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T : itional value derived from
gl staple food for over half of the world's population. _Theis""rt:::gd_ THS S8y desimontp
consumption is based on a number of factors including how the ncerb iFI)ing) ey b panhiy
effects of two commonly used cooking methods (with and without pa °| s each of Nigerian local, Nige
of nine milled rice samples consumed in Minna, Niger state (thr?(eedsaur:i‘!)?; 8 e BWls ol ")mgm';g
bagged and foreign rice). The different rice samples were CO0'S " 2 ton of Official Analytical Chenisis
compositions were evaluated according to the method of the Associa s ki eiopsiel e
(AOAC) and compared. The results showed significant reduction (P< 0. )m e 3 Tfahg
fiber and protein contents of all rice samples using both cooking rpetljods comp s conf i
parboiling method however resulted in significantly more reduction in these nutrient cont pared to

tages carbohydrate contents were significantly higher (P<

the samples cooked without parboiling. The percen - .
0.05)in goth cooking methods for all rice samples compared to the raw sgmples. The sgnuﬁgantly higher (P<
0.05) loss of nutrient by parboiling methods compared to without parboiling observed in this study suggest

that rice is nutritionally better cooked without parboiling.
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Nutritional Composition, Phytochemical and Heavy Metals Content of Allium cepa (Onion) and Allium
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ABSTRACT
Farming methods and climate change alter the accumulation and concentration of phytochemistry. This
study was aimed at determining the phytochemical, proximate composition, and anti-nutritional factors
present in Allium cepa L. (onion) and Allium sativum (garlic) sold in Wudil market in Kano state using
standard laboratory procedures and heavy metals using Atomic absorption Spectroscopy (AAS). The
qualgtatuve and quantitative qhytochemicals in Allium capa revealed the presence of alkaloids (6 45n;glkg)
tannins (1.25mg/kg), flavonoids (1.51mg/kg),total phenolic (20.68mgkg) while saponin was absent, On e
other hand Allum sativum shows alkaloids (4.68mg/kg), tannin (0.25mg/kg) and saponin (0 44"'9/‘(9)-
Proximate composition of garlic show significant (p<0.05) difference in fat (2.82%) camhydrate' pog
fbre (2-74%), 2n¢ oo (4-22%) when compared with onion, while protein (2.96%) and moisture (87.36%)
oxaate( 1. 85mgha) 3nd i (0 emaney pic s Present in anion show sigifcant (<005 1

» Whie gariic shows significant (p<0.05) in phytate (1.79mghg)

and hydrogen cyanide (0.39mg/kg). Heavy metals in oni
Mn, while garlic only show significant (p<\6y.05) th ;:,na‘::j'ogo?h?h"; Slcgmﬁcant (p<0.05) in Cd, Cu, Fe, Pb, and

when compared with gariic. Cd, Pb, Mn and Co in onion ang A r in onion shows non-significant (p>0.09)

metals need to be investigated and controlled from leve] of cuwPafed with others, while sources of the hea¥

. 2 G VaﬁOﬂ to that of N
Keywords: Phytochemicals, Heavy metals, Allium cepg, Allam Sativum, Wi fnr:::tsmg.
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