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CHEMICAL EVALUATION AND TOXIC ASSESSMENT OF

KABAT (Salvadora persica ) FRUIT
El-Zahrani, Maria T. S. and Amel M. El-Laban
Nutrition and Food Science, Umm Al-Qura University, KSA.

ABSTRACT

Salvadora persica (Kabat) fruits and some other specific plant species were
mentioned in Holy Quran and Ahadith due to their pharmaceutical and medicinal uses
and identified and known as kabat. Kabat fruits are characterized by their lovely
delicious and pungent taste and volatile odor. The current research aimed to study the
chemical analysis and the toxicity assessment of such fruits which were obtained from
Gazan town at the west southern region of KSA where they were highly propagation
and consumed.

The chemical analysis of the dehydrated Kabat fruit showed that it
contained Y+.Y% moisture content, 9.86% protein, 72.83% carbohydrates, 9.55
%lipids, 2.30% crude fiber and 5.46% ash. It was also detected a higher content in K
(0.82 mg/100g), Ca (0.81 mg/100g) and Anthocyanin (£9A.+YY mg/100g) which is the
main pigment in such fruit in relative to some other fruits. The kabat contained also on
saponins compounds (°£Y.Y mg/100g), phytic acid (Y.¥Y mg/100g) and high amounts
of flavones and tannins which posses high pharmaceutical and medicinal impacts.

The high molecular weight mineral were also determined as a good indicator
on the presence of toxicity of the kabat seeds and fruit pulp. It was found that there
was no toxicity elements and the molecular weight mineral concentration was in the
safe levels mentioned by Codex Alimentarius Commission, (1998).

Therefore, it could be concluded that there is a necessary need to conduct
detailed studies to estimate the nutritional, therapeutically and economic importance
of kabat for human utilizations.
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