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Determination of some Phytochemicals and Anti- Nutrients in Pineapple Rinds
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The characterization of the rinds of four (04) varieties pineapple; Native, Queens, MD-2 and Smooth Cayene pineapple respectively was carried out in order to add value to the rinds as to reduce agro waste on the environment. Phytochemicals and anti- nutrients were investigated. The rinds of pineapple used for this work were derived from pineapple fruits (Native Pineapple, Queens Pineapple, MD-2 Pineapple and Smooth Cayene pineapple) coded A, B, C and D respectively. Varieties A and B were purchased at Railway Market, Makurdi, Benue State (North- Central) Nigeria, Variety C was purchased at Mile 2 Fruit Market Lagos, (South -West) Nigeria while Variety D was purchased in Edo State, (South- South) Nigeria. The purchased pineapples (Ananas comosus (L.) merr) were taken to Herbarium Unit, Botany Department, Benue State University Makurdi for identification. The pineapples were thoroughly washed with water and carefully peeled using stainless steel knife to obtain the rinds. The rinds were chopped into small pieces, spread on the trays and oven dried at 50 oC for 48 h. The dry samples were blended using Chefman 500 W Blender and the blended powders were sieved using 0.5 µm sieve. The fine powders were then packed in sample bottles labeled A, B, C and D respectively. The results show that Varieties C and D contains high amount of flavonoids and total phenol. All the four varieties are high in beta- carotene and cardiac glycoside with significant difference (P<0.05) across the four varieties of the rinds. The result of anti- nutrients shows that there was no significant difference (P<0.05) in tannins and phytates contents of all the four varieties of pineapple rinds. The rind of pineapple contains important health promoting nutrients which can be advanced in the formulation of food and drugs products.
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