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ABSTRACT

Rice is a staple food fo
consumption is based on a number of fa
effects of two commonly used cooking methods (W
of nine milled rice samples consumed in Minna, Niger st ked using
bagged and foreign rice). The different rice samples were o0  eiation of Official Analytical Chemiss

o i As
compositions were evaluated according to the method of the :
(AOAC) and compared. The results showed significant requctlorrrl] é;;d%gg)mlgatza% ?:; zznrt:\?ve:ag:p?::' ’:ﬁ;
fiber and protein contents of all rice samples using both cooking these nurient contents compareq tg

parboiling method however resulted in significantly more reduction in —_— !
the samples cooked without parboiling. The percentages carbohydrate contents were significantly higher (P<

0.05) in both cooking methods for all rice samples compared to the raw samples. Thejignitf"l]f}anttlydhigher (P<
0.05) loss of nutrient by parboiling methods compared to without parboiling observed In tnis study suggest
that rice is nutritionally better cooked without parboiling.
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ABSTRACT
Farming methods and climate change alter the accumulation and concentration of phytochemistry. This

study was aimed at determinjng the phy}ochem{cal, proximate composition, and anti-nutritional factors
present in Allium cepa L. (onion) and Allium sativum (garhc) sold in Wudil market in Kano state using
standard laboratory procedures and heavy metals using Atomic absorption Spectroscopy (AAS). The
quali_tative and quantitative ghytochemicals in Allium capa revealed the presence of alkaloids (6 45mglkg),
tannins (1.25mg/kg), ﬂqvonouds (1.51mg/kg), total phenolic (20.68mg/kg) while saponin was absént On the
othef hand A/l/um_ ;at/vum shows alkgloids (4.68mg/kg), tannin (0.25mg/kg) and saponin (0 4zimg/kg)~
Proximate composition of garlic show significant (p<0.05) difference in fat (2.82%) carbgh drate' (24.55%),
fibre (2.74%), and ash (4.22%) when compared with onion, while protein (2 gév : 'd w 87 35%) are
significant (p<0.005) in onion. Anti-nutritional factors present in onio ?1) an {no!sture( <0.05) in
oxalate(11.85mg/kg) and tannins (0.76mg/kg), while garlic shows signific an? 3< 6)‘6" significant (1p7g'mg/kg)
and hydrogen cyanide (0.39mg/kg). Heavy metals in onion show significant (p<0.05) in phytate (1. g
Mn, while gariic only show significant (p<0.05) in Zn and Co, The Cr in o nt (p<0.05) in Cd, Cu, Fet’ )
when compared with garlic. Cd, Pb, Mn and Co in onion ang garlic armonbsmWs ol Ll d(pd 5;3
limits in Veegetables. It could be concluded from this study that agro l € above WHO recommence the
phytochemicals of both plants samples from Wudil when com 9ro-climatic condition may have effect "

metals need to be investigated and controlled from leve| of cult?vaezrt?gnvrlgr;hOt? eer' Wl sxuapes dfif -
atof processing.
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