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in mind and should be highly emphasised for the benefit and 

wellbeing of human and animal needs (Idris et al., 2020; Gwana et 

al., 2016; Kosolo et al., 2010). Previous studies have been reported 

that some plants are edible to both human and some animals; plant 

such as drumstick or horse red or miracle tree (Moringa species) that 

their various parts (root, stem back, leaf, flower, seed and pods) 

possess rich nutrient and medicinal properties. The plant Moringa 

specie is a plant that is highly demand for its nutritional and 

medicinal values. It has many species or variety, up to fourteen, 

Moringa oleifera Leaf Part Cultivated in College Farm, Jere, Nigeria. 

All materials used were of analytical grade and conducted under 

cleaned and hygienic environment. Standard operation 

procedures thoroughly followed. The method applied were as the 

methods described by Idris et al., (2020); Bassey et al., (2018) and 

AOAC, (1990). The results obtained in triplicate, revealed the 

qualitative screening analysis of some phytochemicals in leave 

powder of M. oleifera; among some of the 12 plant’s chemical 

(alkaloids, anthraquinones, hydroxyl methyl anthraquinones, 

cardiac glycosides, cyanogenic glycosides, flavonoids, polyphenol, 

reducing sugar, saponins, steroids, tannins and terpenoid) being 

screened for, only six (cyanogenic glycoside, flavonoids, 

polyphenol, reducing sugar, tannins and terpenoid) were present. 

Amongst the present ones, only cyanogenic glycosides were 

moderately present, but the rest were present in scanty or in 

traces. There are the needs to carry out intensive research on the 

all parts of the Moringa oleifera plant including the roots, leaves, 

stems, stem barks, flowers and seeds in order to evaluate the 

nutritive and non-nutritive compositions of the plant.  

 

Keyword: Ayurveda medicine, Edible plants, Moringa oleifera, 

Leaf, Phytochemicals Screening. 
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among one of the specie is Moringa oleifera, which is the most 

widely cultivated in the Monringaceae family (Fahey, 2005; Vinoth 

et al., 2012). The plant ‘Miracle plant’ belong to the; Kingdom: 

Plantae, they are unranked: Angiosperm and are Eudicots, Order: 

Brassicales, Family: Moringaceae, Genus: Moringa, and Specie: 

oleifera. Thus the terms; Moringa oleifera (Farooq and Bhanger, 

2003). 

The plant Moringa oleifera tree, is a tropical multipurpose tree that 

said to be originated and naturally grows well in India, Sub – 

Saharan Africa and South America and other part of the world. The 

scientific name is Moringa oleifera, locally called Zogale in Hausa and 

Allam in Kanuri languages (Gwana et al., 2016). In some languages 

in Nigeria, is known as Galagangi in Fulani, Kabe or Tsahausa in Margi, 

Eweigbale in Yoruba, Hallum in Babur - Bura and Okweoyibo in Igbo 

languages, few to be mentioned. Moringa plant commonly called 

‘Miracle plant or Horseradish’ belong to a Monogerie family of 

shrubs and trees, and considered to have originated from North – 

west of India. It is the only genus of the family of Moringaceae 

related to Brassicaceae, comprises of 13 to 14 species of which eight 

are endemic to the horn of Africa. Among the eight, three of genus 

Moringa species are; Moringa oleifera which is closely related to 

Moringa concanensis (found mostly in India) and Moringa peregrine 

(Kosolo et al., 2010; Farombi, 2000). M. oleifera is highly valued 

plant, distributed in many countries of the Tropics. Every parts of 

the plant are considered that it is one of the most valuable and 

useful plant parts and has some other beneficial properties, 

especially the young shots and leaves. The Ayurveda medicine of 

India has many uses of Moringa tree product such as natural 

antibiotic and acids in child birth, for treating liver disorder, many 

other diseases and ailments (Thilza et al., 2010; Rajangam et al., 

2001; Oluduro and Aderiye, 2009).  

Moringa oleifera plant share a slender tree habit and the 

zygomorphic flowers, growth and development; germination rate 
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for fresh seeds are around 80 % going down to about 50 % after 12 

months of storage, but do not survive after 2 years of storage. 

Initially, the tree grows at a remarkable rate of 3 – 4 m a year. Young 

trees raised from seed start flowering after 2 years. Trees grown 

from cutting the first fruit may be expected from 6 – 12 months 

after planting, flowering often proceed but coincides with the 

formation of new leaves formation. In Nigeria, flowering occurs 

throughout the year (Kosolo et al., 2010; Farooq and Bhanger, 

2003). All parts of the plant are use as source of vegetable plant for 

food and medicinal or therapeutic purposes for both human and 

animal, especially the leaves part (Aning, 2006; Gwana et al., 2016). 

The tree is grown best in dry sandy soil and tolerate poor soil 

including coastal areas, which is grown in countries like; Nigeria, 

Ghana, Niger, etc. and use as vegetable in cooking soup or for salad 

locally (Azuonwu et al., 2016; Yameogo et al., 2011).  

M. oleifera belong to a monogenetic family of shrubs or trees, 

Moringaceae. This plant is used in the preparation of cosmetics, 

mechanical lubricant, biofuel production. It has many potential uses 

both in agricultural and industrial (Siddhuraju and Becker, 2003). 

The plant M. oleifera possess antimicrobial and antioxidant effects 

as reported by some researchers, mentioned that the antimicrobial 

properties of M. oleifera may be due to lipophilic compounds 

(Jabeen et al.,2008; FAO / UNO, 2006). Siddhuraju and Becker 

(2003) and Bassey et al., (2016), mentioned that, regarding anti-

nutritional factors (Phytochemicals) such as tannin, trypsin, and 

amylase inhibitors, lectins, and cyanogenic glucosides, 

glucosinolates, and saponins) concentrations were either 

undetectable or negligible in leaves powder. The leaves are 

completely safe for consumption and have no known negative side 

effects or toxic element (Siddhuraju and Becker, 2003; Bhauger and 

Anwar, 2003). In a century, number of medicinal property have 

been ascribing the various part of the plant, especially the leaves of 

M. oleifera, have been used for various ailment in the indigenous of 
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South – Asia, including the treatment of inflammation and 

infectious diseases, along with cardiovascular gastro-intestinal, 

haematological intestinal disorder and hepato – renal disorders 

(Booth and Wicker, 1988; Farombi, 2000; Siddhuraju and Becker, 

2003; Anwar and Rashid, 2007).   

 Food security and drugs production, and their biosecurity 

management have to be born in mined and as source of concerned. 

The cost of drugs and the state of its potency (resistance) has 

becoming worrisome nowadays and not affordable by the most 

communities. As such, Moringa oleifera leaves has being established 

that contains some plant chemical that are medicinal to both man 

and animal. All the plant parts are consuming for medicinal, as 

cosmetic, as food and its very available at all seasons and this solves 

the problems concerned. The aim and objective of this study to 

evaluate some of the phytochemicals of Moringa oleifera leaf part 

of the plant that are obtained from college farm and only limited to 

some phytochemical (plant chemicals) screening and evaluation of 

the plant part of Moringa oleifera leaf, and reveal some of the 

phytochemical content of Moringa oleifera leaf part cultivated in 

College Farm, Jere, Borno State of Nigeria.   

 

Material and Method 

Study Area 

Jere Bowl is situated below 305 m above sea level, north of 

Maiduguri (Nyanganji, 2002). It is located between latitude 110o 48’ 

– 110o 58’ N and longitude 130o 06’ – 130o 20’ E in the Sudan – 

savannah transition zone. Jere Bowl covers an area of about 22,000 

ha, out of which a gross area of 15,850 ha was identified as suitable 

for irrigated agriculture (Jibirin, 2010). Jere bowl fall within Jere LGA 

and it shares boundaries with some local government areas; to the 

northeast shares border with Nganzai and Mafa, while to the north-

west and south-east shares border with Maiduguri and Konduga. 

The study area was selected based on its proximity, accessibility, 
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relevance of the study and familiarity with the environment. 

Intensive irrigation activities take place all year round at the banks 

of the river (Musa et al., 2019; Gwana et al., 2013).  

 

Materials 

Materials 

All materials used in this research study were of highly grade and 

was conducted in hygienically cleaned environment. 

 

Reagents 

All of the reagents used in research study were of analytical grade 

and in order in terms of quality.  

 

Methods   

All reagents and apparatus used in the course carrying out the 

research study are of analytical grade and conducted under cleaned 

and hygienic environment. Standard operation procedures (SOP) 

thoroughly followed. The method used in this research study were 

as the methods described by Idris et al., (2020); Gwana et al., (2016); 

Bassey et al., (2018); AOAC, (1990).  

 

Sampling and Sample Collection   

Procedures: - At about 6.30 AM, in the early morning hours, the 

sample of leaves part of the plant of Moringa specie was collected 

and obtained by purchasing from the farmers directly, by plugging 

the stalk of leaves compound on the main plant, from the Moringa 

plantation of the College Farm, Mohamet Lawan College of 

Agriculture, Maiduguri. 

The fresh-green leaves part sample of Moringa specie that was 

collected packed in polythene bags and was transported 

Laboratory Unit, Department of Animal Health and Production 

Technology, Mohamet Lawan College of Agriculture. Maiduguri, 

Nigeria.  
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The sample was unpacked and placed on a plastic mat on top of 

examination table. A little out of the whole sampled were collected 

into a polythene bag and was taken to the Department of Forestry 

Technology, of the same Institute for the identification and 

authentication of the plant part sample.    

 

Authentication and Identification of the Leaves Part of Plant 

The age of the plant was said to be 7 years old. The leaves part of 

plant was identified and authenticated as the leaves part of Moringa 

oleifera by Shettima U. K. and Abubakar Aliyu of department of 

Forestry Technology, MOLCA, Maiduguri. The leaves part of the M. 

oleifera (M. oleifera) were given authentication and identification 

with reference to the herbarium sheets (Voucher Number: MOL-

0026-20). It was then kept, Stored and placed at Herbarium of the 

Department of Forestry Technology, Mohamet Lawan College of 

Agriculture, Maiduguri. The name of the plant, plant part, time, date 

and the year in which it was plugged written on the container as or 

for feature reference.  

 

Natural Dehydration of the Leaves Part Moringa oleifera 

Procedures: - In laboratory, the sample was placed on to the table, 

and the leaves were destalked from the compound part. It was 

collected and transferred in to large plastic bowl, washed with tap 

water several times in order to remove any dust and insects waste 

(if any). Then rinsed with distilled water and later with deionised 

water, drained and dried in order to remove any traces of water. 

This was done in order to avoid the contamination of the leaves 

sample with any element if present. The drained and dried leaves 

sample was weighed on digital weighing machine for three times, 

the mean weight was taken and recorded. It was then spread on 

the polythene mat, air dried under average room temperature (22 
OC – 32 OC) to a constant weight and to remove its moisture for 14 

days, as described in the methods applied by Idris et al., (2020); 
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Gwana et al., (2016); Bamishaiye el al., (2011). The dried plant 

material (leaves part of M. oleifera) was collected and packed into 

plastic container and was ready for next processing as described in 

the methods applied by Bassey et al., (2018). 

 

Pulverization of Leaves parts of M. oleifera 

Procedures: - The dried leaves sample (dried plant part sample) was 

placed in to mortar and blended in to fine powder with pestle for 15 

minutes, in order to have a powder of leaves plant part of M. 

oleifera. The M. oleifera leaves powder obtained was transferred in 

to large mouth plastic containers, screwed cap to covered. The 

containers containing the M. oleifera leaves powder were labelled 

with following information; name and type of plant, plant part 

material, nature, date with time, and person who prepared it were 

recorded. It was stored in cool and dry environment, away from 

light, and placed on the shelve for further usage as described in the 

methods applied by Idris et al., (2020).  The fine powder was then 

used in the analysis. 

 

M. oleifera leaves Extraction 

Procedure: - To cleaned and sterile 1000 mls conical flask containing 

250 mls of 70 % Methanol (70 mls of Absolute Methanol and 30 mls 

sterile distilled water making the 70 % Methanol solution) being 

dispensed. From the stocked of M. oleifera leaves powder being 

prepared, 40 g was weighed out and transferred in to the flask. This 

was shaken to mix and allowed to stand at room temperature (22 
OC – 32 OC) for 72 hours (3 days) in order to dissolved and dissociated 

in the fluid completely.  

After the mixture was been conditioned in these temperature and 

periods, the extract formed was obtained by separation 

techniques, and by filtering the mixtures separately using clean 

Whitman’s No. 1 filter paper. The filtrates were collected in cleaned 
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and sterile 500 mls beaker and heated at temperature of 70 OC until 

it reduced to aqueous extract which was obtained.  

When cooled, this was dispensed in to cleaned and sterile 100 mls 

conical flasks, corked, well labelled with the name of the extract 

(Aqueous extract of M. oleifera leaves powder), date of 

preparation, time and person who made the preparation and stored 

in refrigerator ready for the next phytochemical screening analysis 

as described in the methods applied by Idris et al., (2020).    

 

Phytochemical Screening Analysis of the Aqueous Extract of the 

Plant  

The qualitative screening of some phytochemicals in M. oleifera 

leaves part aqueous extracts was carried out for the presence of 

terpenoid, polyphenol, alkaloids, reducing sugar, tannins, hydroxyl 

methyl anthraquinones, steroid, cardiac glycosides, flavonoid and 

saponins as in the methods described by Idris et al., (2020); Bassey 

et al., (2018) and AOAC, (1990).   

 
Test for Alkaloids 
Procedure: - Into a test – tube, 2 mls of the extract was added and 

this was heated for 20 minutes using water bath. The heated 

mixture was filtered and 1 ml of the filtrate was measured into a 

test-tube and 0.5 ml of Wagner’s reagent was added to it and 

mixed. A reddish brown colouration was observed which is an 

indicative of alkaloid as the method described by Idris et al., (2020); 

Harbone, (1973). 

 
Test for Anthraquinones 
Procedure: - In to a test-tube, 2 mls of the extract was shaken to mix 

with 5 mls of 10 % ammonia solution. The presence of a pink red to 

violet colour in the ammoniac (lower) phase indicated the presence 

of anthraquinones as in the method described by Idris et al., (2020); 

Tease and Evans [42]. 

Test for Hydroxyl Methyl Anthraquinones 
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Procedure: - In to a test-tube, 2 mls of the extract was shaken to mix 

with 5 mls of 10 % ammonia solution. The formation of a red colour 

or precipitate indicates its presence as in the method described by 

Idris et al., (2020); Tease and Evans [42]. 

 

Test for Cardiac Glycosides 

Procedure: - In a test-tube containing 0.5 grams of the sample was 
dissolved in it, and 2 mls of chloroform solution. Then 2 mls of 
concentrated sulphuric acid was carefully added to form a reddish 
brown colour at the interface which is an indicative of the presence 
of steroidal ring of a glycone portion of the cardiac glycoside as 
described in method applied by Idris et al., (2020); Sofowara [43]. 
 

Test for Flavonoid 
Procedure: - In a test-tube containing 10 mls of distilled water, 3 mls 
of the extract was pipette out was added to it. It then was shaken 
and 1 ml of 10 % Sodium hydroxide was added to the mixture. A 
yellow colouration was observed showing the presence of 
flavonoid as described in the method applied by Idris et al., (2020); 
Harbone, (1973).   
 
Test for Polyphenol 
Procedure: - To a test-tube, 5 mls of distilled water was dispensed 
and 2 mls of the aqueous extract of leaves part of M. oleifera was 
added and heated in a water bath for 10 minutes. 1 ml of ferric 
chloride was added to the mixture, followed by 1 ml of 1 % Potassium 
Ferro Cyanide and mixed. The formation of a green – blue 
precipitate indicated the presence of polyphenol as in the method 
described by Idris et al., (2020); Tease and Evans [42].  
 
Test for Reducing Sugar  
Procedure: - In a test-tube, 2 mls of the extract was dispensed, and 
added 5 mls of Fehling’s solution and heated in a water bath at 80 
OC for 10 minutes. The presence of a brick red precipitate indicates 
the presence of reducing sugar as described in the method applied 
by Idris et al., (2020); Harbone. (1973). 
Saponins  



 

TIMBOU-AFRICA ACADEMIC PUBLICATIONS 
FEB., 2022 EDITIONS, INTERNATIONAL JOURNAL OF: 

 

TIJARBT 

AGRICULTURAL RES. & BIOTECHOLOGY VOL.8 

124 
ISSN: 3438-2901 

This test is divided into 2, the frothing test and the emulsion test. 

i. Frothing Test 

Procedure: - To a test-tube, 3 mls of the extract was pipetted and 2 

mls distilled water was added to it and then it was shaken 

vigorously. A persistent frothing movement at least for 15 minutes 

was observed. This is an indicative for presence of Saponins as 

described in the method applied by Idris et al., (2020); Harbone, 

(1973). 

ii. Emulsion Test 

Procedure: - In to a test-tube, 3 mls of the extract was pipette out in 

to it and 5 drops of Olive oil was added to mixed and shaken 

vigorously. Emulsification was observed. This is an indication of 

Saponins as described in the method applied by Idris et al., (2020); 

Harbone, (1973).    

 
Test for steroid 
Procedure: - In a test-tube, 1 ml of the extract was treated with 0.5 

ml of acetic acid, 0.5 chloroform and 1 ml of concentrated H2SO4 and 

mixed. A reddish brown ring was formed at the separating level of 

the two liquids. This is an indicating the presence of steroid as 

described in the method applied by Idris et al., (2020); Harbone 

(1973).   

 
Test for Tannins  
Procedure: - In to a test-tube, 1 mls of the extract was measured and 

it was heated. A drop of 10 % ferric chloride was added to it and 

mixed. The mixture shows a green colouration is an indication of 

the presence of tannins as in the method described by Idris et al., 

(2020); Tease and Evans [42]. 

 
Test for Terpenoid 
Procedure: - In a 20 mls test-tube, 5 mls of extract was dispensed and 
mixed with 2 mls of chloroform. 3 mls concentrated H2SO4 was 
carefully added to the mixture, of which, then forms an interface of 
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reddish brown colouration. This is an indication of the presence of 
terpenoid as described in the method applied by Idris et al., (2020); 
Sofowara [43]. 
 
Data Analysis                                                                                                                                                  
Data obtained from this research study was subjected to statistical 
tools of analysis using graphical presentation, mean for the 
measurement of central tendency, standard deviation for 
measurement of dispersion and or discrepancy within the variables 
being obtained and its’ significance, as in method described by 
Stroud and Booth (2001). 
 
Results 
Table 1 showed the results of the qualitative screening analysis of 
some phytochemicals in plants’ part of M. oleifera leaves powder; 
among some of the plant’s chemical (alkaloids, anthraquinones, 
hydroxyl methyl anthraquinones, cardiac glycosides, cyanogenic 
glycosides, flavonoids, polyphenol, reducing sugar, saponins, 
steroids, tannins and terpenoid) screened for, only six (cyanogenic 
glycoside, flavonoids, polyphenol, reducing sugar, tannins and 
terpenoid) were present. And amongst the present ones, only 
cyanogenic glycosides were moderately present, but the rest were 
present in scanty or in traces.  
 
Table 4.1: Qualitative Screening Analysis of Some Phytochemicals in 
Aqueous Plant’s part of M. oleifera leaf Extract 

 
Keys: + = slightly presence, ++ = moderately presence, - = absent 

Discussion  
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Nowadays, vital and paramount issues concerning on nutritional 

and health management systems are that quality and large scale 

food and drugs production, and health management programmes 

which should be highly emphasised for and enhanced the 

nutritional requirements and health needs for the wellbeing of 

human and animals. When food and drugs security measures and 

biosecurity management were considered, they have to be sources 

of concerned in food production and its health management. 

Previous research studies have been reported that some plants are 

edible to both human and some animals, because of their 

possession of rich nutrient and medicinal properties. plants such as 

Moringa oleifera, had being reported that, it is a potential source of 

outstanding non-nutrients plant chemicals and highly digestible 

nutrients, some minerals (both micro and micro) and some 

vitamins.  

Idris et al., (2020); Gwana et al., (2016); and Kosolo et al., (2010) who 

stated that quality and large scale food production and health 

management are paramount issues to be born in mind and should 

be highly emphasised for the wellbeing of human and animal in 

their quality nutritional needs. Okiki et al., (2015) and Fahey, (2005) 

also stated that in the last few years, such plant, as well as Moringa 

oleifera has been in the limelight of research and many researchers 

have reported that it is a potential source of outstanding non-

nutrients (phytochemicals) and highly digestible nutrients, minerals 

and vitamins, especially vitamin C and carotenoids suitable for 

exploitation in many of the developing countries globally, where 

undernourishment is a major concern; basically for its nutritional, 

prophylactic, and therapeutic potentials which has been reported 

in various experimental studies in humans and animals, although in 

limited number. Some researchers such as, Bassey et al., (2016) 

Bamishaiye et al., (2011); Tijjani et al., (2009) and Ayinde et al., (2007) 

which found that not all of the phytochemicals are present in all 



 

TIMBOU-AFRICA ACADEMIC PUBLICATIONS 
FEB., 2022 EDITIONS, INTERNATIONAL JOURNAL OF: 

 

TIJARBT 

AGRICULTURAL RES. & BIOTECHOLOGY VOL.8 

127 
ISSN: 3438-2901 

plant parts and those that present differ according to the type of 

the extracting solvents used during the extraction. 

The phytochemicals screened in M. oleifera leaves revealed that 

cyanogenic glycosides were in moderately present and of the said 

five plant chemicals are found in scanty. These 6 that were present 

are wide distributed in some plants fulfilling many functions. 

According to Williams et al., (2004) who stated that the presence of 

flavonoids at all maturity stages of M. oleifera may be responsibility 

for the medicinal qualities accorded the leaves and have induce 

mechanisms that may lyse cancer cells and inhibit tumor invasion. 

Bassey et al., (2016); Bamishaiye et al., (2011) and Galeotti et al., 

(2008) stated that flavonoids have been shown to have anti-fungal 

activity in vitro.  

The plant chemical presence in the leaves of M. oleifera in this study; 

tannins and polyphenols were present in scanty amount. The 

results obtained this study is in conformity with works of 

Bamishaiye el al., (2011) and Idris et al., (2020) and also agree with 

work of Kosolo el al., (2010) who also discovered traces of tannins 

in the leaves of M. oleifera grown in Ugnda. The tannins and 

polyphenols are obtained from various parts of different plants 

belonging to multiple species. According to Elvin-lewis et al., (1977) 

who stated that tannins can also be effective in curing 

haemorrhages as well as restrict bare swellings. Tannins are proved 

haemostatic, they are also beneficial when applied on mucosal 

coating in mouth. Hence, herbs possessing tannins are widely used 

as mouthwashes, eyewashes, snuff and even as vaginal douches, 

and also treat rectal disorders. Also Bamishaiye el al., (2011) and 

Reed, (1995) stated that when applied internally, tannins affect the 

walls of the stomach and other digestive parts. They sour the mucus 

secretions and contract or squeeze the membranes in such a 

manner that secretions from the cells are restricted. The long term 

and or excessive use of herbs or vegetables containing high 

concentrations of tannins is not recommended. 
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Hollman, (2001) reported that phenols are strong antioxidants 

which present oxidative damage to biomolecules such as Deoxo -

nucleic acid (DNA), lipids and proteins which play a role in chronic 

diseases such as cancer and cardiovascular disease. Plant phenols 

may interfere with all stages of the cancer process, potentially 

resulting in a reduction of cancer risk. Also Bamishaiye et al., (2011) 

reported that generally, the presence of these phytochemicals 

could account for the much touted medicinal properties of these 

leaves in various disease conditions such as atherosclerosis, 

arthritis, diabetes, nausea, asthma, skin antiseptic, diarrhea, 

dysentery, colitis and cancer.    

Summarily, in this research study, the qualitative phytochemical 

screened of M. oleifera leaves powder suggests it’s rich source of 

phytochemical. Phytochemicals possess biological functions of 

which includes; anti-carcinogenic properties, anti-oxidative, anti-

inflammatory, anti-viral, etc. Some acts as pain relievers, 

tranquilizers, confer protection against platelet aggregation and 

oxidative damage as a result of free radicals. It also possesses anti-

protease activity as well as free radical destroying or neutralizing 

power as reported by Okiki et al., (2015) and Gabriele et al., (2020). 

 

Conclusion  

Food security measures and biosecurity management have to be a 

source of concerned in food and drugs production and its health 

management, quality and large scale food production and health 

management are paramount issues to be born in mind and should 

be highly emphasised for the wellbeing of human and animal needs. 

Previous research studies have been reported that some plants are 

edible to both human and some animals, because of their 

possession of rich nutrient and medicinal properties, such plant, as 

well as Moringa oleifera has been in the limelight of research and 

many researchers have reported that it is a potential source of 

outstanding non-nutrients, highly digestible nutrients, minerals, 
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and some vitamins, especially vitamin C and carotenoids suitable for 

exploitation in many of the developing countries globally, where 

undernourishment is a major concern; basically for its nutritional, 

prophylactic, and therapeutic potentials which has been reported 

in various experimental studies in humans and animals although in 

limited number.  

Plants that their various plants’ parts possess rich nutrient and 

medicinal properties especially, the leaf part of M. oleifera leaves 

possessed some   phytochemicals which are non-nutritive plant 

chemicals that have potential protective or rather disease 

preventive properties and these are generally found in plant. 

Among some plant’s chemical (alkaloids, anthraquinones, hydroxyl 

methyl anthraquinones, cardiac glycosides, cyanogenic glycosides, 

flavonoids, polyphenol, reducing sugar, saponins, steroids, tannins 

and terpenoid) screened for, only six (cyanogenic glycoside, 

flavonoids, polyphenol, reducing sugar, tannins and terpenoid) 

were present, and amongst the present ones, only cyanogenic 

glycosides were moderately present, but the rest were present in 

scanty or in traces. This findings of the results in this study agree 

with earlier studies carried by some researchers 

 

Recommendations 

Based on the findings of this research study, we recommend 

followings: - 

That there are the needs to carry out intensive research on the 

phytochemical screening analysis of all parts of the plant Moringa 

oleifera, including the roots, leaves, stems, stem barks, flowers and 

seeds in order to evaluate the non-nutritive and nutritive 

compositions of the plant.                           That peoples should always 

consume the leaves part of M. oleifera in form of soup or it salads as 

well as add to the bulk of the diets, they play a pivotal role as they 

provide energy to cells such as brain, muscles and blood, and they 

contribute to fat metabolism and laxative for human beings.  
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