EVALUATION OF FATTY ACID PROFILE, PROXIMATE AND MINERAL COMPOSITIONS OF SESAME INDICUM (BENI SEED) AND WHITE MELON SEED (Citrullus colocynthis) CONSUME IN KATSINA STATE
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[bookmark: _Toc125152083]ABSTRACT
The nutritional value of indigenous plants, wild herbs and edible seeds rich in protein are of great significance. This study is aimed to evaluate the fatty acid profile, proximate and mineral compositions of Sesame indicum (beni seed) and White melon seed (Citrullus colocynthis) consume in Katsina state. The current study was conducted from the month of October to December, 2022. The proximate composition was determined using A.O.C method, Minerials and faty acid profile was dtermined using Elmer A Analyst 400 Atomic Absorption Spectrophotometer and nuclear magnetic resonance procedures (Texas instrument) respectively.The Proximate result showeed that Sesame seed have high content of  carbohydrate (64.00±86.14%) compared to white melon with lower carbohydrate content of (19.65±1.9%),White melon has higher content of protein of (25.25±0.1%) compared to Sesame seed with protein content of (14.72±6.39%), crude Fat was high in White melon (24.00±4.56%) compared to Sesame seed (0.3±0.002%), White melon have the highest content of crdue fibre of (18±0.95%) compared to Sesame seed (6.12±4.10%). Mineral analysis of sesame and white melon seed showed a positive result where, the obtained result indicated that Ca and Zn has the highest concentration of (281.1±0.68mg/g Ca)(4.46±0.05mg/g Zn) in Sesame seed and lower concentration in White melon (0.44±0.10mg/g Ca)(2.90±0.13mg/gZn), while higher concentration of K and Na (106.7±0.50mg/g) and (36.1±0.05mg/g) was observed in Sesame seed compared to lower concentration of K(0.80±0.09mg/g) and Na(1.12±0.32mg/g) in White melon. However, results for fatty acid  revealed that there is high content of Oleic acid(42.36±0.35%)(41.87±0.12%) and Linoeic acid(40.61±0.47%)(43.49±0.33%) and lower contents of Palmitic acid (10.33±0.39%)(8.71±0.28%) and Stearic acid(6.68±0.42%)(7.91±0.16) in bother Sesame seed and White melon which are statistically similar at P≥0.05. Generally, the results obtained in this present study suggest that sesame and white melon seed investigated can be a good source of protein, carbohydrate, minerals, fatty acid and crude fibre. Therefore, could be exploited as commercial source to supplement both animal and human consumption considering the nutrientional contents.
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