 2010). Whetherit be in

thevisibleform or thehiddenform, malnutritionis affectingthelivesof

1.02billion people,causing300,000deathsandis responsiblefor half of

child deathsoccurringyearly(Bharucha& Pretty2010; Kennedyet al.

2003; Müller & Krawinkel 2005) which was 20,000 daily in 2013

(Biesalski2013).

Method 

In astudyundertakento evaluatethenutritionalvalueof awild fruit

Cordiaafricana, eaten in Ethiopia, it becameapparentthat the

potentialthesewild fruits haveto meetnutritional needshasnot

been adequatelyexplored. Looking at the most important

nutritionallylackingmicronutrientsin thedietsof Africa,anddoinga

literaturesearchit becameclearhow underutilizedthesefruits are.

This is a literaturereviewto showsomeof thesefruitsandhowthey

canbeused.

Results

The literaturereviewshowedthe following potentialfruits, among
manyothers. The reviewshowedthat there is potentialfor these
fruits to meetthe iodineneeds,andthat of wild leafyvegetablesto
meetthe folateneeds(Haldimann, Alt, Blanc,& Blondeau, 2005; van
der Walt, Ibrahim,Bezuidenhout, & Loots,2009). Howeverspecific
African wild fruits were not found, making recommendation
difficult. The picturesof the fruits and basicnutritional facts are
presentedasfollows:

Conclusions 

As can be seen from the very brief  description of  the wild fruits 

discussed here, it can be seen that they are good sources of  essential 

micronutrients, and can help to meet micronutrient malnourishment 

needs of  people in developing countries. These fruits are in a 

position where they are well known, accepted and used by the 

society. It is therefore important to educate the society of  the 

potential they can provide and promote their use for targeted 

groups like children, pregnant and lactating mothers and the elderly.
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Figure 1. Ziziphus spina-christi, a fruit eatenmostlydrybut
alsofresh. It has71.99 + 17.85 mg Iron/ 100gm 1.18 + 0.23
mgCopper/100gm,65.23+ 8.08mgZinc/ 100gm,867.05+
35395mg Potassium/100gm, 135.5 + 23.5 mg Sodium/100
gm, 339.5 + 53.5 mg Calcium/100 gm, and 76.3 + 2.3 mg
Magnesium/100gm fruit (Osman& Ahmed,2009), 98.0 mg
ascrobic acid/100 gm fruit (Eromosele, Eromosele, &
Kuzhkuzha, 1991). Making it a good sourcefor vitamin C,
iron,potassiumandzinc

Figure 2.Ficus sycomorus, a fruit eaten both fresh and dry.  
It has24.38 mg Iron/100 gm, 865 mg Calcium/100 gm, and 
212 mg Magnisium/100 gm fruit (Lockett, Calvert, & Grivetti, 
2000). Making it a good source of  iron.

Figure 3. Adansonia digitata, a fruit eatenboth fresh
and dry. It has 337 mg ascorbicacid/100 gm, 4.4 mg
Iron/ 100 gm, 60 mg Calcium/100 gm, and 208.8 mg
Magnisium/ 100 gm fruit (Eromosele, Eromosele, &
Kuzhkuzha, 1991).

Figure 4. Carissa edulis and Physalis minima, are
fruits eaten fresh. They have 256 and 28.9 retinol
equivalentbeta-carotene,10and25mgCalcium/100gm,
24 and 30 mg Phosphorous/100 gm fruit (Musinguzi,
Kikafunda, & Kiremire, 2007). Makingit a good partial
sourceof beta-carotenebasedvitaminA.

Figure 4. Cordia africana, a fruits eatenboth freshand
dried. It has28.40�“1.98 mg Iron/ 100g and733.00�“80.60
�¬�Jbeta-carotene/100g meetingpartialdailyrequirements
of both . In addition it is good partial sourceof for
calcium, copper, potassium, magnesium,manganese,
phosphorus,and vitamin C. (Tewolde-Berhan et al.,
Unpublished)


