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1.0. Introduction : :
rtant in the economic development of womgy

Vitellaria paradoxa (the shea tree) is extremely 1mpo | ‘
in Patita Village. Termed "women's gold", and 't is found in all Middle Belt of Guniea Savanp,

zone of Nigeria. The tree produces fruits and nuts which are of high economic value to the localg
and the nation. Shea butter 1s extracted from the kernels of the fruit. Traditionally, shea nyt

processing into butter involves knowledge that has been passed on from generation to generation
tribes in Nigeria (Akihisa, 2010). The Shea belt communities

and is widely practiced by different
lved in the traditional extraction business, which is hard work,

of Nigeria Only women are invo
ive. The wide variability in shea butter quality has been mainly

time consuming and labour intens
thods used. This has subsequently affected the

attributed to the various traditional processing me
country’s ability to meet the standards demanded by the cosmetic and pharmaceutical industries

for the traditionally processed butter. In order to incorporate relevant technology into the
traditional processing system to 1mprove their efficiency and quality, work has to be done t0
ascertain the perception of the traditional processors on factors affecting these parameters. The
objective of this study therefore was to gather information on variations in methods of processing
Shea butter, storage procedures, shelf life and processors. The study also looked at various Uses of

Shea butter in the communities studied.

2,0,Description of the Study Area |
Bida Local Government Arca of Niger State located between latitude 8° and 11°North and

: ; 0 apye 0. '
between longitude’ and 430" and 7700 East and a population of 188,181 persons at the 2000
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Fig. 1. Map of Niger State Showing Bida Local Government Area

20, Materials and Methods |
Aninformal survey was carried out in the Patita

¢ checklist/interview guide. The study was carri
Patita and Gbadafu and June 26 and July 9, 2013

gi, Etsu Audu , Essan and Gbadafut villages using
ed out between January 24 and March 2, 201?; in
in the Etsu Audu Villages. The team comprised
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Fig. 2. Shea Butter tree and U

_‘-" ‘I; w . lr . J J IIIII ! ' : J
£ ol % Development of Science and Technology Reseayy,
Tt 1y Iﬂpﬂl v R A S
IBB Universuy,

_ jeographer and Fial year
ironmental Resources Planning F]LDETI{”S where various proc —
one Envil  made at communities/villages ¥ o “SSors
Department, Stops were mdtc ] on the processes involved from the Pickip, - My
-d in informal dialogue . T I ST
were engaged in infor ﬂ‘illfl_ 1'01;11“”” 1 checklist. The team also ?h,mw_d the . - N t
. . -3 Zdll . & - s : - at - :35 e ("
——— rage and utiliza g in some of the ¢cop NN )
O et ot | accidentally or through hgaking ated wit] Munjy;.
o thesatinction ol 0 I d other eroups and others associated with the sheg
S dn 5

; : . I'o |
ithin the areas were also Miervieweq Ucts. , o,

covernmental organization ;
re carried out per community, The ot t ]ﬁag[ ™

2I'C] ; rs w
as laree scale commercial processo

T . - oroups we ] L
interviews of individuals ‘mdh}“ glmdp storage of butter. Since the processeg did C[}?Ered f}l’m
: — = - - - “ Y nE :;'_I.I] iL =) i - i t E‘
>C f nuts for processing &v > > processes mmvolved is pr Var, Y
collection 0 o I sneral description of the process Presenteq ry g
within the study areas, a genera gy
3.0. Results and Discussions
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n and Processing of N . .
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‘Iﬂa ree’ — — 2 . - = ) - = .
! el el herefore done very early in the morning on a first COme firsg Ser, “"lﬂua]
tfarms’. The picking 1s thei Vg n !

Some nuts are picked under tall shady trees which were Dl'lglﬂjf]}’flﬂlkﬂd from sheg trecs asi
. 1 ; ‘ o= a1 P ; '
and other birds for the pulp. These are generally much m m”;“.l L;][h . Ed? a5 the Pulp g ayy Da
‘ - }3° ) F ]

been removed. At home, healthy and tasty pulps are eaten wWhilst the rest is depy]pey h

Y han ¥
§ a5 . - - ;']IT] w
foot and parboiled for between 5-10 minutes. Any extra P“Jg 15 th;? Lﬁlﬁv‘ed M Some cagef Or
dragging on a rough surface or with the aid of coarse sand and sun dried. 4JOr seaso for bx

: i - = ¥ 3 : i . ShE i\
around April/May in Patita,Gbadafu and Essan. It wds_levuqlcd 1hqt minor sea.son fruit if:]r;lgalh
low and not easy to pick since weeds had out grown with rains during that Period. Ny inf:‘kf:daE

al

this time are however, more matured and produces more and better qyaiily'buuef_ After dr
about a day or two, the nuts are cracked with a stone or }JEStle, sun dried with the brokep ¢
another day or two. The whole lot is then pounded in a deep mortar and the shellg
Scparated from the kernels. The kernel is well dried on the ground and sorted. The 200
are stored mostly in jute sacks and used as and when necessary for butter €Xtraction
T'he respondents stron gly agreed that parboiling was a very important Step 1n the ny
Improper parboiling (under or over parboilin g affects process of extraction, percentage

ol oil) and exposure of parboiled nuts to rain also has the same effect as It leads to m

huts. This result in production of bitter butter and it was also reported that parboilin
Improves shea butter quality.

dre thep
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( using Shea butter. The fried p: o & Mortar With a pestle.
_. ;.u""ﬂ ifﬂﬂnﬂuch fiI?ﬂI' and tl;E:ﬂf ground into 8 2 pring . to make the
1008 " ihe mill after frying. Efercentage CXlraction ig ‘Mg stone as in most villages or
4 iently fried nuts cause the paq the mill come out very
il : Over fryingbiilﬁ;;; ggt;eg colour and g)q prs, yielfding less butter
AT Ll 1n F ] . OCess o ]
L ﬂduiagf taiing samples frﬂnl?lt?;t; St; t}:;nilym%_ ;“ Patita village, tesix;;?:;ﬂnﬁﬁﬁz
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ef. " characteristics of shea and cocog 1y Upported by (Hall et al., 1996) who

to be | g
by Kapseu et al.  (2005) and Women; 0 be linked to the kernel roasting time.

: et al. (2006) indicated ph sicochemical
hea butters gepended on the drying and roasting time of the shea nut keli'nzls. ‘ B

mill in 1y

- K

i

£

or mllling and CﬂOling, thﬁ past

aﬂ] m@ﬂi@ d, aadmg is done with both hands an
piot - om light or dark brown t0 a whitish pulp.

e | SahﬁCﬂmBS less greasy and no longer sticks to the hands. The mass
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o

ole mass is heated till most of the water evaporates, and it turns from li oht

ol

e and the impurities settle at the bottom of the pot leaving the butter
ved from the fire, allowed to cool with all the debris settling. The oil

d put in a container for storage and usage. After cooling the butter

y butter.It should be noted that it is at the stage of kneading that
‘with the traditional method of extraction are encountered. As

oh in itself is a function of types of nuts collected from
d drying), roasting etc., can prolong this process and
' on process or result in very low extraction
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t0 add extracts from a locg] fruit

e difficult and yielding lige buttenawn a5
asked said this is because of r

orinded fluid when the

: nit
- Village and whe
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Prola. ~Xtaa, N
Ongey - tigy 1

outsid *
done inside the VIl

tion . are pots a
and U“H?a Jastic containers, earthenw i P . cal_abasheS .
s better In P e. The butter after cooling 1s usually stirrey con Whigy,
ec. 4 into the container for storage The Stf"‘lugualafﬁ .
Ty AT
g ; ¥ Uyt

3.4 Storage
Butter store
conductors O
begins (0 solidif});.

\ butter sSmool . |
:::Zking it harder. Butter 10 thi
sell on local markets do not mke[ .
Bida the butter is taken to marxet ¢ i PR !

the rural areas obe' It and a'd:ed :0 ml]lninfjood p
requiring oil 15 beING dnuts etc., and eat with only salt Pepper. M. ]
cowpea, Bambara nus, gmu:ﬂoplc s for domestic consumption. It is algo u&a;tf;f the

_ ™ , ndigenous ' 21 : )
. mlm;ﬂ b:n:lﬂeailllﬁlfecond to that from ground nut widely cultivated in the areq, r Soup, '8
stews. 1ne s W

ure
thicken and then pO . o. This process expels a; Iy
and prevent lumps from forming it thi

¢ melt easily and stores longer,
B— df]es e hat hard to facilitate cuttj Thﬁst' Who lh&b |
ake their butter tnat fi | "rion oy N
and measured with measuring pan or cy lumps ey :f :
PS »
nen ap, t;;er by

ati{}ns llkﬁnf I:.Ij

3.5 Traditional/Medicinal Lsés uses shea butier. The butter is useq g,

. . ']

: : ,narations that requires Ol : e A

“1 “ln]:f{;::lloi? In;:;l:ctures and sprains, and also for massagmng babies. At Etsu Audy = y for |
Ci

. : . G :
certain diseases like chest pains from consuming pyy, bakg

herbalists stop people with | '8 butter g .
;ﬁioddl a; Lreal:m:lt. It is melted and us?d by some Peogle as ptzimade. The butter j alsﬁul?“s b
preparing soap. Caustic for the preparation of soap in this regard comes from ga Variety of:{fd vl

like millet straws, ashes from shea expeller cake, silk ccotton (Schreckenberg, 2004),

. 3.6 Residues _ e
The waste water resulting from the washing of the mass after kneading is either poured

dome communities to reduce erosion prolonged their lifespan or Flralrfed' and allowed ¢, dry o
burnt to produce ash for soap manufacturing. A lady at Pautagi claimed that the fly;q can-
poured into termite mounds to generate predatory ants for biological control of the termiteg v,
are unable to confirm if the ants are really generated by the waste or rather attracted by it ete. Th.
cake after boiling and extracting butter is used as fuel and also used as fertilizer on the g

(Schreckenberg, 2004)

N Wallgiy

U]

3.7 Colour and Rancidity |
Natural butter colour ranges from white to light yellow. The results from the study indicate he

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
extract the oil affects the colour. The higher the number of washings is, the whiter the buft
becomes. Aculey (2008) confirmed this claim since the number of washings is inversely relatedi
the amount of antioxidants left in the oil as these contribute to the colour spectrum. Washi
gives a bright yellow colour but results in bitter oil taste. Most people who want to obtain a ligh
yellow colour therefore wash twice. Washing thrice results in light creamy white c@lﬁf"{.
butter. Most of the women said price is independent of colour but that in times of glut, trader
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Only Etsu Audu women add colour to the butter. Further investigations however
" .4 out to find out if these additives have any other desirable characteristics as far as
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Mb?ﬂ ; and fresh onion. This also needs more investigation as this process also improves the
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