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Abstract

This study assessed the Indigenous methods of processing shea butter that has been passed on

on and storage procedures (materials and containers used/perceived
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one Environmental Resources Plamning Qcographcr and Fim.ll year students of Geography
Department, stops were madg at communities/villages \.thrc varlous processors (mainly women)
were engaged in informal dialogue on the processes involved from the picking of nuts to ol
extraction, storage and utilization using a checklist. The team also observed the processes involved
in the extraction of oil accidentally or through booking in some of the communities visited. Non-
governmental organizations and other groups and others associated with the shea products; as wel|
as large scale commercial processors within the areas were also interviewed. At least two
interviews of individuals and/or groups were carried out per community. The study covered field
collection of nuts for processing and storage of butter. Since the processes did not vary much
within the study areas, a general description of the processes involved is presented.

3.0. Results and Discussions

3.1 Collection and Processing of Nuts

Shea tree generally grows in the wild, the fruits are picked from anywhere apart from individual
farms’. The picking is therefore done very early in the morning on a first come first served basis.
Some nuts are picked under tall shady trees which were originally picked from shea trees by bats
and other birds for the pulp. These are generally much matured and clean as the pulp has already
been removed. At home, healthy and tasty pulps are eaten whilst the rest is depulped by hand or
foot and parboiled for between 5-10 minutes. Any extra pulp is then removed in some cases by
dragging on a rough surface or with the aid of coarse sand and sun dried. Major season for shea is
around April/May in Patita,Gbadafu and Essan. It was revealed that minor season fruit yields are
low and not easy to pick since weeds had out grown with rains during that period. Nuts picked at
this time are however, more matured and produces more and better quality butter. After drying for
about a day or two, the nuts are cracked with a stone or pestle, sun dried with the broken shells for
another day or two. The whole lot is then pounded in a deep mortar and the shells are then
separated from the kernels. The kernel is well dried on the ground and sorted. The good kernels
are stored mostly in jute sacks and used as and when necessary for butter extraction or for sale.
The respendents strongly agreed that parboiling was a very important step in the nut processing.
Improper parboiling (under or over parboiling affects process of extraction, percentage and quality
of oil) and exposure of parboiled nuts to rain also has the same effect as it leads to moldiness of

nuts. This result in production of bitter butter and it was also reported that parboiling shea nuts
improves shea butter quality.

Fig. 2. Shea Butter tree and Unprocessed Shea nuts
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women in Atsu Audu and Pattitagi tends to add extracts from a local fruit, known as konte 1o the
grinded fluid when the kneading tends to be difficult and yielding little butter. Extraction is dope

outside the Village and when the wemen asked said this is because of prolonged heating, when
done inside the Village it causes measles.

3.4 Storage and Uthlization

Butter stores better in plastic containers, earthenware pots and calabashes which are poor
conductors of heat and rust free. The butter after cooling is usually stirred continuously until jt

begins to solidify, thicken and then poured into the container for storage. The stirring is to make
the butter smooth and prevent lumps from forming. This process expels air.and thickens the butter
making it harder. Butter in this state does not melt-easily and stores longer. Those who process and
sell on Jocal markets do not make their butter that hard to facilitate cutting into lumps for sale. At
Bida the butter is taken to market and measured with measuring pan or cut in lumps for sale. In
the rural areas of Bida shea butter is commonly used oil. It is the oil used when any type of food
requiring oil is being prepared. People melt and added to many food preparations like boiled

cowpea, Bambara nuts, groundnuts etc., and eat with only sult and pepper. Most of the butter

produced by the indigenous people is for domestic consumption. It is also used for soups and

stews. The shea oil is second to that from ground nut widely cultivated in the area.

3.5 Traditional/Medicinal Uses

All herbal preparations that requires oil uses shea butter, The butter is used directly for the
treatment of fractures and sprains, and also for massaging babies. At Etsu Audu in Gbako LGA
herbalists stop people with certain diseases like chest pains from consuming butter during the
period of treatment. It is melted and used by some people as pomade. The butter is also used for
preparing soap. Caustic for the preparation of soap in this regard comes from a variety of sources
like millet straws, ashes from shea expeller cake, silk ccotton (Schreckenberg, 2004).

3.6 Residues

The waste water resulting from the washing of the mass after kneading is either poured on walls in
$ome communities to reduce erosion prolonged their lifespan or drained and allowed to dry and
burnt to produce ash for soap manufacturing. A lady at Patitagi claimed that the fluid can be
poured into termite mounds to generate predatory ants for biological control of the termites. We
are unable to confirm if the ants are really generated by the waste or rather attracted by it etc. The

cake after boiling and extracting butter is used as fuel and also used as fertilizer on the farm
(Schreckenberg, 2004)

3.7 Colour and Rancidity

Natural butter colour ranges from white to light yellow. The results from the study indicate tha!
colour depends not only on quality of nuts but also on the processes involved in extraction. Mos!
of the processors said the number of times the mass is washed after kneading before heating 0
extract the oil affects the colour. The higher the number of washings is, the whiter the butter
becomes. Aculey (2008) confirmed this claim since the number of washings is inversely related ©°
the amount of antioxidants left in the oil as these contribute to the colour spectrum. Washing 0n¢®
gives a bright yellow colour but results in bitter oil taste. Most people who want to obtain a light
yellow colour therefore wash twice. Washing thrice results in light creamy white colour of th®
butter. Most of the women said price is independent of colour but that in times of glut, traders
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reference is more towards yellow. However throughout the areas studied only Etsu Audu women
intentionally add colour to their butter, especially, that produced for the market.

3.8 Rancidity
Rancidity is the development of unpleasant flavours and odours in oils and fats as a result of

oxidation. Though this was not the main focus of the study, most of the processors and consumers
nad little experience as far as this problem is concerned. This is due to the fact that most of them
consume the butter within one or two months after processing and so the product is not kept long
enough to give any appreciable signs of rancidity. A lot of people claimed the butter can store for
years without any problems but have by themselves never stored for even 4 months. Most
respondents stored butter only for short periods and had little experience with rancidity. Apart
from:following proper processing: proceduses there were no-traditional methods of preventing or
reduoimgrancidity i1 @ fiais i s o hiign a1 : ;

i ] " § kA .

4.0. Conclusions . : 2
The study found little variation in indigenous methods of processing storage and utilization of
butter within the study area. Quality of butter is a function of the quality of nuts (which in itself is
a function of types of nuts collected from the field and the process of parboiling and drying)
roasting etc.. Only Etsu Audu women add colour to the butter. Further investigations however
need to be carried out to find out if these additives have any other desirable characteristics as far as
preservation of butter is concerned. Most respondents claimed butter can be stored for a year
without any problems. Most of them have however seldom stored butter beyond 1-2 months and
s0 have not experienced any perceived rancidity. In Bida town that women interviewed said they
stored butter for just one or two month. They observe element of rancidity and purified the butter
with water and fresh onion. This also needs more investigation as this process also improves the
taste and smell of the butter as this could potentially increase the demand of the butter for

COTISllmptiOI'l among Consumers.
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