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Abstract
The seeds of Cola acuminata were analyzed to establish their chemical compositions and nutritional properties in order to investigate the possibility of using them for human and/or animal consumption. Proximate analyses showed that the seed contained 3.96b ± 0.17 moisture content, 14.95b ± 0.19 crude protein, 1.36ab ± 0.04 ash, 3.24b ± 0.09crude fiber, 2.47a ± 0.20 fat, and 51.31a ± 0.29 carbohydrate in white variety of Cola acuminata while red variety of Cola acuminata contain 4.60a ± 0.36 moisture content, 15.25a ± 0.19 crude protein, 1.53a ± 0.11 ash, 3.64a ± 0.25crude fiber, 2.41a ± 0.17 fat, and 45.92b ± 0.55 carbohydrate. The seeds were found to be good sources of nutrients. Red variety of Cola acuminata had higher value in tannin 0.15a ± 0.02 and flavonoid 0.013a ± 0.002 contents while the white variety had higher values in phenol 0.35a ± 0.02 and alkaloids 0.75a ± 0.04 contents while the both samples contain the same saponin value.
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