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Background/Introduction: 
Philippine vegetation is mostly indigenous but remains underutilized because of non-familiarity and scarce 
information on nutrient contents and location.  These types of fruits and vegetables can potentially combat 
malnutrition and reduce non-communicable diseases (NCDs). 

 
Objective: 
The study determined the nutrients and physico-chemical properties of selected indigenous and underutilized 
fruits and vegetables. 

 
Materials & Methods: 
A total of fifteen samples collected from different parts of the country using convenience sampling included 
sapinit (Rubus moluccanus Linn), kandis (Garcinia lateriflora) pulp and meat, maraitum (Nephelium mutabile), 
tabo (Willughbeia sp),  palau-biyok (Willughbeia sp),  unripe libas (Spondias pinnata),  ripe libas,  libas leaves, 
young and near mature, coriander (Coriandrum sativum), thyme (Thymus vulgaris), sweet basil (Ocimum 
basilicum), orange - fleshed camote (Ipomoea batatas (L) Lam) and rabanos (Raphanus sativus L.).  Descriptions 
of samples were recorded. Nutrients analyzed were water, fat, protein, ash, energy, carbohydrate, total 
sugars, total dietary fiber (TDF), beta-carotene, vitamin C, iron, calcium, sodium, potassium and zinc while 
physico-chemical properties included color, % Total Titratable Acidity, 0Brix and pH. 

 
Results & Findings: 
Analysis per 100 grams (g) showed fat (0.1 -1.9 g),  protein (0.3 -5.3g),  carbohydrate (1.3 – 27.2 g) and 
energy (28 – 115 kilocalories). TDF was as high as 14.6 g, total sugars (0.7 – 23.0 g),Ca (5 – 768 mg), Fe 
(0.1 – 19.9mg), K (57 -1053 mg), Na (5 - 83 mg), Zn (0.1 – 2.2 mg), vitamin C (0 - 51 mg), beta-carotene (0 
– 7002 ug) and vitamin A (0 – 1167 ug RE). The study highlighted the high beta-carotene of orange-fleshed 
camote (7002 ug) and the leaf vegetables (2469-6142 ug). 

 
Conclusion and Recommendations: 
The results of analysis of the indigenous fruits and vegetables will be included in the Philippine Food 
Composition Tables (FCT). The study showed the potential of these fruits and vegetables as other alternative 
food items for nutrition and health.  The indigenous Philippine fruits and vegetables analysed in this study 
can have the potential use as raw materials for local and export food production.  It is recommended that 
more indigenous and underutilized fruits and vegetables be analyzed to ensure conservation and tap their 
potential as other food option. 


