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Abstract
Miracle Fruit (Synsepalum dulcificum) has been studied because of its unique taste modifying properties.  This study involves investigating the biochemical properties of the Jamaica miracle fruit to determine its nutritional and medicinal effects.  The proximate composition showed that the Jamaican miracle fruit pulp contained 6% protein , 8.7% carbohydrate, 12% fat, 805% fiber, and 39.1% ash.  The seed contained 2% protein and 10% fat .  The result of the mineral analysis showed that the Jamaican miracle fruit seed contained 3.4ppm sodium, 5.6ppm potassium, 1.5ppm calcium and 10.5ppm zinc.  The leaf had 7.6ppm sodium, 5.0ppm potassium, 1.9ppm calcium and 15pppm zinc.  Dry pulp contained 3.4ppm sodium, 8.7ppm potassium, 1.2ppm calcium and 13.8ppm zinc.  The wet pulp showed 2ppm sodium, 3.7ppm potassium, 0.7ppm calcium and 2.7ppm zinc.    The result of phytochemical screening of extracts of the Jamaican miracle fruit and leaf showed the presence of tannins, cardiac glycosides, reducing sugars, saponins, flavonoids, terpenoids and phenols.  The fruit showed relatively large amounts of cardiac glycosides, reducing sugars, flavonoids and terpenoids, moderate levels of tannins and phenols, but lower levels of saponins.  phytochemicals may be responsible for different activities such as antioxidant and antimicrobial.  Microbial testing of the extracts demonstrated that the extracts had some effect on test microbes at concentrations of 40mg/ml, 60mg/ml and 80mg/ml.  Zones of inhibition were seen at the mentioned concentrations.  This could be as a result of phytochemicals present in the fruit.  The high antioxidant and flavonoid content of the Jamaican miracle fruit suggest that the berry may be useful in the medicinal and food industries.  Based upon microbiological studies the miracle fruit may be used as an antibiotic in the treatment of diseases caused by the organisms studied.   
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