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ABSTRACT

Wild edible plants play a vital role in human di€he Present study was to carry out the nutritimadlies of a
selected fifteen wild edible fruits collected froBoda and Kolli hills of Eastern Ghats, Tamil Nadihe
nutritional value was analyzed in term of ProteyjnUowry’s method, Lipid by Bligh and Dyer, Carbohgate,
Ash content, crude fibre and Moisture content wamalyzed by using Association of Official Analytica
Chemists (A.0.A.C) methods. The result shows higlues of Protein, Carbohydrate and Lipid contenthim
wild edible fruits, the high Energy value obtained Phoenix loureirii (265.26+0.002),Syzygium cumini
(247.91+1.6) andCarissa spinarum(237.3+0.002), therefore they were identified asnpsing species for
promotion as backyard planting especially farmiggtsms affliction from loss of crop, shortage obdoand
various chronic diseases. This parameter also helfsund valuable pharmacological drugs for vasicevere
disorders.
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Wild edible fruits play a major essential in footd
Anand S P, supplying the body with nutrients and protfeiin
Department of Botany, developing country like India, village people
National College (Autonomous and CPE), traditionally harvest wide range of wild edible ifeu
Tiruchirappalli-620001, India. because of its aroma, taste, various cultural event
food shortage etc. According to food and
Email: dranandsp@gmail.com Agricultural Organizatiof report that, more ever
billion numbers of people are thought to use wild
\_ J food in their diet. Both Kolli hills and Boda hills
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alone support more than 5000 species of greerspinarum Ficus benghalensis, Ficus religiosa,
plants, which is 75% of them gain medicinal Hugonia mystax, Limonia acidissimaMorinda
properties. Fruits are truly nature gift becauseyth pubescens, Murraya koenigii. Phoenix loureirii,
provide many nutrients that are essential for thePithecellobium dulce, Phyllanthus embilica,
health and maintenance of our bodiesruits serve  Syzygium cuminZizyphus mauritianandZizyphus

as sources of vitamins and minerals hence, they alsoenoplia are taken as a experimental wild edible
become significant when the functions of these fruits from study area. These fruits are confirnred
vitamins and minerals, are being considered in theBotanical Survey of India, Coimbatore, Tamil Nadu,
body. Also, some of these fruits are used in folk India.

medicine to cured some disedsedruit have fiore  Sample preparation

content which helps to recurred severe stomachThe samples were thoroughly washed with tap water.
problem and cancE¥'l They are commonly The fresh and dried edible portion of each sample
consumed fresh, but some fruit can also be eatan in was cut into tiny piece and crushed by using clean
dried state. Almost all dried and fresh fruits pdev  Mortar and Pestle, the grounded samples were stored
essential nutrients and having high potential ialthe  in a labelled air tight container and placed in the
protective secondary metabolites compounds thatrefrigerator at 2C and used immediately for
help to reduce its risk of various chronic diseases subsequent analysis.

The secondary metabolites compounds have theiProximate Analysis

ability to use as therapeutic drugs for humans andDetermination of protein content by Folin-lowry’s
living thing. Such compounds, along with their Method?®  Determination of Total Lipitf,
similarities can also act as intermediates to ptedu Determination of Carbohydrate, Lipid crude fibre,
useful drug¥. All fifteen fruits are collected from ash content, Moisture content by A.O.A.C
Boda and Kolli hills in small quantity from wild method$.

plants which is specifically for consumption. By Determination of nutritive value

Deterring the nutritional value of selected edible The total energy value in kcal/100g was estimated b
fruits taken from Kolli and Boda hills will helpsie using the method described by Jain and Sh&raa
consumers to make it as a regular practice foea di shown below:

The present study is the estimation of nutritional Nutritive value = 4 x percentage of protein + 9 x
value such as, protein, carbohydrates, lipid, mogst  percentage of fat + 4x percentage of carbohydrate.
ash, crude fibre and energy value were analyzed andtatistical analysis

documented for further studies. Proximate analysis of plant sample was carried out

thrice for each parameter and the mean, standard
MATERIAL AND METHODS deviations were calculated. The results are expdess
Study area as mean tstandard deviation (SD).

The Present study area is Boda and Kolli Hills, RESULTS AND DISCUSSION

Eastern Ghats, Tamil Nadu. In field trip different Wild edible fruits are important source of nutntjo
areas were visited in Boda hills and Kolli hillsftéx vitamins and minerals. However, as a result of the
the field visit, fifteen edible fruits are takenrfthe changes in climates, pollution, wild plants are in
nutritional analysis. danger of disappearing and this may have harmful
Sample collection consequences on the nutritional status of the rural
Fifteen wild edible fruits that are widely consumed populatiort”. Wild edible fruits constitute source of
in rural areas in Boda and Kolli hills, Eastern @ha nutrients to the rural populatitht® hence
Tamil Nadu, India. Mainly in the forest fringe knowledge about their composition and nutrient
villages and known for its good taste (Table NoAL). potentials is very important. About fifteen wild
general account of the selected edible fruits sagch edible fruits were collected from the both Hillsdan
Coccinia indica, Carissa carandas, Carissa the fruits are taken freshly for the nutritional
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analysis. The detail of the selected fifteen frugs koengigii  (12.7+0.2), Morinda pubescens
mentioned in the Table No.1. The nutritional pefil (11.5+£0.25) andPhoenix loureirii(10.57+£0.35). The

of fruit has shown its potential health benefitelsu protein rich which helps in building block of cells
as moisture, ash and carbohydrate values obtainedhe Recommended Dietary Allowance (RDA) for
for fifteen fruits (Table No.2) were within the ttd children, adult males, adult females, pregnant
literature, while the values obtained for crude women and lactating mothers are 28, 63, 50, 60 and
protein, lipid, and fibre were higher than those 65 g of proteid”. The carbohydrates serve as sources
reported in reviewed literattf®?% The observed of energy for consumers hence the Carbohydrate is
variation in result might have changed from an important nutrition. The high content
reviewed literature due to changes in geographic,carbohydrates fruits are Syzygium  cumini
climatic and seasonal variations. The results show(56.1+0.59), Carissa spinarium (55.8+0.36) and
some fruits were very high in moisture content and Phoenix loureirii (55.77+0.6). Lipid level was very
this may emphasize its high susceptibility to low in each fruitd:. The lowest level of the lipid
microbial infections. High moisture content presentinCarissa spinarunf0.018+ 0.001)Phoenix
characterizes the freshness of a fruit since flkefst loureirii  (0.02+ 0.008) and Hugnoia mystax
for some time tend to lose moisttieThe moisture  (0.08+0.01). The some fruits has high energy values
content varied for the different fruits. The high obtained for crude protein, lipids and Carbohydyate
moisture content is observed among fifteen ediblewhere as some are lower. These observed differences
fruits. The fruits such asFicus benghalensis might be from geographic and climatic variation in
(57.6%0.2),Syzygium cumin{53£1.0) andcoccinia the areas of stud¥

indica (52.7+0.4) have the high moisture content. The energy value was high in all fruits range from
The moisture content of any food is an index of its 140 to 265Kcal per 100gim(Table No.2, Figure
water activity and it is used as a measure of lyabi  No.1). The energy yield of the fruit indicates thae

and the susceptibility to microbial contaminafibn  fruit partly contributes to an adult's energy
The high moisture content leads to for rapid requirement which is pegged at 10, 201 kcafday
deterioration of these fruits if unprocessed fargo To meet the daily energy needs, consumers should
after harvesting. Crude fibre has been reported toeat other high energy foods in addition to fruiists
reduce blood cholesterol level, risk of cardiovdacu as Phoenix loureirii (265.26+0.002), Syzygium
disease and cander The recommended Daily cumini (247.91+1.6) and Carissa spinarum,
Allowance (RDA) for fibre is 18 to 3542° The  (237.3+0.002). These results concluded that these
fruit such asFicus religiosa (8.2+0.6), Carissa plants are good source of carbohydrates, nutrients
carandas (6.6+0.2), and Pithecellobium dulce and some extent proteins.

(6.5+0.35) has an inadequate to meet in daily fibre

requirements of the body. The Ash content is an

index of mineral present in all plant sanffleThe

high ash content of plant such @arissa carandas

(9.5£0.4) Phyllanthus emblica (8.3+0.15) and

Morinda pubescen@.1+0.14). The nutritive value is

compared to some common fruits in earlier report.

Nutritive profile was found to be higher when

compared to an earlier repdrt®. The protein

content was range upto 0.27 to 11.43 percent in

selected plant. Each fruits have protein contehe T

high level protein content was presentNturraya
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Table No.1: Selected edible Fruits and its Medicidgroperties

e

n

N

nd

S.No Botanical name Family Medicinal properties

Analgesic, antipyretic, anti-inflammatory,
antimicrobial, antiulcer, antidiabetic, antioxidant

1 Coccinia indicawight and Arn | Cucurbitaceae hypoglycemic, hepatoprotective, antimalarial,
antidyslipidemic, anticancer, antitussive,
mutagenic
Diarrhea, stomachic, anorexia, intermittent fever

2 Carissa carandas. Apocynaceae mouth ulcer and sore throat, syphilitic pain,
burning sensation, scabies, and epilepsy

3 Carissa spinarunt. Apocynaceae liver dls_eas_e, ep_lleptlc disease, microbial disgeas
cytotoxic, viral diseases

4 Ficus benghalensis. Moraceae. medlcme for respiratory disorders and certain sk
disease

. - antiulcer, antibacterial, antidiabetic, in the

5 Ficus religiosal. Moraceae. L

treatment of gonorrhea and skin diseases
: . rheumatism and biological activities like

6 Hugonia mystax. Linaceae o .
antimicrobial
Fruits are refrigerant, stomachic, stimulant,
astringent, aphrodisiac, diuretic, cardiotonic,¢on

7 Limonia acidissimd.. Rutaceace to liver and lungs, cures cough, hiccup and gooc
for asthma, consumption, tumours, opthalmia ar
leucorrhoea

8 Morinda pubescen3.E. Smith. | Rubiaceae pancer, cardlovascular,. neL{rodggeneratlve,
inflammatory and alzheimer’s diseases.

9 Murraya koenigiiL. Sprang. Rutaceae antidiabetic and antiobesity dietary frppht.

10 | Phoenix loureiriiKunth Arecaceae antibacterial, anti-inflammatory, febrifuge

pithecellobium dulcéRoxb. _ Cor!s!dered a_bortlfat_:lent, a_n_odyne, astringent,
11 Leguminosae larvicidal, antibacterial, anti-inflammatory,
Benth. . L .

febrifuge, antidiabetic.

12 | Phyllanthus emblicé. Euphorbiaceae Fever, cough and asthma

13 | Syzygium cumir(L.) Skeels Myrtaceae Diabetes

14 | Zizyphus mauritian&dam. Rhamnaceae Astringent, diaphoretic and fever, pieswound

15 | Zizyphus oenoplig.) Mill. Rhamnaceae Wound and pills used for stomachache
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Table No.2: Proximate analysis of selected edibleuits

Energy value , Carbohyd - . Crude
S.No Botanical name Kcal per Prf,’/te'” rate L';'d AO/Sh Mm;ture Fibre
100gnt! 0 % 0 0 0 %
1 Coccinia indica 143.2+0.07 1.5 +£0.02 34.05+0.25 0.13+0.01 7.5+0.1%2.7+0.4 | 4.5+0.2
2 Carissa carandas | 221.7+0.011 4.6 +0.11 50.41+0.34 0.1740.02 9.4+0.2528+0.1 6.6+0.11
3 Carissa spinarum | 237.34£0.002 3.5+0.1 55.840.360  0.018+0.001 4.6+0.3030.8+0.05| 4.5+0.3
4 Ficus benghalensis| 127.75+0.030| 8.24+0.11| 23.43+0.15 0.15+0.02 5.1830. 57.6£0.2 | 5.510.2
5 Ficus religiosa 185.02+0.3 8.46+0.05| 37.45+0.2 0.18+0.01 4.5+0.25 7.43+0.1| 8.2+0.2
6 Hugnoia mystax 216.28+0.01 2.5+0.2 51.39+2.60 0.08+0.01 6.7+0.2 288+ | 5.2+0.1
7 Limonia acidissima | 160.7+0.02 10.1940.01 29.4+2.2 0.21+0.02 45+0.2 .74B1 | 2.8+0.15
8 Morinda pubescens| 204.2+0.1 11.5+0.1 39.32+0.2] 0.18+0.01 8.1+0.15 5341 | 6.4+0.1
9 Murraya koenigii 217.04+0.01 12.7+£0.2 41.2+1.3 0.16+0.025 6.3x0.5 .8Bbl.3| 3.73+0.7
10 | Phoenix loureirii 265.26+0.02 10.57+0.3% 55.77+0.6 0.02+0.01 6.7+0.2%21.6+£0.3 | 5.4+0.15
11 Zt'flt‘:‘:ce""b'“m 160.780.02 | 10.474#0.2| 29.44+2.8 0.14#0.015 7.70.2 45.7+2.10| 6.5:0.35
12 | Phyllanthus emblicg 205.04+ 0.01 | 2.8+0.1 48.1+0.66 0.16+0.01 8.3+0.15 4.580.2 | 6.1+0.2
13 | Syzygium cumini | 247.91+1.6 5.55+0.02| 56.1+0.59 0.15+0.02 5.610.3 8.220.1 | 4.4+0.15
14 | Zizyphus mauritiana 147.85+0.02 2.8+0.15 33.92+0.§ 0.15+0.02 5.5+0.2 153 4.7+0.1
15 | Zizyphus oenoplia | 211.7+0.2 3.6+0.1 49.47+0.04 0.13+0.02 4.26+02 .389.30| 3.6+0.3

n = average of three independent samples, anailgzeglicate
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Figure No.1: Energy value of edible fruits
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