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ABSTRACT 

Hydrogen cyanide, oxalate, phytate, tannin, 

calcium, copper, iron, magnesium, phosphorus and zinc 

content of forty locally consumed Nigerian foods were 

evaluated. 

The foods were given different treatments including 

blanching, boiling, conversion to paste products, 

decortication, frying, roasting and soaking and changes 

in levels of the antinutritional factors and minerals 

simultaneously estimated. 

Hydrogen cyanide was high in cassava and sorghum 

(19.83 and 5.26mg/kg respectively). Soluble oxalate was 

36.66 mg/lOOg in spinach. Soybean and wheat had (78.70 

and 48.86 mg/lOOg phytate respectively). Tannin was 

high in sorghum 148.35mg/100g. Calcium was high in 

baobab and spinach leaves (169.5 and 153.0mg/100g 

respectively) . Iron was high in boabab leaves 

(15.2mg/100g) while soybeans had 531.0mg/100g 

phosphorus. Zinc was 0.8mg/100g in sweet potato. 

Copper was generally low in the foods. 

Blanching, boiling, conversion to paste products, 

decortication and soaking were effective in 

significantly (P<0.05) reducing the antinutritional 

factors and minerals. The phytate/mineral and 

oxalate/mineral ratios did not significantly (P>0.05) 

affect the bioavailability of calcium and magnesium, 

however iron and zinc bioavailability were significantly 

(P<0.05) affected. 














































































































































































