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Abstract

Malnutrition especially micronutrient deficiencies and emerging
chronically diseases are public health concerns in Cameroon. Poor
knowledge on food benefits and their composition is an asset for the
optimal uses of available foods to maintain nutrition security. It is well
known that healthy nutritional habits have beneficial effects on health.

Cameroon has a plethora of nutrient-rich traditional dishes. The

objective of this work was to review the nutritional benefits of Recent Publications (mmimum 5)

traditional dishes representative of the 10 regions of the country. After
a survey with 100 respondents, the traditional dishes were identified
and their nutritional composition established using food composition
tables. Achu and yellow soup, Eru and fufu, Ekwang, Kati-kati, Kondré,
Pounded potatoes, kwii, Rapé, Koki, Okok, Kwem, Sanga, Mbol, Egusi
pouding, Ndolé, Mbongo, Kelin-kelin, Moringa sauce are some of the
dishes whose nutritional benefits have been highlighted on the basis of
the composition of their ingredients. They are rich in minerals and
vitamins involved in the fight against micronutrient deficiency.
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