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The need for food with high nutrition is crucial in a country like South Africa where poverty, hunger, malnutrition and serious diseases such as the human immunodeficiency virus (HIV) and tuberculosis (TB) are endemic.  Wild plant foods are readily available and offer an important source of essential nutrients but their role in providing food security and good health is often under-estimated.  This study aimed to assess the wild edible fruit of five species of Carpobrotus (C. acinaciformis, C.  deliciosus, C.  edulis subspecies edulis, C.  mellei and C.  dimidiatus) as a nutritious food source as, to the best of our knowledge, no such research has been undertaken.  The proximate chemical composition, moisture content, energy value and distribution of essential and non-essential (toxic) elements were determined.  The fruit of all the species were generally low in fat, high in moisture and can contribute adequately towards the recommended dietary allowance (RDA) for proteins and carbohydrates.  The concentrations of essential elements were generally in decreasing order of Ca > Mg > Fe > Mn > Zn, Cu > Cr > Se~ Ni~ Co.  Except for C.  delicious, all species were rich in Cr contributing between 30 - 143% towards its RDA.  C.  delicious and C.  mellei were rich in Mn contributing between 122 - 156% and 49 - 63% respectively towards its RDA.  The fruit did not exhibit metal toxicity except for C.  dimidiatus which had Cd and Pb concentrations exceeding the maximum recommended levels based on wet mass.  The results confirmed that the edible fruits of the Carpobrotus species studied can contribute positively to the diet of all who consume them.
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