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Abstract 

The present study was conducted to determine the influence of cooking methods on the nutritional potential of Telfairia 
occidentalis leaves. Standard methods were used for the analysis of nutrient and anti-nutrient contents. The analyses 
were carried out in triplicate and the results showed that raw T. occidentalis leaves contain interesting levels of crude 
fibre (25.3 g), carbohydrates (24.3 g), protein (24 g), fat (8.2 g) and ash (8.3 g). The descending order of mineral content 
obtained in this study is as follows: K> Ca>Mg>P>Fe>Mn>Na>Zn>Cu. The boiled samples without kanwa (rock salt) had 
the highest contents of crude fibre, calcium, zinc and copper. However, these leaves contained antinutrients such as 
oxalates (31.3 mg), phytates (1.3 mg), saponins (23.6 mg). These antinutrients were considerably reduced by cooking. 
In the boiled samples without kanwa (rock salt), we observed the highest reduction rates: 70.4% for oxalates and 53.8% 
for phytates. It would therefore be very beneficial to consume Telfairia occidentalis leaves boiled without kanwa (rock 
salt). 
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1. Introduction

Called 'ugu' in Nigeria and 'okonghobong' in Cameroon [3], Telfairia occidentalis is a perennial, dioecious, climbing 
herbaceous plant. This vegetable, from the Cucurbitaceae family, is widespread in the forest regions of West and Central 
Africa, particularly in Nigeria, Benin and Cameroon [34]. Telfairia occidentalis has been the subject of numerous 
investigations. The leaves of this vegetable contain essential oils and vitamins, while its roots contain cucurbitacin, 
sesquiterpenes and lactones. As a result, it has lactating properties and is used by lactating women [42]. The work of 
Kajihausa et al. [24] and Idris [23] in Nigeria has focused on the nutritional potential of the leaves of this plant. 
Ehiagbonare [15], showed that young leaves of T. occidentalis are used for the treatment of convulsions. These leaves 
are rich in iron and play a key role in the treatment of anaemia. In Cameroon, work by Leslie et al. [27] has shown that 
Telfairia occidentalis plays an important role in the management of anaemia. T. occidentalis is used in soups and in herbal 
medicine. Generally, the cooked leaves are staple vegetables in soups and stews in various cultures across equatorial 
Africa [13]. Lawal et al. [26] have shown that fresh vegetables have a high content of certain nutrients compared to 
vegetables that have undergone any processing. This is because vegetables are highly perishable and require careful 
processing to preserve nutrients, especially water-soluble vitamins [37, 22]. 

In Cameroon, housewives usually cook leafy vegetables with or without kanwa [18]. The nutritional value of leafy 
vegetables therefore depends on the method of preparation [22]. This work therefore proposes to study the influence 
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of cooking with and without kanwa on the nutrient and anti-nutrient content of Telfairia occidentalis leaves, in order to 
provide information on the best preparation method to conserve nutrients for food security and health of the 
populations. 

2. Material and methods 

2.1. Sampling 

The young leaves of Telfairia occidentalis were collected from a family garden in the city of Yaoundé, Centre region of 
Cameroon during the rainy season of july. They were put in a clean bag and taken to the laboratory of Food Science and 
Metabolism of the University of Yaoundé 1. The leaves were trimmed, stalks removed, washed with distilled water and 
cut into small pieces of about 1cm. They were divided into three batches of 500 g and treated differently as indicated in 
Table 1. At the end of each treatment, the samples were oven dried at 45°C for 24 hours. They were then ground to 
powder using a XANFORD electric grinder and sieved with a 2 mm sieve. The powders obtained were stored in 
hermetically sealed glass jars and then used for the various analyses in the laboratory. 

Table 1 Treatment methods of T. occidentalis leaves 

Lots Batch 1 Batch 3 Batch 4 

Treatments applied to 
the leaves of T. 
occidentalis 

500 g of raw 
vegetable 
(control) 

500 g of vegetables cooked in 3,5L 
of boiling water for 25minutes 

500 g of vegetable cooked in 
3,5L of boiling water, with 
20g of kanwa for 10 minutes 

2.1.1. Rock salt (kanwa) 

Kanwa is a fossil salt extracted from mines composed of other minerals. It is very rich in sodium carbonate, (NaCO3, 
NaHCO3, 2H2 O) [30] and can contain up to 99% depending on the deposit. In cooking, Cameroonian women use rock 
salt to soften foods that are difficult to cook and to reduce the effects of flatulence (beans, cowpeas), to wash vegetables 
in order to better preserve their green colour and to make okra less sticky [30, 18]. 

2.2. Analysis of the chemical composition of the leaves of Telfaira occidentalis 

The ash content was obtained after incineration at 550 °C for 24 hours. The determination of the mineral content of 
Telfaira occidentalis leaf powders was carried out by the method described by Benton and Vernon [8]. Minerals such as 
calcium, magnesium, iron, zinc, manganese, and copper were determined by the spectrophotometric method [5]. The 
potassium and sodium contents of the samples were determined by flame photometry. The total lipid and protein 
contents of the samples were determined by the Bourely method [10] and the Kjeldahl method [11] respectively. Total 
carbohydrates were determined by the difference method described by A.O.A.C [4]. Crude fibre was determined by the 
method described by A.O.A.C [5].  

The oxalate content of Telfairia occidentalis leaves was determined by the titration method [1]. The determination of 
phytic acid content was carried out by the method of Olayeye et al [36]. The determination of saponins was carried out 
by the method of Obadoni et al [32]. For condensed tannin content, the method described by Ndhlala et al [30] was used. 
The results were processed by analysis of variances at a threshold of 5% with SPSS 20.0 software and Duncan's multiple 
comparison test.  

3. Results and discussion 

3.1. Influence of the type of cooking on the proximal composition of T. occidentalis leaves  

The ash content varied with the type of cooking applied. Indeed, the ash content of the samples ranged from 6.21±0.04 
g/100 g DM for leaves boiled simply in water (FB) to 8.95±0.29 g/100g DM for leaves boiled with kanwa (FBN). A value 
of 8.35±0.01 g/100g DM is noted in the raw leaves. Compared to the raw vegetables, those boiled simply in water 
showed a reduction of 25.63%. The decrease in ash content observed in this study was also found in boiled leaves of 
Amaranthus hybridus [43]. Boiling opened the cell membrane of the leaves, exposing the elements contained therein to 
leaching. The minerals in the leafy vegetables diffuse into the cooking water [27]. This explains the low ash content 
recorded in boiled leaves. The ash content of 8.35±0.01g/100g DM found for raw leaves of Telfairia occidentalis is not 
far from that obtained by Kajihausa et al [24] in Nigeria for the same leaf vegetable. This shows that these leaves contain 
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significant amounts of mineral elements. Therefore, they are considered sufficiently high compared to the crude ash 
contents reported by Salazar et al [38] in commonly consumed leafy vegetables such as lettuce (Lactuca sativa) (0.4% 
DM), spinach (Spinacia oleracea) (0.7% DM). After cooking T. occidentalis leaves with kanwa, we observed an increase 
in ash content, which is in line with the observation made in Niger after cooking cowpea grains with various masses of 
rock salt [6]. Indeed, it has been shown that kanwa consists mainly of minerals [39, 31], and its addition to the feed can 
only increase the mineral content.  

The different lipid contents of Telfairia occidentalis leaf powders ranged from 8.2±0.03g/100g DM (FC) to 
10.9±0.12g/100g DM (FBN). The boiled leaf samples without kanwa gave a value of 10.3±0.3g/100g DM. The analysis 
of variance showed that there was no significant difference (p > 0.05) between the boiled samples with and without 
kanwa. Compared to the raw samples, there was an increase of 32.9% for the boiled leaf samples with kanwa and 25.6% 
for those boiled without kanwa. The increase would also be due to water loss and dry matter concentration observed 
after cooking and drying [43]. The lipid content obtained in this study is similar to that obtained (8.19 g/100g DM) in 
Nigeria on the same leafy vegetable [24]. Lipids promote the utilisation of fat-soluble vitamins such as β-carotene. 
However, the dietary importance of these lipids depends much more on their fatty acid composition. 

The raw leaves of T. occidentalis analysed gave a protein content of 24.0±0.8 g/100g DM and those boiled just 21.7±0.7 
g/100g DM. This content becomes low when these leaves are boiled with kanwa, (17.2±0.7 g/100g DM.) This 
corroborates the results of researchers in Benin [24] who observed a decrease in protein content after boiling of 
Amaranthus hybridus leaves. The decrease in protein content after cooking with kanwa is thought to be due to the 
alkalinity of this salt, which promotes protein solubility [19, 31]. 

The results of the protein content found in this study are similar to those from Nigeria [19] who obtained a value of 
25.2±0.1 g/100g DM for raw leaves. For a series of eight leafy vegetables in the Adamaoua savannah of Cameroon, 
Tchiégang and Kitikil [40], found protein contents ranging from 18.39 to 26.48 g/100g DM. The significant protein 
content of T. occidentalis indicates that it could be a potential source of cheaper protein available to consumers. Tropical 
leafy vegetables can therefore contribute to food security for poor populations [12]. Boiling the leaves of T. occidentalis 
without kanwa considerably reduced the carbohydrate content. The raw leaves were reduced from 24.8 g/100 g DM to 
1.2 g/100g DM. This represents a reduction of 95%. Those boiled with kanwa have a content of 14.1 g/100 g DM. The 
carbohydrates, known as water-soluble molecules, would have been solubilized in the cooking water [9, 17]. The mean 
values of crude fibre content of T. occidentalis leaf powders raw and cooked with or without kanwa were 25.3 g/100 g 
DM, 34.6±0.3 g/100 g DM and 38±0.4 g/100 g DM respectively. Statistical analysis showed a significant difference (p < 
0.05) between these samples. 

This value of 25.3 g/100g DM is higher than that obtained in Nigeria (15.4±0.01 g/100g DM) on powders of the same 
leaves [3]. This difference can be explained by genetic diversity, seasonality and the stage of maturity of the plant [25]. 
The lowest fibre value is recorded in raw leaves (25.3 g/100g DM). The fibre value of simply boiled T. occidentalis leaves 
and those boiled with kanwa were higher.  

Table 2 Influence of cooking on macronutrients (g/100g DM) of T. occidentalis leaves 

Elements  FC  FB  FBN 

Dry matter 

 
96±0.1a 90.6±0.3a 90.2±0.5a 

Total ash  8.3±0.01b 6±0.04a 8.9±0.3b 

Total fat  8.2±0.03a 10.3±0.3b  10.9±0.1b 

Total protein 20±0.9c 21.7±0.7b 17.2±0.7a 

Total carbohydrates  24.8±0.1c 12±0.0a 14.1±0.0b 

Crudes fibres  25.3±0.7a  38±0.4c 34.6±0.3b 

 Means assigned different letters in the same rows are significantly different (p<0.05). FC: Raw leaves; FB: Boiled leaves; FBN: Boiled leaves with 
Kanwa.  

Cooking in this study increased the fibre content to 75%. In Benin, Ocinum gratissimum leaves boiled in water for 15 
minutes had a value of 11.55 g/100g DM with an increase of 51.41%. During cooking, some nutrients would have been 
solubilized in the cooking water making the fibre contained in the plant material more available. Fibre is important for 
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the body because it acts in the digestive tract and prevents the absorption of excess nutrients [28]. Fibre also slows 
down the absorption of carbohydrates and thus slows down the rise in blood sugar [13]. Therefore, boiled T. occidentalis 
leaves, especially those boiled without kanwa, could be used as a source of fibre for blood glucose control. 

3.2. Influence of cooking on minerals. 

From the results presented in Table 3, potassium was the most abundant mineral (1983 mg/100g DM) in raw leaves of 
T. occidentalis, followed by calcium (982±0.57 mg/100g DM) and magnesium (519.2±0.47 mg/100g DM). Sodium 
showed a lower content (15.5 mg/100g DM) compared to iron (24.2 mg/100g DM) and manganese (21.18 mg/100g 
DM). Copper, present in very small quantities (1.2 mg/100g DM) comes after zinc (3.36 mg/100g DM). Cooking reduced 
the K, P, Mg and Fe contents. While an increase in Mn and Zn content was observed in the samples cooked with kanwa. 
With the same type of cooking, a very large increase in sodium content was recorded. Indeed, the sodium content 
increased from 15.5/100g DM in the raw samples to 223.7 mg/100g DM in the samples boiled with kanwa. 

The very high potassium content shows that these leaves are a good source of potassium. Potassium is nutritionally 
important for PH regulation and the proper functioning of carbohydrate and protein metabolism. It should be noted 
that deficiency of this macroelement causes effects such as palpitation, abdominal restriction, nausea and constipation 
[2].  

Calcium and magnesium levels in T. occidentalis leaves are higher than those reported in Nigeria [7]. Zinc and copper 
levels are lower than those found by Kajihausa et al [23] on the same leaves. These observed differences could be 
explained by factors such as harvesting season, age of the plant before harvesting, soil type, genetic diversity and other 
environmental factors [24, 23]. 

Table 3 Influences of cooking on minerals (mg /100g DM) of T. occidentalis leaves 

Elements  FC  FB  FBN 

K 1283.1±0.6c 437.1±0.6a 589±0.6b 

Na 15.5±0.0a  18±0.0b 223.7±0.1c 

Ca 982±0.6a 1333.6±0.7c 1140.37±0.6b 

P 293.2±0.9b 210.3±1.4a 291.1±1.2b 

Mg 519.2±0.5c 303.1±0.6a 399.2±0.6b 

Cu 1.2±0.0b 1.3±0.01c 1±0.0a 

Fe 24.2±0.5b 20.8±0.7a 21.3±0.5a 

Mn 21.18 ±0.0a 21.04±0.02a 30.29±0.05b 

Zn 3.36±0.0a 8.34±0.0c 3.79±0.02b 

Means assigned different letters in the same rows are significantly different (p<0.05). FC: Raw leaves; FB: Boiled leaves; FBN: Boiled leaves with 
Kanwa. 

In general, the analysis of variance performed on the mineral contents of Telfairia occidentalis leaves shows a significant 
difference (p<0.05) between raw and cooked samples. There was a significant reduction in mineral content in the boiled 
leaf samples. This reduction could be explained by the fact that the minerals released during cooking would have 
diffused into the cooking water. In the case of iron, the boiled samples with and without kanwa showed no significant 
difference at the 5% significance level, with values of 20.8±0.7 mg/100g DM and 21.3±0.5 mg/100g DM respectively. 
Cooking caused a reduction in iron content with 12% and 14% respectively after cooking with kanwa and cooking 
without kanwa. This reduction in iron content is in line with the results of Bamidele et al [7] and Ejoh et al [18] after 
simple cooking of leafy vegetables and cooking with kanwa respectively. During cooking, there would have been 
Solubilisation of iron and its drainage into the cooking water. 

Iron is required for the formation of haemoglobin and myoglobin, which are important proteins for oxygen transport 
[21]. Iron deficiency causes the anaemia described as the most common nutritional deficiency in the world [40]. Leslie 
et al [26] have shown in a study in Cameroon that T. occidentalis leaves are highly effective in combating anaemia.  
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The significant increase in Na after cooking with kanwa would be due to the kanwa used. Indeed, kanwa, due to its 
composition, is said to contain a high sodium content (812.38 ± 38.73mg/100gMS) [18]. From the known composition 
of traditional salts like kanwa, sodium is the most important cation. Since the consumption of sodium in edible salt is 
implicated in non-communicable diseases, kanwa could therefore have negative health effects if consumed in excess 
[30]. For example, excessive consumption of sodium in food promotes high blood pressure or oedema in some people 
[16]. 

Telfairia occidentalis, as observed earlier, have good nutritional potential. Leafy vegetables contain natural compounds 
that act as anti-nutritional factors interfering with the utilization of certain nutrients. These include phytates, oxalates 
and saponins [22]. 

3.3. Influence of cooking methods on antinutrients in T. occidentalis leaves. 

The low oxalate content (31.3±0.1 mg/100g DM) in raw T. occidentalis leaves was further reduced with cooking (Table 
4). For the boiled samples with and without kanwa, 13±0.01 mg/100g DM and 9.3±0.01 mg/100g DM respectively were 
recorded, i.e. a reduction of 58% and 70%. The same reduction trend was found by Ejoh et al [18] who showed 
respective reduction rates of 41% and 54%for Hibiscus canabinum leaves boiled with and without kanwa. The soluble 
oxalates in the leafy vegetables are drained into the water during cooking [34]. It is known that regular consumption of 
oxalates can induce kidney disease. Oxalic acid is an antagonist of calcium utilization [21]. The oxalate/calcium ratios 
(0.007- 0.01) obtained in this study are well below the critical value of 2.5 (Table 5), thus predicting better Ca 
bioavailability. 

The phytate content (1.34±0.02 mg/100g DM) was significantly reduced with cooking. Indeed, in the leaves boiled with 
and without kanwa, a reduction of38.4% and 53.8% respectively was observed. The observed reduction would be due 
to their degradation by heat or to the formation of insoluble phytic acid-protein or phytic acid-protein-mineral salt 
complexes [34]. A high phytate content reduces the bioavailability of minerals. The phytate/Ca, phytate/iron, 
phytate/Zn ratios obtained in this study are very low (0.001; 0.055 and 0.399) compared to the critical values (Table 5) 
outlined by Obah and Amusan [32]. Thus, a low content of this substance would allow a better utilisation of proteins 
and minerals such as iron, calcium and zinc by the body [18]. 

The saponin content (23.6 mg/100g DM) followed the same logic but with a lower reduction rate. The reduction 
observed in the saponin content after the different cookings shows that they would have been leached and drained in 
the cooking water. High saponin levels cause gastroenteritis manifested by diarrhea and dysentery [20]. 

Table 4 Influence of cooking on anti-nutritional factors (mg/100g DM) of T. occidentalis leaves 

Elements FC FB FBN 

Oxalates 31.4±0.1c 9.3±0.01a 13±0.01b 

Phytates  1.3±0.0c 0.6±0.0a 0.8±0.0b 

Saponins  23.7±1.0b 1.0±0.8a 18.3±0.4a 

Means assigned different letters in the same rows are significantly different (p < 0.05). FC: raw leaves; FB: boiled leaves; FBN: leaves boiled with 
Kanwa 

Table 5 Antinutrient/mineral ratios of T. occidentalis leaves 

 Oxalates/Ca Oxal/(Ca+Mg) Phy/Zn Phy/Fe Phy/Ca 

Critical values   2.5  2.5  10-15  1  0.4 

FC  0.03  0.02  0.40  0.06  0.00 

FB  0.01  0.06  0.07  0.03  0.00 

FBN  0.01  0.01  0.20  0.04  0.00 

FC: Raw leaves; FB: Boiled leaves; FBN: Boiled leaves with Kanwa. 
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4. Conclusion 

From the above results, it appears that T. occidentalis has an interesting source of protein, fibre and minerals such as K, 
Ca, Mg, Fe, Mn, Zn. Also, a low level of Na and the presence of trace amounts of Cu were noted. Both types of cooking 
influenced the nutritional potential of T. occidentalis. Indeed, the use of kanwa during cooking brought a very high 
amount of sodium, a slight amount of other minerals and a decrease in the amount of protein. Cooking without kanwa 
considerably reduced the antinutrient content and increased the fibre content. Studying the bioavailability of the 
nutrients in this leafy vegetable and optimizing its cooking method would lead to more effective use in population 
health. 

Compliance with ethical standards 

Acknowledgments 

We express our gratitude to the housewives who agreed to accompany us in the cooking techniques. We acknowledged 
the Laboratory of Biotechnology of the University of Yaounde I for the contribution in some biochemical analyses. 

Author’s contribution  

Elie FOKOU and Mercy ACHU LOH BIH designed the study, Ruth Viviane DJUIKWO NKONGA wrote the manuscript 
Germaine YADANG analyzed the data,  Mathurin KIDJE NEGUEM carried-out the experimentations and biochemical 
analyses. 

Disclosure of conflict of interest 

The authors in this paper have no of conflict of interest. 

References 

[1] Aina V. O., Sambo B., Zakari A., Haruna H. M. S., Umar K. R. M., Akinboboye & Adama M., 2012. Determination of 
nutritional and anti-nutrient content of Vitis vinifera (Grapes) grown in Bomo (Area C) Zaria, Nigeria. Advance 
Journal of Food Science and Technology. 4 (6): 445-448. ISSN: 2042-4868; E-ISSN: 2042-4876© Maxwell 
Scientific Organization, 2012. 

[2] Akpanyung E. O., 2005. Proximate and mineral composition of Bouillon cubes produced in Nigeria. Pakistan 
Journal of Nutrition. 4, 327-329. ISSN 1680-5194© Asian Network for Scientific Information, 2005. 

[3] Akwukwaegbu P. I., Peters D. E., Wegwu M. O., 2016. Proximate analysis and phytochemical screening of Fluted 
Pumpkin (Telfairia occidentalis) Pod. American Journal of Food, Nutrition and Health 1, 1-6. 
http://www.aascit.org/journal/ajfnh 

[4] A.O.A.C., 1984. Official Methods of Analysis, edited by Hercultz Washington, DC. ISBN 0-935584-42-0 ISSN 0066-
961X. 

[5] A.O.A.C., 1990. Official Methods of Analysis (16th ed.). Association of Official Analytical Chemist. Washington D.C. 
ISBN: 0935584544. 

[6] Balla A., Baragé M., 2006. Influence de la variété, du temps de stockage et du taux de kanwa sur la cuisson des 
grains de niébé. Tropicultara. 24 (1): 39-44. Corpus ID: 160681094. 

[7] Bamidele O. P., Mofoluwaso B., Fasogbon, Olalekan J. Adebowale & Adeyemi A. A., 2017. Effect of blanching time 
on total phenolic, antioxidant activities and mineral content of selected green leafy vegetables. Current Journal 
of Applied Science and Technology. 24 (4):1-8. DOI https://doi.org/10.9734/CJAST/2017/34808. 

[8] Benton J. J. & Vernon W. C., 1990. Sampling, handling and analyzing plant tissue samples. In R. L. Westerman (ED) 
soil testing and plant analysis (3rded). SSSA Book Series. 3, 784p. 
https://doi.org/10.2136/sssabookser3.3ed.c15. 

[9] Bill D., 2003. Alkalized Cocoa Powders 57th PMCA Production Conference, Blommer Chocolate Compan. 

[10] Bourely J., 1982. Observations sur le dosage de l’huile des graines de cotonnier. Cotons 
et fibres Tropical. 27 (2): 183-196. 



World Journal of Advanced Research and Reviews, 2022, 16(01), 727–734 

733 

[11] Buondonno A., Rashad A. A & Coppola E., 1995. Comparing tests for soil fertility. The hydrogen peroxide/sulfuric 
acid treatment as an alternative to the copper/selenium catalyzed digestion process for routine determination 
of soil nitrogen-Kjeldahl. Communications in Soil Science and Plant Analysis. 26: 1607-1619. 
https://doi.org/10.1080/00103629509369394. 

[12] Dansi A., Adjatin A., Adoukonou-Sagbadja H., Falade V., Yedomonhan H., Odou D & Dossou B., 2008. Traditional 
leafy vegetables and their use in the Benin Republic. Genetic Resources and Crop Evolution. 55, 1239-1256. DOI: 
10.1007/s10722-008-9324-z. 

[13] Daverio S. 2005. Le chocolat dans tous ses états. Thèse de doctorat soutenue publiquement à l’université de 
Laurenne ; 25-163. HAL Id: hal-01731888. 

[14] Egedigwe C. A. (2010). Effect of dietary incorporation of Vernonia amygdalina and Vernonia colorata on blood 
lipid profile and relative organ weights in albino rats (Thesis). Department of Biochemistry. MOUAU, Nigeria. 
DOI: 10.4314/ijbcs. v4i1.54235. 

[15] Ehiagbonare J. E., 2008. Conservation studies on Telfairia occidentalis Hook. F. A. indigenous plant used in 
enthnomedicinal treatment of anemia in Nigeria. Afr. J. Agric. Res. 3 (1) 74-77. 
https://doi.org/10.5897/AJAR.9000125. 

[16] Ejoh A. R., Tanya A. N., Djuikwo N. V & Mbofung C. M., 2005. Losses in Vitamin A and C due to processing and 
preservation of some of vernonia species. African Journal of Agriculture Food Science, Nutrition and 
development. 5 (2): 1-12. 

[17] Ejoh A. R., Djuikwo V. N., Gouoado I., Mbofung C. M., 2007. Effect of the method of processing and preservation on 
some quality parameters of tree non-conventional leaf vegetables. Pakistan Journal of Nutrition. 6(2): 128-133. 

[18] Ejoh A. R., Djuikwo N. R. V & Mbofung C. M., 2017. Mineral profile and the effect of processing of some leafy 
vegetables indigenous to Cameroon. African Journal of Food Agriculture, Nutrition and Developpement.17(3): 
12362-12376. DOI: 10.18697/ ajfand.79.15410. 

[19] Etong D. I & Abbah E. A., 2014. Estimation of nutrients and anti-nutrients components of three nigerian leafy 
vegetables. Food Science and Quality Management.33, 10-20. Corpus ID: 54846575. 

[20] Ganiyu O., 2005. Hepatoprotective property of ethanolic and aqueous Extracts of Flutted pumpkin (Telfairia 
occidentalis) leaves against Garlic-induced oxidative stress. Journal of Medecine-Use of Flow Device (8) 560-563. 
DOI: 10.1089/jmf.2005.8.560. ∕ 

[21] Hassan L. G., Umar K. J., Dangoggo S. M. & Maigandi A. S., 2011. Antinutrient composition and bioavailability 
prediction as exemplified by calcium, iron and zinc in Melocia corchorifolia leaves. Pakistan Journal of Nutrition. 
10 (1): 23-28. DOI: 10.3923/pjn.2011.23.28. 

[22] Hellen W. K., Micheal T., Herbert I. N., Conrad O. M. 2022. Effect of cooking method on Vitamin C loses activity of 
indigenous green leafy vegetable consumed in Western Uganda. International Journal of Food Science. Vol 2022, 
ID 2088034, 7P. https://doi.org/10.1155/2022/2088034. 

[23] Idris S., 2011. Compositional studies of Telfairia occidentalis leaves. American Journal of Chemistry. 1(2): 56-59.  

[24] Kajihausa O. E., Sobukola O. P., Idowu M. A & Awonorin S. O., 2010. Nutrient contents and thermal degradation of 
vitamins in organically grown fluted pumpkin (Telfairia occidentalis) leaves. International Food Research 
Journal. 17, 795-807. Corpus ID: 43260081. 

[25] Kuhlein H. V., 2000. Finding food sources of vitamin, A and provitamin A. Food and nutrition Bulletin. 21(2): 130-
133. https://doi.org/10.1177/156482650002100204. 

[26] Lawal O. O., Essien N. C., Essien N. M., Ochalla F. (2015). Vitamin C content of some processed green leafy 
vegetables. European J. Expt. Biol. 5(2): 110-112. ISSN: 2248 –9215. 

[27] Leslie P. N. C., Blanche E. O. C & Inocent G., 2015. Antiamylase potential of Telfairia occidentalis leaves from 
Cameroon and effect of their dietary supplementation on Fasting Blood Glucose in Wistar Rats. Journal of 
Biosciences and Medicines. 3, 61-66. http://dx.doi.org/10.4236/jbm.2015.39010. 

[28] Mensah J. K., Okoli R. I., Ohaju-Obodo J. O & Eifediyi K., 2008. Phytochemical, nutritional and medical properties 
of some leafy vegetables consumed by Edo people of Nigeria. African Journal of Biotechnology. 7 (14): 2304-
2309. eISSN: 1684-5315. 



World Journal of Advanced Research and Reviews, 2022, 16(01), 727–734 

734 

[29] Minka S. R., Mbofung, C. M. F., Gandon, C & Bruneteau, M., 1999. The effect of cooking with kanwa alkaline salt on 
the chemical composition of black beans (Phaseolus vulgaris). Food Chemistry, 64, 145–148. DOI: 
10.1016/s0308-8146(98)00166-6. 

[30] Ndhlala., Kasiyamhuru., Mupure., Chitindingu., Benhura & Muchuweti., 2007. Phenolic composition of flacourtia 
indica, Opuntia megacantha and Sclerocarya birrea. Food Chemistry. 103 (1): 82- 87. 
https://doi.org/10.1016/j.foodchem.2006.06.066. 

[31] Ngoualem K. F. Nguimbou R. M. Asad M. K. Ndjouenkeu R., 2020. Chemistry and functionalities of lake deposits 
and plant-based salts used in food preparations: Food Chemistry 321 126674 DOI: 
10.1016/j.foodchem.2006.06.066. 

[32] Obadoni B. O. & Ochuko P. O., 2001. Phytochemical studies and comparative efficacy of the crude extracts of some 
homeostatic plants in Edo and Delta States of Nigeria. Global Journal Pure of Applied Sciences. 8, 203-208. DOI: 
10.4314/gjpas. v8i2.16033. 

[33] Obah G. & Amusan T. V., 2009. Nutritive value and antioxidant properties of cereal gruels produced from 
fermented maize and sorghum. Food Biotechnology. 23, 17-31. DOI: 10.1080/08905430802671899. 

[34] Odiaka N. I. & Schippers R. R., 2004. Telfairia occidentalis Hook. f. [Internet] Record from PROTA4U. [Internet] 
Enregistrement de PROTA 4U. Grubben, GJH & Denton, OA (Editors). Grubben, GJH & Denton, OA (rédacteurs). 
PROTA (Plant Resources of Tropical Africa / Ressources végétales de l'Afrique tropicale), Wageningen, 
Netherlands. PROTA (Ressources végétales de l'Afrique tropicale), Wageningen, Pays-Bas. < 
http://www.prota4u.org/search.asp >. < http://www.prota4u.org/search.asp >. Accessed  

[35] Ogbadoyi O. E, Amanabo M., Johnson A. O., Matthew I. S. E & Funmilayo A., 2011. Effect of processing methods on 
some nutrients, antinutriments and toxic substances in Amaranthus cruentus. Intern J Appl Biol Pharm Techn; 2 
(2): 487 – 502. 

[36] Olayeye., Owolabi., Adesina., Oisiaka., 2013. Chemical composition of red and white cocoyam (Colocasia 
esculenta) leaves. International Journal of Sciences Resources. 121- 125. 

[37] Okowu K. Akonye, L. A. Mensah S. I. 2018 Nutritional Composition of Telfairia occidentalis Leaf Grown in 
Hydroponic and Geoponic Media. J. Appl. Sci. Environ. Manage. Vol. 22 (2) 259 – 265. DOI : 
https://dx.doi.org/10.4314/jasem.v22i2.18. 

[38] Salazar J., Velasquez R., Quesada S., Piccinelli A. L., Rastrelli L., 2006. Chemical composition and antinutritional 
factors of Lycianthes synanthera leaves (chomte). Food Chem., 97, 343-348. DOI: 
10.1016/j.foodchem.2005.05.015. 

[39] Saidou H., Hamzaoui, A. H & Mnif., A. (2015). Insoluble Content, Ionic Composition, Density, and X-Ray Diffraction 
Spectra of 6 Evaporites from Niger Republic. Journal of Applied Chemistry, 10 DOI:10.1155/2015/518737. 

[40] Tchiégang C & Kitikil A., 2004. Données ethnonutritionnelles et caractéristiques physico-chimiques des légumes-
feuilles consommés dans la savane de l’Adamaoua (Cameroun) Tropicultura. 22 (1):11-18. 

[41] Trowbridge F. & Martorell M., 2002. Forging effective strategies to combat iron deficiency. Summary and 
recommendations. Journal of Nutrition. 85,875-880. DOI: 10.4236/fns.2014.510097. 

[42] Verla A. W., Verla E. N., Adowe P., Briggs A., Awa E., Horsfall J. M & Spiff A. I., 2014. Preliminary chemical Profile 
of Telfairia occidentalis Hook. F (Fluted pumpkin) Seed Shell Merit Res. J. Environ. Sci. Toxicol. 2(4). 064-070. 
(ISSN: 2350-2266). 

[43] Vodouhe S., Dovoedo A., Anihouvi V. B., Tossou R. C & Soumanou M. M., 2012. Influence du mode de cuisson sur 
la valeur nutritionnelle de Solanum macrocarpum, Amaranthus hybridus et Ocimum gratissimum, trois légumes 
feuilles traditionnels acclimatés au Bénin. International Journal of Biology and Chemestry Science. 6(5): 1926-
1937. DOI: 10.4314/ijbcs. v6i5.3. 

https://translate.googleusercontent.com/translate_c?depth=1&hl=fr&prev=search&rurl=translate.google.com&sl=en&sp=nmt4&u=http://www.prota4u.org/search.asp&xid=17259,1500000,15700021,15700124,15700149,15700186,15700190,15700201,15700214,15700230&usg=ALkJrhifdbtP6kC_eCs0OcNNYfZwXOXNUA
https://translate.googleusercontent.com/translate_c?depth=1&hl=fr&prev=search&rurl=translate.google.com&sl=en&sp=nmt4&u=http://www.prota4u.org/search.asp&xid=17259,1500000,15700021,15700124,15700149,15700186,15700190,15700201,15700214,15700230&usg=ALkJrhifdbtP6kC_eCs0OcNNYfZwXOXNUA

