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Keywords: Anisophyllea boehmii, wild fruit, nutritional quality ~ The confent of phenolics was the highest for AbHa, followed by ABM fruifs.
Phenolic content was more dependent on sampling location (Fig 3).

Context, Motivation, Research Problem 2500

Fruits are an important source of nufrients such as
carbohydrates, minerals, vitamins, fiber and bioactive
compounds such as polyphenols and carotenoids that
contribute to the proper functioning of the vital functions of the
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human body. The choice of this fruit is jusfified by fthe high 500
frequency of consumpftion observed and the lack of nutrifional

information. 0
. . AbM 2022 AbHb 2022 AbHa 2022 Ab 2021
ObjeC'l'lve Provenance/year

Study the physicochemical characteristics, focusing on bioactive IRUSSERSIS S UNIUIISSIIECIIE TSN TLCA TSR SRS
lolag]olel0lale VIel s Me PR ele (o)1= ale (o e alo Mete) o o= ale RO == 1 Mlalials] Fig 3. Total phenolic composition of fruits from the 3 identified zones and one uncertain (mg

fruit Anisophyllea boehmii Engl. harvested in 3 regions of Angola: EAG/100g DM)
Malanie (AbM), Huambo (AbHb) and Huila (AbHal). Two classes of phenolics were found, the anthocyanins: cyanidin 3-O-

= glucoside and the flavonols: quercetin O-glucoside, myricetin rutinoside and
Methodology SR

rutin (3-O iIsomer).
The sample; were collec’rgd The results for total carotenoids showed that there was no difference
IN the provinces of Malanje,

, between the 2022 samples. Furthermore, the 2022 AbHa sample was nof
Huambo and Hulla between significantly different from the 2021 sample (Fig. 4).
2021 and 2022 (Fig 1). 30

Approximately 3 kg of pulp

content

Total polyphenol

O 25 - ? ap
from each sample were 2 g b
preserved, and later ig 1. Plant and fruit of % E 15 l
analyzed and compared. ZAgisc‘)phy”ea boehmii § § .

O
As for dry matter, pH, total acidity (TA), total soluble solids (°Brix), o 5
were analyzed using the classical methods, insoluble fibers using 0
the Van Soest method, proteins by Dumas method, total ashes AbM 2022 AbHb 2022 AbHa 2022 Ab 2021
and minerals using the ICP - AES* method, organic acids and Provenance/year
sugars by HPLC. Bioactive compounds were analyzed globally by Different letters for significant difference Tukey test p<0.05
spectrophotometry and individually by HPLC (Fig. 2). Fig 4. Total carotenoid content (mg Ep-Carot/100g DM)

Extraction

This fruit is rich In carotenoids from the xanthophyll group, which are
EfOH/HequHT mui,  esferified, and also contains B-carotene, which has a provitamin A effect
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Fig 2. Analyses of carotenoids and phenolics Fig 5. Speciral characteristic of Antheraxanthin
*|ICP-AES: Inductively coupled plasma atomic emission spectrometer L o ,
Table 2. Identification and spectral characteristics of carotenoid compounds
Results i dentification % il
The results presented are from Malanje (AbM); Huambo (AbHb); IR Antheraxanthin (422) ;: 444 : 472 58
Huila (AbHa) and a fruit mixture (Ab), expressed in dry matter IEZI Zeaxanthin (426) ; 451 ; 476 23
(table 1). BER 5-Cryptoxanthin (424) : 452 : 476 18
Table 1. Results of the physicochemical analysis of Anisophyllea boehmii from 3 |- IR Lutein (424) ; 446 ; 473 52
areas harvested and one uncertain 5 B-Carotene (424) ;: 452. 476 15
_
Components
.
2189 (015 c  2273(021)b 2024(019)d 2471 (051)a  LOSelgled (Vi ley
AR Pt on M3 0To0) o I v /A (92t K M L UL (U0 e This fruit is much appreciated in Angola; high nutritional potential; little
BT 214 (007)bc 3.11(0.03)c  3.24(0.02) ab  3.27 (0.05) o L o e . . .
9.06 (0.05)b  8.10(0.28)c 10.35(0.16) a 10.60 (0.34) a VCII’ICIbI“Ty N ITS COmpOSITIOﬂ, nch In bloactive compounds such as
437 (0.03)c 427 (0.07)c 517 (0.07)b 551 (0.12) a carotenoids and polyphenols with antioxidant acfion and also protective
0.09 (0.00)c  0.10 (0.00) b  0.09 (0.00)c  0.11 (0.00) a . : ts of th ant
1.04(0.00)b  1.01(0.00)c 1.25(0.00)a 1.25(0.01)a action in some parts of tne plant.
30.03 (1.56) a 30.73 (3.49) a 2529 (1.77) a 29.82(1.67) a
133.63 (0.52) b 113.74 (2.95) ¢ 202.73 (0.50) a 202.47 (0.7¢6)a  MNain references

Values with the same letter on the same line are not significantly different (p < 0.05). Mean Marin-Castro, U.R., Dominique, P., Garcia-Alvarado, M.A., Vargas-Ortiz, M.A., Salgado-Cervantes, M.A., and Servent, A. (2022). Effect of
and standard deviation with n = 3. the thermal state during Manila mango processing by mild flash vacuum-expansion on carotenoids and enzymatic activity. Innov.

. . . Food Sci. Emerg. Technol. 75, 102900. 10.1016/].ifset.2021.102900.
There wdas Nno SIQﬂIfICO ﬂT d|fference beTween The SOmD|eS, fOr Mertz, C., Brat, P., Caris-Veyrat, C., and Gunata, Z. (2010). Characterization and thermal lability of carotenoids and vitamin C of

. . tamarillo fruit (Solanum betaceum Cav.). Food Chem. 119, 653-659. 10.1016/j.foodchem.2009.07.009.
dry matter, TSS and TA (high levels). However, potassium | ’ J
Nkengurutse, J., Mansouri, F., Bekkouch, O., Moumen, A.B., Masharabu, T., Gahungu, G., Serghini, H. C., and Khalid, A. (2019).

content was lower for AbHb and pH WAS hlgher for Ab SGmpleS. Chemical composition and oral toxicity assessment of Anisophillea biehmii kernel oil: Pontential source of new edible oil with high
tocopherol content. Food Chem. 278, 795-804.
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