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ABSTRACT

With the aims at evaluating their biochemical comita census of northern Cameroon’s food from bioditersas
conducted and their nutritional composition scre@nAll samples were collected directly from locdhrhilies’
reserve”. Each item was described taking into actounain ingredients, recipe and the method of prafian. The
nutritional information was assessed by direct bismical assessment of proximate composition andkralin
evaluation. Data analysisf items and profiles were performed by the FoodcBssor software for window. Among
the biodiversity foodstuffs found, 16 cereal andeakproducts, 12 tubers, roots and their produdtg, meats,
poultry, fish, insects and their products, 68 vabé, fruits and their products items were recordedods products
from local biodiversity in the greatest demand fe tarea includes, main dishes or “Plats de baset firench
language), with Kissaar (Dactyloctenium, CenchrusEoagrostis seed grains, ground in thick porridgeanina
(Amorphophallus roots boiled), Ngibbi (Cenchrus dsepounded to porridge), jeda (Amorphophallus tspe
boiled)- Soup dishes or Sauce or accompanimerityditgy meat, fish, insects or poultry prepared watup from a
wide mix variety of vegetables leaves including ynhaot main dishes- Fruits and seeds among whichnibet
frequent were jujube fruit.

Key words: Biodiversity, Bush meal, food composition, Nortarieroon.

INTRODUCTION

Cameroon is often referred as Africa in miniatudee to its ecological diversity and rich biodivéysiThis
biodiversity is represent by about 9,000 plant mseand over 40 globally threatened animal speldigsThis
biological diversity can back up the country in fcess of handing out food security and limitegpensive
imports of some foodstuffs [2, 3]. In fact, mainotb source of the sudano sahelian zone of Northarh gf
Cameroon’s population are from activities basectoltecting and gathering crop products and occasifishing
[3]. In a context of a renewed interest of the inéional community towards the safeguarding ofhitwaliversity,
several restrictions and laws related to the cbtiacand the use of some species from biodiversitylocal
population were taken by Cameroonian government [Rifortunately, the nutritional value of food frothis
biodiversity remains unknown. There is thus a nee#énow the nutrient content of foods from biodsigr that
these populations are deprive on. The objectivéhisf work is to investigate the nutritional propestof some
Cameroonian’s “bush meals” in order to supply dbta will be useful for future improvement of thepulation’s
meal and for further research in the preservatfdoaal biodiversity.

MATERIALS AND METHODS

2.1. Food items samplingThe food-sampling plan used providing aliquots @fposited, homogenized samples
that are representative of key foods from bioditgionsumed in the area were collected accordirthd sampling
plan as proposed by Holden [4]. All food samplesdus this study were collected directly from lo¢milies’
reserve”. A modified sampling plan for food as désed in detail by Pehrssaat al.,[5] were design.
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2.2. Food description and nutrient content of foodstems and dishes assessmerfach item and dishes were
described taking into account main ingredientsjpee@nd the method of preparation of “bush mealdieir
nutritional information was assessed by direct béical analysis as describe below.

2.3. Proximate composition:AOAC methods [6] were used: drying at 105°C for stmie (method 925.098);
incineration at 550°C for ash (method 923.03); dtifig in a soxhlet apparatus with 2:1 chloroforntimaeol, for
total fats (method 920.39C with minor modificatiinand micro Kjeldahl for protein (Nx6.25) (meth860.52).
Total carbohydrates were estimated by difference.

2.4. Mineral evaluation: Ca, Cu, Fe, Mg, Mn, Zn were determined by AAS rodths describe by AACC [7], after
mineralisation of all samples.

2.5. Data analysis:The analysis of items and profiles were performgdniserting collected data from SFFQ, and
direct biochemical analysis data in the Food Pramesoftware for window Version 8.1 and further lgsia was
completed by using excel 2007, and Splus 2000 fodew 2001.

RESULTS AND DISCUSSION

3.1. Food description:Tables 1, 2, 3 and 4 give an overview of recorderhiand dishes divided in Cereals and
their products with 16 items (Table 1), tubers,tsaand their products (Table 2) with 12 items, gheup of meats,
poultry, fish, insects and their products (Tablen@h 17 items, and finally the group of vegetabtejts and their
products (Table 4) with 68 items. We may noticet tt@mparing to the latest compile Cameroon’s fofsdsn
biodiversity [8,9], we record 52% of cereal andeadproducts, 15% of tubers, roots and their prtsdd6% meats,
poultry, fish, insects and their products, 72% vable, fruits and their products are coming fromtinern part of
the country. In fact populations are able to chdome following wide variety of outlets providingaditional “bush
meals”:

- Main dishesor “Plats de base? sorghum, rice or maize meal hard porridge fladongth Brachiaria Setaria or
DactylocteniumKissaar (DactylocteniumnCenchrusor Eragrostisseed grains, ground in thick porridgegnina
(Amorphophallus roots boil@d Ngibbi (Cenchrus seeds, pounded porridge), jeda (Amorphophallus tubers,
boiled) We also notice that “bush meals” are not namexraking to the main food item source, but according
the form of food. For examplgabruna or mus designed foCochlospermu or Anchomanes or Stylochitoner
boiled without any differentiation of the tuber sfie When the same items dreiled or cooked and then pounded
it's namedgabura or ma

- Soup dishes or Sauce or accompaniment: Thesmairdy dishes including meat, fish or poultry pregghwith
soup from a wide mix variety of vegetables leaved i@mcluding many hot main course dishes with pnstand fat
from mammal meat, insects and vegetables as webBel@ction of many different vegetables and legunaes
selection of fresh fruits; dry fruits and vegetahliieom wildlife source are available (Tables 24&nd 5)

- Fruits and seeds (approximately half of the @bdd species) among which some can be regardeénais s
domesticated are also available from wildlife: Arganost frequent we hayejube fruit (Zizyphus jujubp tamarin
fruit (Tamarindus indicp figuesfruits (Ficus sycomorus, Ficus platyphijlahe date palm of the dese(Balanites
aegyptiacy, from which Muzey draw almond an edible oil [JIm treesdoum (Hyphaene thebaigawhich is
mainly use in case of food shortage [10], #mel ronier(Borassus flabellifer whose fruits walls and germ are also
use as food [11]. Other fruits sources from biodiitg recorded from North Cameroonian diet are Sciarya
birrea, Strychnos innocua, Celtis integrifolia, &itdoniana, Diospyros mespiliformis, Capparis afzAhogeissus
leiocarpus, Detarium senegalensis, Parinaria culldtdia, Annona senegalensiésore), Vitellaria paradoxa
(karite), Parkia biglobosa(néré);Cassia occidentalis, Corchorus olitorius, Leptadehastata, Amaranthus viridis,
Cerathoteca sesamoidesgo use as spice for dishes).

- Trees leaves are also source of foods like thbBalanites aegyptiaca, Hymenocardia acida

- Trees seeds, like the one used as “cereals”strfqu flavoring dishes, we can point out BraclaafEragrostis,
Echinochloa, Setaria pallidifosdaactyloctenium aegyptium,

- Salt and Sodium source: We may also mention plarttose ashes are used to obtain salt by soldluatif
vegetable sek gaynalmon) or literally "salt of stems". Many graminacs, empty pods and a particular plant,
Hygrophylla spinosaare used for this purpose [12].

- Flavorings and aromates: Masai tribe mainly mithwheir sorghum, maize, rice or millet flour, semwild fruits

like Brachiaria xantolenca, Setaria pallidifosca, Daagtenium aegyptiumThese are also use either to ease
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cooking or for flavoring purpose of some tuberselilyam: Dioscorea dumetorum arrowroot: Tacca
leontopetaloides This last one is also use as tuber, and is appyeciated and sold on local markets. It is digo t
case of the shoveler dudkyperus esculentysnd the bulbs of water liliedNymphaea gp

Finally we wish to highlight “some groups of foods$ seen and classify by local populations: Theugrof glide

foods” (kolboto or woo) [13] (Cameroon 1993): Thegeup of “glide foods” are lengthily cook in digheauces
hence may lose a part of their vitamin value anttient content but they contribute to a consiste(iGyyelwe

yelwe) "to eat consistent” as describe by IgorrgafiL0] which makes possible thick porridges ballip easily in
the digestive track. This register of “glide foodghich is characteristic of many African countriexlude many
wild leaves: Cerathototeca sesamoid€grchorus olitorius, Leptadenia hastata, Cassia atoMomordica
charantia,Gynandropsis gynandeadGrewia mollis

3.2. Food from biodiversity and international nutritional standards: According to this food list (Tables 1, 2, 3
and 4), meals available from local biodiversity naditthe nutritional standards for a proper meal,wee have
carbohydrates, lipids and protein sources (Cer¢ati®rs, vegetables, meat...etc) and vitamins andomidrients
sources (fruits, seed and their products).

15% of foods items from biodiversity are potenfiebteins sources of calories, while 30% and 52% egpectively
potentials sources of fats and carbohydrates sswaleries (Fig 1). These values are closed tdmmal values
recommended by the USRDA for a proper meal, whiateghat 17% of total calories may come from Rnote5%
from Carbohydrates and 28% from Fats [14]. Howewarbohydrate (especially starchy foods) seemdylikkebe
more present instead of Protein, and Fats.

3.3. Food composition;

-Proximate composition

The proximate compositions of some items from ldo@idiversity are given in Table 5. Cereals andeaky
products are good sources of carbohydrates vagifitiom 36.7% (Gamba grass, grains, raw) to 76%ic¢Afr rice

flour, hard porridge, cooked). Roots tubers andlpets also present some good source of carbohgdidte the

value of 74% recorded for raw sweetened Cyperushéngroup of vegetables-fruits-seed and their pets] we

have the best source of carbohydrate as the oreaofiry ripe Dattes, fruit, andNere, ripe fruit, raw with a total
carbohydrate of 80%.

The groups of Cereals and cereals products andsRaloérs and products seem to be the main soufadistary
fibres (Table 5). However the highest value weoarded for raw Nere, ripe fruit (2015 g/1009g)

Concerning proteins, the group of meat poultry-fiskects and products seem to present the besteswith values
from 24.1% (Astrild, offal, grill, spicy, hot) to5%6 (Erinaceus meat, offal, salted, smoke). We have to pointtbet
high protein value of Snake, meat 56% Protein @amdesinsect foods like the Green grasshopper, shlttidishes
with 65%. This last group of grasshopper are reialigresting as they're mainly available in casenafor foods
shortage especially when they're involve in ceréalstruction. It's possible to harvest them and@nee them dried
for the expected coming dough period; they're gsource of proteins and minerals as well (Table 5).

Fat source are also mainly from the group of vdge&afruits-seed and their products group and rpealtry-fish-
insects and products groups. Some insectdétted, grilled Termitespresent up to 54% of fats, while in the group
of vegetables we have the dishistachio, dried seeds, paste, cassava legresenting figures of 45.7% fat
content.

All groups of foods are good source of mineralshveibme item like Fish, salted, sundry (22.8% &&bratotheca
leaves cook with wild mushrooms, (15% ash). Mosmg from the group of vegetables-fruits-seed armir th
products are good sources of different mineralkshasvn in Table 5.
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Table 1: Foods list of cereal and cereal productsdm North Cameroon’s biodiversity, their methods ofpreparation and proposed tag name

Local food Name/dishes

Ingredients

Methods of Preparation |

Proposed long food nhame

Nyiiry boutalii/ couscous dg
Mais

Maize meal Zea mayy
Brachiaria xantolenca Water

Maize meal is added to boiling water, do not sfinver the saucepan for 10 minutes. Stir with cgtiin

movement to mix the dry maize meal with water. Reglthe lid and allow cooking further over low hfeait
approximately 30 minutes. adtachiaria powder slowly and stir till get a stiff porridge

maize meal, hard porridge
cooked, Brachiaria flavored

Nyiiry boutalii’kare, couscous
de Mais

Maize meal Zea mayk Setaria
pallidifosca,Water

Maize meal is added to boiling water, do not Sflaver the saucepan for 10 minutes. Stir with cgt
movement to mix the dry maize meal with water. Reglthe lid and allow cooking further over low hfeait
approximately 30 minutes. a&gtariapowder slowly and stir till get a stiff porridge

Mmaize meal, hard porridge

cooked, Setaria flavored

Nyiiry boutalii/ couscous dg
Mais

Maize meal Zea mayy
Dactyloctenium aegyptium
Water

Maize meal is added to boiling water, do not Sflaver the saucepan for 10 minutes. Stir with cgtiinmaize meal,

movement to mix the dry maize meal with water. Reglthe lid and allow cooking further over low hfeait
approximately 30 minutes. adhctylocteniunpowder slowly and stir till get a stiff porridge

hard porridge
cooked, Dactylocteniun

flavored

dana naka/‘riz de
couronnée”

la gru

e Local rice flour Qriza barthii),
Water

Rice flour is added to boiling water and immediatgtirs. If the obtained porridge is too soft, flaur is
continuously add and stir till a hard and homogemigidge is obtained, no further cooking time ée@ssary

Local rice flour, hard porridge|
cooked

Nyiiry marorii/ couscous de riz

Rice flouDfyza sativy, Water

Rice flour is added to boiling water and immediatgtirs. If the obtained porridge is too soft, flaur is
continuously add and stir till a hard and homoggmiidge is obtained, no further cooking time és@ssary

rice flour, hard porridge, cooked

Nyiiry njigaari (or muskuwaari)
/| couscous de Sorgho/la boule

Sorghum flour  $orghum
bicolor), Brachiaria xantolenca,
Water

Sorghum flour is added to boiling water, do not. Sllover the saucepan for 10 minutes. Stir witHirogt

movement to mix the sorghum flour meal with wateplace the lid and allow cooking further over low

heat for approximately 30 minutes. add Brachiaaager slowly and stir till get a stiff porridge

porridge, hard
cooked, Brachiaria flavored

Sorghum

Nyiiry njigaari (or | Sorghum flour  $orghum| Sorghum flour is added to boiling water, do not. Sfiover the saucepan for 10 minutes. Stir withiregt Sorghum orridge hard
muskuwaatri), souktarii bicolor), Setaria pallidifosca,] movement to mix the sorghum flour meal with watReplace the lid and allow cooking further over Ig V\f:ooged Setar[i)a fIavgor’ed
couscous de sorgho/la boule | Water heat for approximately 30 minutes. &8etariapowder slowly and stir till get a stiff porridge '
Nyiiry njigaari (or muskuwaari) Sorghum flour  $orghum| Sorghum flour is added to boiling water, do not. Sfiover the saucepan for 10 minutes. Stir withiogt| Sorghum porridge, hard
yiry njig bicolor), Dactyloctenium| movement to mix the sorghum flour meal with wafReplace the lid and allow cooking further over lgwcooked, Dactyloctenium
|/ couscous de sorgho/la boule / . ; . o ; .
aegyptium Water heat for approximately 30 minutes. dddctylocteniumpowder slowly and stir till get a stiff porridge flavored

-The rugose seed grains are eaten cooked intalagbrridge
- The husked seeds are boiled in water to a thiekhm

- Dactyloctenium seed grains
cooked, thick porridge

- Dactyloctenium, husked seed
boiledthick mush

E;?%%ro’ Keech/ chiendent, \Iigitgrloctemum aegyptium, -Mixed with semi-groundPhaseolus aconitifoliyghe grains are prepared into a dish callexbaar, which is | - Dactyloctenium, cookedwith
much relished. Also reported mixed with pearl njlte sorghum for local bread-making; semi-ground Phaseolus
- seeds can also be ground into a flour to niikear, a thin local bread; or porridge aconitifolius,
- kissar, Dactyloctenium seed
grains, ground, thick porridge,
love grasses 5;%%&5;;: O”tremula Water, grains are ground into a flour to makessar, a thin local porridge glrso?f:wrd, thirlf%gitéz e grains,

SménéGamba grass

Andropogon gayanydVater

grains are eaten raw or cooked

Gamba grass, grains, raw

Hungry Rice, Koribe

Avristida publifolia, Water

Seeds of this wild grass are gathered by ants. @teegug out, sifted, powdered and made into pgerid

Hungry Rice grains, ground,
thick porridge

-Sandburgrass, seeds, raw

, . .. | Cenchrus biflorus, Vegetable-Seeds are removed from husks by rubbing spikeedeet two pieces of leather then eaten raw. -Sandburgrass, seeds, pounded,
K ‘arangiya or Ngibhj i Y Mil S Seed ded and de infd id
Sandburgrass oil, east, ilet, ugar| -. Seeds are pounded and eaten raw or made inidgmr ' porridge
Vegetable oil - Seeds ofCenchrus biflorusare eaten mixed withearl millet for bread making. -Sandburgrass, seeds, pearl
millet, bread
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Table 2: Foods list of tubers, roots and their prodcts from North Cameroon’s biodiversity, their methods of preparation and proposed tag name

Local food

Proposed long food

Name/dishes Ingredients Methods of Preparation name
A Tacca The fleshes of the tubers are grated in the intasperities of a pottery made for this purposewnidh expresses the juice. This juice is theflacca, starch, raw
rrowroot . " L ] o
leontopetaloides filters and lets dry to recover starch wish is fsgsehuman consumption. juice
Tac’haa/
Arrowroot Tacca . The extracted juice is filters and let fermentedtfee to fourth days. Tacca,' fermenteg
S leontopetaloides sour drink
alcoholic drink
Tchuf /Chufa Cyperus rotondus The tuber ofCyperus rotonduare generally soaked in water then mixed with eetwThey're also used to make cakes for wedding. (S:szggﬁé d raw,
Amorphophallus The tubers ofAmorphophallusmust be boiled for long time with sheetsQissus adenocaudalignd can be consumed after changing |themorphophallus,
zanina aphyllus cooking water at least three times boiled
Stylochiton warneckii | Stylochiton roots are peeled, washed and boiledifout 15 minutes then eaten hot. Stylochiton, boiled
. .| These tubers are treated as thatAofiorphophallusbut are lengthily boiled with sheets &fymenocardia acidain place ofCissus| . .
Jeda, Blume Anchomanes difformi adenocaudalisand the tubers can be consumed only after chathgadater of cooking at least three times wittséhsheets jeda, boiled
Regarded as poison by Koma tribe, when it is ctifibcthey sing by beseeching it not to bring dektiMuzey tribe, a special ceremony |is

gabura (ma)

Cochlospermum

applied for the cooking process: the whole tribecatpanies a very old woman eata man mana ki fatiya"(woman whose word is finished)
and they make her unearth the first root. The géita make in the same way, then prepares the tliberold woman will eats the first an

Cochlospermum,

9poiled

Cochlospermum, raw

planchonii thus symbolically takes on her the yowna (the pois the root. Each morning during the hunger, esdubers are given to her to CONSUME- 110 e vermum
At the end of the famine she is supposed to dieoldnady of the canton of Leo in North Cameroon lsanformed to this ritual during the ked p d d
1985 famine. cooked, pounde
Souchets, Tiger{ Cyperus esculentus, The fleshes of the tubers are grated in the intasperities of a pottery made for this purposewhith expresses the juice. This juice is thegouchet starch. raw
nut, flatsedge Cyperus rotondus filters and lets dry to recover starch wish is flsehuman consumption. ’ '
Bylbes de Nymphaea sp The fresh roots are washed then boiled for abotihé® rewashed and peeled before consumption Ny_mphea, roots
nénuphars boiled

Table 3: Foods list of meats, poultry, fish, insestand their products from North Cameroon’s biodivessity, their methods of preparation and proposed taghame

Local food Name/dishes Ingredients Methods of Preparation Proposed long food name
Tcholli bee tchita/ sossor/ astrild bird Es_trllda SP. Capscium  frutescens, Astrild, offal, grill, spicy, hot
Mixed spices, salt
. . ) Udagenthuss bengalus, CapsciynThe birds feathers are removed, the bird is evdgegicoat with spices mixture, . . .
Tcholli bee tchita/ sossor/ bengalis frutescens, Mixed spices, salt salted and peppered, then skewered and grill orcaab Bengalis, offal, grill, spicy, hot
Tcholli bee tchita/ sossor/ tisserands Pl_oceus _SP, Capscium  frutescens, Tisserans, offal, spices, grill, hot
Mixed spices, salt
Varan de terre boucane Varanus exanthematicus . . Varanus, meat, offal, salted, smoks
— - - - A mixt part of the meat is salted and smoke -
le hérisson boucane Erinaceus albiventris Erinaceus meat, offal, salted, smokge
Le (;ephe’alophe,/YeIIc_)W—backed duiker/ AntilopeCephalophus s_yIV|cuItor, Arachis Smoked antelope meat is cooked in groundnutsadtiasd hot pepper Antelope, _smoked, cooked in
fumée a I'huile arachide hypogaea, Capscium frutescens, salf groundnut oil, hot
Le Cephalophe,/Yellow-backed duiker/ AntilopeCephalophus sylvicultor, Solanum. SpSmoked antelope meat is cooked with pumpkin se#érbsalt, onion, and hat Antelope, smoked, cookgd with
- . NN o ] - . pumpkin seed, savory onion, salt
fumée au pistache / kora bia né saka méo gala Capscium frutescens, Alium cepa, sdltpepper. hot pepper
N I Potamochoerus porcus, CapsciumSmoked wild pig meat is boiled, then fry in maize ©he boiled water is added wild pig, smoked cooked in maize
Phacochére fume/ Wild pig : . : ; .
frutescens, Alium cepa, salt with salt, onion, and hot pepper. oil, salt, onion, and hot pepper
Water chevrotain Hyemoschus aquatius A mix part of the meat is salted and smoke Chevrotain, smoked, salted
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Crevettes séchées a I'huile d'arachide/

Pandalus borealisArachis hypogaea

Shrimp is buy already dried then rehydrate undé&t nmnning water, salted an
fried.

. Shrimps, dried, groundnut oil, fried

Silures séchés/Kora Zoro

Siluris glanis or
(Wulff, 1765)

Silurus silurus

Fresh fish are eviscerate, salted and sundry

Fish, salted, sundry

Silures séchés a I'huile d’arachide

Siluris glanis, Arachis hypogaea

Sundry fish are cooked with groundnut oil, saliponand hot pepper

Fish, salted cooked in groundnu
oil, salt, onion, and hot pepper

ts

Serpenpython fumé aux graines de (gak) / Ka

Gok

rePython sebae, Solanum. Sp, Capsci

frutescens, , salt

H'8moked python meat is cooked with pumpkin seedepaatt, and hot pepper

Snake, smoked, cooked wit

pumpkin seed, salt, hot pepper

Doo Doy/termites ailéegrillées

Bellicotermes natalensis, salt

Termites are collected using a sieve just at thgit, then mixed with salteg

Termites, salted, grilled

Hanna Doy/Termites frites dans [I'huile

sésame ou d’arachide.

q

eBellicotermes natalensis,
indicum or Salt. Arachis hypogaea

Sesamuimvater before sun drying. The feathers are remodetenmites are grilled in lo

flame (doo doy) or fried (hanna doy)

Termites, salted, fried

Les criquets/ locust

Omocestus viridulus
Salt. Arachis hypogaea

Green grasshopper are fried in vegetable oil alid sa

Green grasshopper, salted, fried

Tétards/ tadpoles

Pyxicephalus aspersus

The method of preparation of the tadpoles was n@ng because according

0Tétards, frais

people interviewed this is part of their rites

Table 4: Foods list of vegetable, fruits and theiproducts from North Cameroon’s biodiversity, their methods of preparation and proposed tag name

Local food Name/dishes

Ingredients

Methods of Preparation

Proposed long food name |

Toro/ Sissongo

Pennisetum purpureum, Capsciy
frutescens, salt

mrhe buds of the plant are harvest, wash and steain @ith salt and pepper. Some time a vegeta
oil is also added

and hot pepper

bl®ro, steam cooked with salt

Koumbi or houlahada/ Morelle noire

Solanum suprium, Meat or fish @
shrimp, groundnuts butteAfachis

rThe leaves are harvest or buy on local market freghin small pieces, rewashed in hot water,
then cook in groundnut butter with meat or dry shrior dry fish, variants spices are also ad

arldorelle  noire, cook in
legroundnuts butter, meat an

hypogaea) depending of the taste and family incomes. spices
Vernoniasp., vegetable oil (”?a'“ The leaves of the plant are harvest, wash and pkeicosteam. Onion is then fried in vegetable oi\I/ . .
. or grounduts), Capscium| . ernonia leaves, cook in
Vernonia/ Souaka frutescens. salt. fish or Shrimos )rwnh salt and pepper then precooked leaves aredadde leave cook at low temperature. Someti Me& ion. and vegetable oil
smoke meét ' P dry shrimps or smoke fish / meat are also added ' 9 ’

Casse fétide/ Tasba

Cassia tora, Meat or
shrimp, groundnuts butteAfachis
hypogaea)

fish o

Neverdié / Guilgandja / Kona

Moringa oleifera

Solanacées Grande morelle * Nga
/hako kouitadjé

9% olanum gilo raddi

Balanites /datier du désert / Hak
doubao

OBalanites aegyptiaca

Amaranthus caudatus,or
o \ Amaranthus spinosus,ar
«Hako'ndiam »- I'Amarante/ Agnaka Amaranthus vindis, arachis

hypogea, Amaranthus hybridus

Boungou/Gouboudo

Cerathotheca sesamoides

Feuilles de baobab /Boko

Adansonia digitata

This are cook as describe for Koumbi leav@sl@num suprium)

Casse  fétide, cook i
groundnuts butter, meat arjd
spices

Guilgandja cook in groundnut
butter, meat and spices

w

Grande morelle cook ir
groundnuts butter, meat an
spices

Balanites cook in groundnut
butter, meat and spices

[2)

Amarante cook in groundnut
butter, meat and spices

[2)

Gouboudo cook in groundnut
butter, meat and spices

[

Boko cook in groundnutg
butter, meat and spices

«Ourdi
basilic

soulabe

»/ Yakamré /le Ocinum
viride, Meat or dry shrimp or dry

gratissimum

Ocimum The leaves are harvest fresh, cut in small piemegashed in hot water, and then cook in cow nj
butter, with meat or dry shrimp or dry fish, vat®spices

iIBasilic, cook in cow milk

butter and, spice
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fish
Sésame au gombo/ gombo soup iéesamum indicum H'b'SCLSHibiscus’s fresh fruits are cut in small piecesplcin Sesame oil, and sesame butter is added. Meatibiscus, fruits, cook in
esculentusMeat or dry shrimp or ; ) - ] .
sesame dry fish dry shrimp or dry fish, variants spices Sesame oil, sesame butter
Graines séchées de gala aux feuileSolanum sp, Manihot esculenfa, ..o\ washed, pounded, and cookesiokitium seed butter Pistachio, dried seeds, pas
de manioc Crantz cassava leaves
Graines séchées de gala gu®olanum sp, wild mushrooms| Wild mushrooms are cooked with solanum seed buiitteregetable oil with meat or dry shrimp or dryPistachio, dried seeds, pas

champignons Meat or dry shrimp or dry fish

fish. Variants spices are also added dependinigeofaste and family incomes

in wild mushrooms

Graines séchées de gala de a
corete potagére le Chanvre
Guinée/«Gouboudo

| .
e&oratotheca sesanoides, Solant
sp, spices

m

Gouboudo cook in solanum
butter, meat  (fish 0
shrimp)added, and spices

q

Hibiscus esculentus Solanum

Graines séchées de galagmmbo spices

pThe leaves of the plant are cut in small piecesash in hot water, and then cook with solanum s
butter with meat or dry shrimp or dry fish, varisspices are also added.

eG(fmbo leaves cook in
€Blanum butter, meat (fish @
shrimp)added, and spices

Graines séchées dgala + sauce
mucilagineusea base de séve d

Triumfetta sp. Solanum spneat
efish or shrimp are added, ar

Triumfetta leaves cook in
solanum butter, meat (fish @

triumfetta sp spices shrimp) added, and spices
5 . . Coratotheca  sesanoides,  wildWild mushrooms are cooked witboratotheca sesanoiddsaves, in vegetable oil with meat or dryC_oratothecaleaves COOk.W'th
Coréte potagére aux champignons : A . . . I wild mushrooms, meat (fish g
mushrooms shrimp or dry fish. Variants spices are also adtiggending of the taste and family incomes

shrimp) added, and spices

Doum Ceiba pentandra

Young leaves are cooked and used as soup

Doum, leaves, cook, soup

isum sativum, Capsciur

Ground pea sauce/ sauce aux Poig ciﬁ?utescens Alium cepaalt, Meat

Peanuts are roast and ground into a paste. Addeater (mainly the after meat cooking remaini
n water) till it becomes a soup. Onions, salt andppegre then added. The whole mixture is cook U
about half-thick. A previously-browned chicken enake meat or dry fish is then added to the s

ng

nBround pea sauce,
pupowned chicken or smok

coo

(0]

=

=

7

terre grillés or fish orshrimp (bouillon cube may also be added). This mixturthen again cook down into a thick a sauce. Serveeat or dry fish added
hot.
-The ripe fruit is processed into confectionery Nere, ripe fruit, raw
le néré Parkia biglobosa -The dried pounded fruit is used as flour. The ghén soaked in water, and salt or sugar added givésre, ripe fruit, dry, pounded
a nice drink drink
Adansonia, fresh leaveg
Young fresh leaves are cooked as a vegetable. cooked
Dry leaves arenolded into a powder which is used in soup and als@d with sorghum; leaves afeAdansonia, dry leaves
Sito or Biii Adansonia digitata also used in sauce preparation. pounded
The fruit is eaten raw, Adansonia, fruit, raw
The fruit is soaked in water and taken as an apgreti Adanonia, fruit, soaked
appetizer
- Anacardium, cashewnu
The cashew nut is roasted and the kernel is egtlantd eaten. roasted
The ripe apple (fruit) is eaten raw - Anacardium, ripe applg
Kasuowo(m) Kassu(w) Bukagu(j) | Anacardium occidentale Juice is extracted for preparation of beveragediguodr. (fruit) raw

The seeds are roasted and eaten.
The seeds are cooked as soup

- Anacardium seeds, roasted
- Anacardium, cooked, soup

Annone/Sore/Popoli Annona senegalensis

The ripe fruit is eaten raw

Popoli, fruit ripe, raw

datier du désert / Hako doubao Balanites aegyptica

The ripe fruit is eaten raw

The ripe fruit is dried and eaten.
The nut is roasted, and kernel extracted and eaten.

Balanites, ripe fruits, raw
Balanites, ripe fruits, dry
Balanites, nuts, roasted
Balanites, fruits, pulp, drink

The fruit pulp is used as a beverage.
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Red kapok tree, le Kapokier

Bombax costatum

The young leaves are dried and pounded, then ugedoos.
The young flower are dried and pounded, then usttdomos

Bombax leaves,
pounded

Bombax flour, dried, pounded

dried,

African palmyra palm, black rhu
palm, palmier ronier

n

Borassus aethiopium

The young fresh shoots / roots are eaten raw deezbo

- The young fresh terminal bud is eaten raw
- The juice in the immature seed is consumed;
- The fruit pulp is eaten raw or roasted

Ronier young fresh shoot
Jraw

Ronieryoung fresh roots, raw
Ronierfresh terminal bud, raw
Ronier, seed, juice

Ronier, fruit, pulp, raw
Borassusfruit, pulp, roasted

Detarium senegalensis

fipagrass - - The fresh ripe fruit is eaten raw Fipagrass, ripe fruit, raw
Detarium mierocarpum
Tachinkot, Kachi Dialium guineensis The mature ripe fruits are eaten raw. The younshfteaves are chewed Kachi fruit, ripe, raw
L . - . . Jujube ripe fruit, raw, fresh
le jujubier, Zizyphus jujuba Fruits are eaten fresh or dried Jujube. ripe fruit, raw, dry
. ) - The fruit pulp is soaked in water and squeezedahkena drink. Tamarin, fruit pulp ,soaked
le tamarin Tamarindus indica

The pulp is also added to soup.

squeezed ,drink

Ficus sycomorus

Fruits des Figuiers

Ficus platyphilla

dattier du désert

Balanites aegyptiaca

Fruits are eaten fresh or dried

Figues. ripe fruit, raw, fresh
Figues. ripe fruit, raw, dry

Dattes ripe fruit, raw, fresh
Dattes, ripe fruit, raw, dry

Palmiers le dourmndoum palm, Herb
tea of dounor Gingerbread Palm

Hyphaene thebaica

The fruit is break the soft pulp is eaten ,
Leaves are also infused and drink as tea

Gingerbread Palmripe fruit,
raw, fresh
Gingerbread Palm,
hot drink

infusion

le karite

Vitellaria paradoxa

The fruit when ripe is eaten fresh

Karite, ripe fruit, raw, fresh

karya walnut, Marula jelly plum, ca
thorn, morula, cider tree, marul
maroola nut/plum, dania

it

A,

Sclerocarya birrea

The fruit when ripe is eaten fresh. Can intoxicalen eaten in larger amounts
Inside is a walnut-sized, thick-walled stone. Thetmes, when dry, expose the seeds by shedd
(sometimes 3) small circular plugs at one end.

Marula jelly plum, ripe fruit,
nk , fresh

¥&rula jelly plum, thick-
walled stone

dull-leaved mukwakwa, dull-leave
strychnos, monkey orange,
orange

i}

wild Strychnos innocua

The fruit when ripe is eaten fresh.

wild orange, ripe fruit, raw,
fresh

African Hackberry

Celtis integrifolia

The fruit is a small drupe 6-10 mm diameter, ediblenany species, with a dryish but sweet, sug
consistency, reminiscent of a dates

African Hackberry, dry,raw

Black Plum

Vitex doniana

The ripe black fruit pulp is eaten raw
In certain areas the fruits are cooked before aompsion but this process is only undertaken dur
food shortage periods.

nBlack Plum, ripe fruit, raw,
Hesh

Jackalberry, AfricarEbony

Diospyros mespiliformis

the edible fruit has a chalky, floury consistendghwa lemon-sweet flavor and is eaten ripe and
fresh or preserve

They are also dried and ground into flour.

A beer and brandy is also brewed from them

Jackalberry, ripe fruit, raw,
afresh

Jackalberry, ripe fruit, raw,
dry, flour

Jackalberry, juicefermented,

alcoholoic drink
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Table 5: Foods composition of cereal and cereal pdacts from North Cameroon’s biodiversity

Proximate composition (g/100) Minerals (mg/100g
Proposed long food name Moisture Ash Lipids Proteins Dfli%tregy ca rb-(r)?]t?clj rates Ca Cu Fe Mg Mn Zn
CEREALS AND CEREALS PRODUCTS
Sandburgrass, seeds, pedrillet, bread 11.7+¢2.1 | 24405 9.1+14 13.8+4.3 3+0.6 60+12 2.9+0 0.840.0| 25+8.2| 1.84#0.7 35.3+4)9 2.3+0
Sandburgrass, seeds, poundeakridge 122414 | 1.7#0.2] 8.9+1.1 16.7+1.4 0.5+0. 60+9.1 9+0.3 0.1+0.0] 11+0.4 1.4+ 190.3+18 2.1+0
Sandburgrass, seeds, raw 9.7+41.7 | 1.8+0.4| 9.4+14] 17.1+2.7 3.0+1.] 59+10.2 21210.9| 0.14+0. 19+¢5| 1.5+0.2 25356 4.7+0
Dactylocteniunseed grains, cooked, thick porridge 12.4+2.8 | 8.3+2.1] 1.9+0.1 13.1+1.2 4.0+1.3 60.0+9.01| 10.7#1.8 | 0.840.4] 12+1.3 2.2+09 425487 6.9+1.
gfgmi‘f’gﬁ’;'“m’ cookedvith semi-groundPhaseolus 13.841.7 | 8.9:0.9 23:0.2  23+8 2.540.4 49.5+10.0 12+ | 07+0.0 131 | 2.8:0.7 40.1#7)5 7.2¢1
Dactyloctenium, husked seeds, botleidk mush 11.8+#1.7] 8.5+#1.8 1.5+0.1 11.2+2(1 8.3+1 58.7+£10 11.7#0.3] 0.3+0.1 10.1#1 2.6+0.9 39.5+P.4.7+1.8
Hungry Rice grains, ground, thick porridge 10+2.8 1404 | 4.6+1.4| 12.69+2.1 4.4+0.9 67.3+11.2 2547 +0.9 3.2+ 1.9+ 12.6+2.3] 5.9+1.8
kissar,Eragrostis grains, ground, thick porridge 12.1+2.3 5+1.2 2.940.7 1542 5.3+1.4 59.7+10 20+1p .3+0.1 | 6.5+1.2] 2.1+0.4 22.4#5 7.8+
Gamba grass, grains, raw 11.5+41}1 55#1.1 39.94#9. .4+166 240 34.7+9.7 nd nd nd nd nd nd
African rice flour, hard porridge, cooked 12.5+2]31.1+0.4| 1.7+0.7 8.7+1.5 4+1 7244 22.1+12.1  1.440.8.140.2 1.7+ 19.7+ 6.4+1.7
ROOTS TUBERS AND PRODUCTS
Amorphophallus, boiled 69+11 1.4+0.4| 0.5+0.0 3.2+0.9 5.9+1.1 20.0+8.2 294 1.840.8| 8+0.7| 0.4+0.0 20.4+3.4 1.1+0,
Anchomanes, boiled 70+9 1.3+0.5] 0.1+0.0 3.7¢1.0 3.0£0.0 21.9+7.5 9.8+0 0.5+0.1| 5.3#0.3 1.6%0. 37.149]1 4.1+0
Cochlospermum, boiled 50+8 2.5+£0.1] 0.8+0.0 1.5+0.6 5.1+1.0 40.1+9.2 1.9+0] 1.1+0.0 15+2 20+3 17.3+1.5  1.1+0.
Cochlospermum, cooked, pounded 57+11 2.1+0.1| 0.5+0.0 1.4+0.8 2+0.0 374 1.240{7 8+0.1| 12+2 18+4 | 15.1+#1.4  1.540.
Cyperus, raw, sweetened 19.9+5 1.5+0.9] 1.2+0.4 3.4+ 4.5+0.9 69.5+6.0 5.2+1} 0.7#0.0| 7.1+1.00 2.9+04 17.1+2]1 3.2+0
jeda, boiled 38.9+10 | 0.9+0.0 0.7+0.0 4.5+1.2 3.0+0.4 52+5 4.0+0| 2.1+0.6| 1.4+0.3 1.3%0.1 12.1+21 9.1+l
Nymphea, roots, boiled 6549 1.4+0.0] 0.4+0.0 6.1+1.0 2.4+0.6 69.6+9.0 8.0+1] 1.0+0.0] 3.3x0.4 1.1+0.1 25.1+9]2 5.24#0
Tiger-nut, starch, raw 39+6 1.7+0.4 14+2 4.7+1.2 5.6+0.0 35.045.2 10.8+0.2.1+0.8 | 7.5+1.5| 1.4+0.5 12.3+24 7.1+0
Stylochiton, boiled 257 1.3+0.1| 1.5+0.8 2.1+0.9 4.440.3 25.5+6.7 1.840 3.2+0.8| 8.2+1.5 1.2+0. 13.243]1 3.24
Tacca, tuber, raw 70+9 1.1+0.0| 0.2+0.0 1.5+0.8 7.1+1.2 20.1+5.4 3.0+0] 1.5+ 4+ 0.8+ 10.4+ 12.1+2.
Tacca, starch, raw, juice 85+10 1.140.0{ 0.1+0.0] 0.99+0.00 2.520.7 10.31+5.3 622 | 1.2#0.0] 3.7+0.§ 0.2+0.p 7.3x1p 8.2#1
MEAT POULTRY-FISH-INSECTS AND PRODUCTS
Antelope, smoked, cooked in groundnut oil, hot 48+1 2.440.6 1245 36.946.7 0.1+0.0 0.6+0.0 2.1+0J7 +0.3 | 4.2+0.8| 1.240.2 23.2+9.83  7.240.
ﬁ;‘ltf'ﬁgte‘;;%%'fd' cooked with pumpkin seed, savoign, | g 5.6 | 51408  14+#1 | 42.3:9.4  0.0:0.0 0.1£0.0 240, 1.7¢t0.0| 52+1.2 3.1:0.9 232+¢9l4 7.2¢1
Astrild, offal, grill, spicy, hot 6515 1.3+0.2| 8.7#1.2| 24.1+8.1 0.2+0.0 0.7+0.0 3.5+0, 2.8+0.6| 5.2+0.7, 0.7#0.1 17.24#2}4 1.2+0
Bengalis, offal, grill, spicy, hot 6215 0.9+01 ¥B3 29.2+3.9 0.0+0.0 0.4+0.0 1.1+0.4 24+0.5 7.9+00.2+0.0| 21.1+1.8 2.2+0.Q
Chevrotain, smoked, salted 5+1 13+p 11+2 70.5+9.7 .2+@O 0.3+0.0 0.1+0.0| 2.1+0.6 2.1+0{7 3.740.8 3.1 | 17.4+2.3
Erinaceus meat, offal, salted, smoke 8.3+2.1 138 2.6+1.05.5¥10.1 0.1+0.0 0.5+0.0 8.0+0.§ 4.3+0,2 742 1.640.14.4+1.6| 7.1+1.0
Elesr?r; esra'ted cooked in groundnuts oil, salt, onéorg hot 2045 1533 240 6311 |  0.0:0.0 0.040.0 6.5:0.8 5.8+0.8.410.8| 4.8+1.0 40.4:7.2 325:8
Fish, salted, sundry 1142 2245 2.2+0.8 62.8+9.7 0.5+0.0] 1.5+0.0 6.0+0{54.5+1.7 8+1 2.840.6 30.445.6 24.1+3
Green grasshopper, salted, fried 12+3 4.640.7 154+ 65+10 1.0£0.0 2.04+0.0 1.0+0.0 4.5+0.4 6+1 0.0+D. 0.94+0.0 | 12.3+1.7
Shrimps, dried, groundnut oil, fried 8+1 25409 +25 60+10 1.5+0.1 3.0£0.9 3.1+ 4.7+ 6.14 1.7¢ 15.2¢ 3.240.7
Snake, smoked, cooked with pumpkin seed, saltp&oper 20+4 10+2 14+2. 56+12 0.0+0.( 0.0+0.0 38+(. 8.3+1.2| 2.4+0.8 7.8+0.8 32.449/5 3.5+0
Termites, salted, fried 14.2+2.1 | 6.240.8]  45%12 33.6+2.4 0.0+0.4 1.0£0.0 +2.9 | 1.240.7| 8.2+1.4 1.0£0.0 12.3+1|8 13.2+2.
Termites, salted, grilled 1.7+0.8 5+1 54+11 35.7+2.1 0.5+0.2 3.0+0.8 3.0+0{81.5+0.4 | 7.8#0.1] 0.9+0.0 11.4+1 12.1+2.
Tisserans, offal, spices, grill, hot 57+10 1.740.67.9+1.4 | 32.3+10.2 0.1+0.0 1.0£0.1 11405 5.2+]1.0.3+0.8 | 1.7+0.7| 12.3+14 1.2+0.4
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Varanus, meat, offal, salted, smoke 16+6 S5+ 10.4#168.6+9.5 0.0+0.0 0.0+0.0 3.1+0.9 8.2+0.9 7.2+]1.7.3x0.8| 14.3+1.9] 2.9+1.7|
‘é";'gppe'?’ smoked cooked in maize ol salt, oniand hot 2047 | 3.84#0.9| 12.8#24 63.1#110  0.0£0.0 0.3:0.0 +0.9 | 09:00| 46:04 1.7:00 19507 5.1%05
VEGETABLES-FRUITS-SEED AND THEIR PRODUCTS
Adansonia, fresh leaves, cooked 80+10 5.840.5 0®R#0 2.8+0.8 3.1+0.4 8.1+1.0 4.1+0.9 34409 5.640.2.4+0.6| 17.1+5.7| 18.1+4.3
Adansonia, fruit, raw 44.6+11 3.840.3] 0.3#0.0 1.1+0.3 6.2+0.3 44.0£11.3 .1+0.9 1.2+0.7| 1.3x0.3 2.1+0.f 0.1+0.D 5.1+0(6
African hackberry, fruits, dry, raw 10.5+2 4.2+0[7 0.1+0.0 1.7+0.8 3.2+0.5 80.3+12.2 15405 1.840.8.3+0.0 | 5.1+1.6] 20.1+4.6  0.1+0.(
Amarante cook in groundnuts butter, meat and spices 75.5+12.1| 3.5+0.8 12+2 4.9+1.1 1.0+0.4 3.1+1.3 +08.5 2.2+0.1| 3.4+0.2 1.4+0.% 10.4+1]2 8.5+18
Anacardium, cashewnut, roasted 10.5+¢4.1  7.241.7 541 10.5+1.9 6.50.2 60.30+1.0 1.7+0.1 15+0.3 0.6+0.4.840.9| 18.1#3.1] 0.4+0.0
Anacardium, ripe apple (fruit) raw 33.5+#11}]1 8.2x1. 6%1 11.5+1.7 27104 38.09+8.9 1.9+0.6 1.2+0.57+0.7 | 2.2+0.6] 3.2+0.4 1.3+0.1
Balanites cook in groundnuts butter, meat and spice 80+12 2.7+0.4 9.9+1.1 3.8+1.0 1.4+0.3 2.2+0.9 +2.8 1.0£0.4| 4.3+0.6 4.1+0.1 9.1+0.6 6.1+0}4
Balanites, ripe fruits, raw 35+11 9.2+1.5| 5.2+1.1] 15.2+1.9 5.2+0.5 30.2+9.1 +2(0G2 | 1.3+0.0] 2.1+0.7 1.94+0.6 2.9+0.3 1.1+0|1
Basilic, cook in cow milk butter and, spice 70.1412 2.1+0.7 1743 4.1+1.7 2.5+0.4 4.2+1.0 3.1+066 0.4 | 7.2+0.6| 1.1+0.5 17.8+0.9 5.1+0.p
Black Plumripe fruit, raw, fresh 40+11 7.3+1.6] 4.5+1.1 2.510.8 5.60.0 40.1+£11.2 0+@.5 | 1.1+0.0]/ 1.1+0.] 1.0#0.p 25408  3.1+0|5
Boko cook in groundnuts butter, meat and spices 108+ 2.6+0.8 10+2 5+1 1.440.2 3.0+1.0 1.840.p 1.2+0.8.2+0.5| 2.1+0.7] 5.1+1.5 7.2+¥1.4
Bombax flour, dried, pounded 10.74¢2.1 | 7.3+¥1.5] 0.6+0.0 22.6+8.6 1.2+0.( 40.0£10.1] 1.9#05 | 0.9+0.1] 1.6+0.0 2.0¢05 0.1+00 5.2+038
Bombax leaves, dried, pounded 65+12 4.1+1.0 13+0.0 a®+| 2.2+0.3 7.9+2.1 4.2+0.4| 2.8+0/6 4.7+0.6 1.7+p.52.1+2.1| 8.9+0.1
Casse fétide, cook in groundnuts butter, meat pitgs 80+11 1.740.1 7.5+1.5 4.2+41.3 1.5+0.8 5.1+1.3 2.4+1.0 1.4+0.8) 4.3+0.6 4.1+04 9.1+06 6.1+0.4
Coratothecdeaves cook with wild mushrooms, meat (fishjofgy 5.9 6 | 1052 | 0600 4517  0.2:0.0 2.240.9 2.9+0 3.1+0.8| 1.840.3 1.8+0.1 1.7¢0.1  1.1%0[0
shrimp) added, and spices
Dattes ripe fruit, raw, fresh 59.548.5 | 1.2+0.6| 0.5+0.0 1.940.6 2.540.3 34.4+10.8| 1.9+05 | 0.9+0.0f 0.7+0.5 1.9¢0p 0.7#03  0.1+0,0
Dattes, ripe fruit, raw, dry 15+2 2.3+0.4| 0.4+0.0 1.9+0.7 4.1+0.7 76.3+12.2 R.8+ | 1.1+0.0/ 1.3+0.)] 2.1+0.6 1.4+09  1.3+0(3
Shor?r‘nbpo)'gjgzacsr%‘gr‘]iig':””m butter, meat (fish or 8550 | 1.9:0.7| 7.8+#12 3.24¢0.9  2.0£0.0 0.1£0.0 1.8:0] 1.5:0.8| 3.2¢04 2.2:03 7.2:08 5300
Gouboudo cook in groundnuts butter, meat and spices 78.948.9 | 2.1+0.9] 9.2+1.8 6.7+1.1 1.140.5 2.1+0.8 .8+0.1 1.5+0.2| 3.8+0.4 1.3+0.p 5.1+0.B 8.1+1]0
Shor?’rgg;‘:é’ggg"‘ 6'1?1 j‘;'sl’;zg‘ butter, meat (fish or 714146 | 3.4206 10+l | 12.8453  2.120.0 0.3:0.0 0.8+ | 05:0.0| 4309 51+1.2 10.1#1]1 1.420/9
Grande morelle cook in groundnuts butter, meatsgicks 79.6£10.3 2.5+0.8 11+2 4.5+1.4 1.2+0.2 12+0 2.1+1.0 1.1+0.7, 1.3+0.9 0.1+0/0 4.1+1]1 1.2+0.8
Srr;#gﬁ [ hianad cook, browned chicken or smok€@e| 757,96 | 12:00 8.2+1.0 11.8:2.4  2.0:0. 1.1#04 | .2:00 | 1.2:00| 1.0:00 4.1#1.8 52410  0.420,0
Guilgandja cook in groundnuts butter, meat andespic 80.5+7.3| 2.2+0.1 10+2 2.9+0.9 1.240.8 3.2+0.9 1+0.0 0.5+0.0| 2.1+04 4.2+#1.0 10.2+2{1 1.8+04
Jujube ripe fruit, raw, fresh 71.549.7 | 1.6+0.7 0 1.940.8 1042 15+1.9 0.7400 0.84 0.2+0.0| 1.7¢0.1] 1.0+0. 0.50.p
Nere, ripe fruit, raw 10+2 3.4+0.0/ 0.9+0.0 5.7£1.2 2015 60+13 0.2+00 +0.0 | 0.7+0.0| 1.2+0.7 1.9+0.4 1.1+0.0
Pistachio, dried seeds, paste, cassava leaves 27213 3.440.1 45+11 21.9+3.1 1.4+0.5 1.17+0.4 1.6+0] 8.7+1.5| 4.2+1.3 1.2+0.§ 7.841.2 0.940)0
Tamarin, fruit pulp ,soaked, squeezed ,drink 80+9 1.240.7| 0.2+0.0 2.0+0.2 4.4+1.0 12.4+4.2 2.8+0 1.740.8| 2.1+0.2 1.040. 4.9+1.8 1.1+011
wild orangeipe fruit, raw, fresh 85.1+8.6 | 1.5+0.3 0.3+0.0 0.8+0.0 2.3+0.3 10.0+2.0 0.5+0.0 0.74#0.0| 0.1+0.0 1.0+0.p 0.9+0 0.1+0.0
nd: not determined
n=4
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Fig 1: Macronutrients composition of the bush meal$érom wild (A), Comparing to the nutritional standards
(B) for the lunch time (USRDA, 2000).

CONCLUSION

Wild foods products play a fundamental role in tet of North Cameroonian’s rural population. Howegeveral
restrictions and laws related to collection and ossome species from biodiversity by local popolathas been
taken by Cameroonian government, thus their natdi contribution for local population’s diet ca@ tompromise.
This is a shortcoming which needs to be closelynmemad and remedied by those responsible for thentcgs
national nutrition program in order to develop ana@nage wild foods resources. Given their nutritiogmg@ortance,
edible wild food products from North Cameroon’bieglisity should be given greater consideration ianglto
manage and conserve natural resources for socimato development.
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