the millennium development goal on food sec

focuses on limitations to effective mobility
in Ogbomosoland were used as case
for conveying farm produces, the speed and
be classified as Asphaltic concrete, Surface
were classified as fair to WOrse.
are less to e desired and the average tra ' for rural roads. The various

t of food produces are in deplorable situation. Therefore, millennium

s O B ive movemen
s for effect o ol i be a mirage if not address.
s ood securit will continue to a mirag

A0

CEE TR ek , therefore
besic ﬁf,;? d guvemmmThls paper
o i The five local government areas |
roads, state of the automogﬂes
of : : |
: > stud reveals that the roads can
S e 4 ing. In terms of conditions, they
vel time is high

cardium occidentale L) OIL

ASHEW NUT (Ana
MOISTURE CONTENTS

QUALITY OF C
D AT DIFFERENT

EXTRACTE

B. A., Otache, M. Y., offor, C. S., and Animashaun, 1. M.

Adejumo,
artment of Agricultural and Bioresources Engineering,
Federal University of Technology,
Minna, Nigeria
Email: bolanleadejumo @V

Dep

ahoo.com

tracted at different moisture content was
e divided into sample A, B,Cand D
to attained moisture content of 10%,
ol. The oil from the cashew nuts was extracted
d using standard methods. The results show a

nut (Anacardium occidentale 1) oil ex
auts with an initial moisture content of 2.3% wer
ded to samples B, C and D

e quality of cashew
1 westigated. The cashew
¥ oxctively. Calculated amount of water was ad
% and 30% respectively, while Sample A served as the contr

b e the solvent extraction method and the qualities determine
age oil yield of 32.75%, 35.63%, 30.73% and 24.10% for samples A, B, C and D. Saponification value

H/mol) and iodine values (g/100g) are 140.25, 129.03, 112.2, 131.8 and 46.18, 46.72, 38.36, 33.84 Tor
A B, C and D respectively. The viscosity (centipoises) and smoke point (° C) values are 1.64, 1.54,
i“f‘ aﬂd 187, 173. 205, 210 for samples A, B, C and D respectively of the extracted oil. The fatty acid
@:!ﬂig}{fg) ranged between 2.70 and 5.80. It can be concluded that oil yield, viscosity, saponification
E ine l\.f;lue decreases with increase m_mo'%sture content, while moisture content has no significant
iy Sp:;d C gravity, dgnsxty and refracnvff: index. It is therefore recommended that cashew nut ol
be extracted at 10% moisture content for higher oil yield and better qualities, however, further wor

méd;:ut at lower moisture content.
is: Cashew nut oil, extraction, moisture content, oil yield, physicochemical properties



