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Abstract: Ocimumgratissimum is a leafy vegetable belongs to the Lamiaceae family it is commonly called African Basil. 

Ocimumgratissimum leaves have strong aroma and are widely used as local condiments in diets. The leaves were destalked sorted 

thoroughly, washed with potable water to remove dirts, before dividing into four lots. One lot was used for the control and the other 

three lots was sun, oven and cabinet dried and milled into powder. The impact of different drying methods on  proximate composition 

and mineral contents of Ocimumgratissimum (African basil) were investigated. The  dried leaves  showed that the proximate 

composition contents ranged between 9±0.4% and 13.01±0.21%, 10.0.1±0.01 and 11.34±0.11%, 5.31±0.11% and 6.12±0.01%, 

11.12±0.13 and 12.10±0.05%, 10.45±0.01% and 10.91±0.01% and 55.1±0.11 and 61±0.01% for moisture,  protein, fat, ash, crude fiber, 

and total carbohydrate respectively. The results showed that the cabinet drying method had better characteristic values than the other 

drying methods. In conclusion, cabinet drying methods can be used to keep the quality attribute of Ocimumgratissimum. 
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1. Introduction  
 

Vegetables play an important role in maintain general good 

health. They are understood to mean the leafy parts of plant 

used as foods. A vegetable includes leaves, stems, roots 

flower, seeds, fruits, bulbs, tuber and fungi [19, 18]. They are 

essential components of the human diet which contains a 

number of nutritional important such as vitamins A, B and C. 

Vegetables  are good sources of valuable nutrients such as 

protein, minerals, vitamins, fiber and other nutrients which 

are usually in short supply in daily diets [13]. There are 

various leafy vegetables that are regular ingredients in the 

diets of average Nigerian like Ocimumgratissimum. 
 

Ocimumgratissimum is a leafy vegetable. It is commonly 

known as African Basil. It is a herbaceous plant which 

belongs to the family lamiaceae [6]. It is a herberceous plant 

which belongs to the family Lamiaceae [6]. It is widely 

distributed in tropical and warm temperature regions [15]. 

The strong aroma of the leaves is used in flavouring soups 

and also as a flavor spicing meat products. 

Ocimumgratissimum is very rich in volatile essential oils [7]. 

Ocimumgratissimum is generally subjected to different 

processing before consumption such as blanching, squeezing, 

washing, boiling and drying. These various processing 

methods deplete the nutritional value of the vegetable. The 

literature on the impact of drying on the nutrients of 

Ocimumgratissimum are limited. Therefore, the aim of this 

study was to investigate the impact of different drying 

methods on the proximate composition and mineral contents 

of Ocimumgraatissimum (African Basil). 

 

2. Sample Preparation 
 

Freshly harvested Ocimumgratissimum leave were obtained 

from a local farm in Ilaro, After collection, they were 

broughinto the Food Process Engineering Workshop of the 

Department of Food Technology, Federal polytechnic Ilaro, 

Ogun state, Nigeria for identification and authentication. 

About one kilogram of the leaves were destalked, sorted 

thoroughly, washed with potable water to remove all dirts 

before dividing into four lots. One lot was used for the 

control and the other three lots were dried using sun, oven 

and cabinet drying methods. The dried Ocimumgratissimum 

leaves were powdered using Apex mill and packed into Low 

Density Polythene Film (LDPE) 75 micron thickness and 

subjected to analysis . 

 

2.2 Proximate Analysis 

 

The proximate analysis of the samples for moisture, ash and 

fat were determined using procedure described by [4]. The 

kjeldahl method was applied to determine nitrogen content 

[5]. The nitrogen content obtained was then multiplied by a 

factor, 6.25, to arrive at protein content. The standard 

methods by [11] were also used to determine fat and fiber 

contents. The carbohydrate was estimated by difference by 

subtracting the total sum of percentage crude[20].   All 

determination were performed in triplicates 

 

3. Results  and Discussion 

 

Table 1: Proximate composition of fresh and dried Ocimumgratissimumleaves using different drying methods (% dry weight 

basis). 
Drying Methods Moisture Protein Fat Ash Crude Fibre Carbohydrate 

Fresh 52.72±0.11 12.98±0.10 4.81±0.11 10.95±0.02 10.21±0.01 49.02±0.23 

sun dried 13.01±0.21 1.34±0.11 5.31±0.11 11.12±0.13 10.45±0.01 55.01±0.11 

oven dries 10.24±0.01 10.01±0.01 5.65±0.12 11.24±0.14 10.64±0.12 60.01±0.01 

cabinet dried 0.09±0.14 10.0±0.14 6.12±0.01 1.1212.10±0.05 10.91±0.01 61.01±0.01 
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Values are mean of triplicate determination. 

 

The proximate composition of fresh and dried 

Ocimumgratissimum leaves using different drying methods 

are presented in Table I. The results showed that the 

moisture content, crude protein, crude fat, total ash, crude 

fiber and carbohydrate were 52.72±0.11 %, 12.98±0.10, 

4.81±0.11, 10.95±0.02, 10.21±0.01% and 49.02±0.23% 

respectively for fresh Ocimumgratissimum. The moisture 

content for the different drying methods ranged from 

9.0±0.4% and 13.0±0.21% having the highest value of 

13±0.2 for sun dried sample while the cabinet dried 

Ocimumgratissimum had the least value of 9.0±0.14%. This 

value was similar to the value reported by [21], but lower 

than the result highlighted by [26] for vernoniaamyadiatina. 

Moisture content is used as a quality parameter of food 

products, as it influences the shelf stability of foods; the 

lower the moisture the better the storage potential of the food 

product [2]. This is an indication that cabinet dried 

Ocimumgratissimumwill keep for a longer time because of 

its low moisture content. The crude protein contents of 

Ocimumgratissimum for sun, oven, cabinet dried were 

11.30±0.11%, 10.61±0.01% and 10.49±0.14% respectively. 

These values were higher than 7.00% that was reported by 

[12] and however lower than 23.74% highlighted by [19]. 

The decrease in the protein content could be as a result of 

heating applied to the different drying methods. 

 

The crude fat for all the different drying methods ranged 

between 5.31±0.11% and 6.12±0.01%. The cabinet dried had 

highest crude fat content of 6.12±0.01%. These value were 

higher than those reported by[1] that had value ranged 

between 2.29% and 2.26% for Adansoniadantata leaves. 

Crude fat content of food products in an index of storability 

in respect of lipid oxidation. The ash content represents the 

mineral contents of the drying methods were increased and 

ranged between 11.12±0.13% and 12.10±0.05%. The cabinet 

dried had the highest with 12.10±0.05%. These values were 

higher than that was reported in literature by [17] which 

ranged between 6.72±0.03% and 7.93±0.11% for 

vernoniaamyadiatina. 

 

The crude fiber of 10.91±0.0%1 was obtained for cabinet 

dried Ocimumgratissimum. The least value of 10.45±0.1% 

was for sun dried while the oven dried was 10.64±0.12%. 

The value were similar to 10.38% reported by [8] but higher 

than 5.2% for S.monostrachyns [16]. Adequate intake of 

dietary fiber is recommended for healthy food. The 

carbohydrate contents of dried leaves of Ocimumgraticimum 

subjected to different drying methods ranged from 

55.10±0.1% and 61±0.01%. These values obtained were 

higher than those values reported by [1] who reported values 

of 52.23% for sun dried and 51.90% for cabinet dried baobab 

leave. These value obtained were low when compared to the 

value of 63.91% reported in literature by [3]. 

Ocimumgratissimum is a good source of carbohydrate which 

constitutes a major class in naturally occurring organic 

compounds used to maintain life in plants and animals. 

 

4. Conclusion 
 

It can be concluded that the cabinet drying methods had 

better characteristics values than the other drying methods. 
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