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Abstract: The study was conducted to evaluate the vitamin and mineral compositions of leaves of a wild and
neglected vegetable Ipomoea obscura. Vitamins and minerals were determined using standard methods. Vitamins
evaluated included Vitamin A, B1, B2, B3and C. Results obtained thus,reported(15.7+0.01mg/100g),(10.4+0.01mg/
100g),(15.2+0.02mg/100g), (7.3+£0.02mg/100g) and (128.5+0.01mg/100g) respectively. Result further revealed leaves
of Ipomoea obscura tocontainCa(26.4+0.01mg/100g),Mg(2.3£0.02mg/100g),P(5.2+0.01mg/1009),K(180.4+0.04mg/
100g),Fe(10.0+£0.01mg/100g),andZn(0.1+0.01mg/100g),Na(2.9+0.06mg/100g),Cu(0.7+£0.01mg/100g), Mn (0.01+0.01
mg/100g). In conclusion, reported vitamins were present in quantities higher than those reported in literatures for
a widely consumed and respected vegetable Telfairia occidentalis. This was contrary to the amounts of minerals
present in the leaves of Ipomoea obscura. Thus, on the basis of its richness in the reported vitamins, it becomes
imperative to actively embrace its consumption in order to make up for the deficiency in such nutrients that
characterize the popularly consumed vegetables Teliferia occidentalis.
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1. INTRODUCTION

Ipomoea obscura (obscure morning glory) is an indigenous vegetable which belongs to the family convolvulaceae. It is a
small climbing vine, with small cordate leaves and acuminate apex, with corolla which is composed of five fully fused
petals. Many medicinal properties of Ipomoea obscura have been identified. It is used in the treatment of inflammatory
and diarrheal disorders [1]. This plant is actively used as an antioxidant [2]. The decoction of the dried leaves and stems
of this plant is traditionally used in the treatment of dysentery [3]. Although its leaves are cooked and eaten as vegetable
or added to soup, its rate of consumption among the populace remains extremely low probably owing to a belief system
that the widely consumed vegetables are more nutritionally viable than the wild and poorly known species.

Vitamins are organic molecules required in trace amounts for normal body functions, regulation of cellular activities,
growth and development [4]. Minerals which comprises of micro and macro elements play diverse roles as enzyme
cofactors, component of the red blood cell and electrolytes etc. Vitamins and minerals are essential components of
vegetables and have contributed to their ability to protect the body against certain diseases.
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Although research efforts have been a viable source of nutritional information about most foods, their acceptability and
consumption, many food species have received little scientific attention to date which has consequently undermined
consumers and farmers’ knowledge of their nutritional potentials among other vital information on such foods with the
attendant consequence of under utilization. Ipomea obscura is one of the numerous indigenous vegetables which have
received little or no scientific attention and has been abandoned over the years by consumers. Thus, research efforts to
reveal certain vital components of this neglected wild vegetable will enhance its acceptability and consumption especially
among the rural poor.

2. MATERIALS AND METHODS
Collection and preparation of plant sample:

Mature green leaves of Ipomoea obscura were harvested from the surrounding of a public pond located in Amasiri in
Afikpo North Local Government Area of Ebonyi State, South East Nigeria in the month of May. The leaves which were
authenticated at the Department of Forestry, Micheal Okpara University of Agriculture Umudike (MOUAU) Abia State,
and South East Nigeria were conveyed to the laboratory in a clean polythene bag. The leaves were thoroughly washed
with clean tap water, spread on a clean flat surface for 5days to be shade dried. They were pulverized into fine powder
before being stored in an airtight container prior to analysis.

Determination of vitamins:
Vitamins; A, B1, B2, B3, and C were determined by the method of AOAC [5].
Mineral Determination of Leaf Samples:

Mineral compositions of leaves of Ipomoea obscura was determined using Atomic Absorption spectrophotometer
according to the methods of AOAC [6]. Laboratory procedures for the preparation and determination of mineral contents
of leaf sample were used as outlined by Shah et al. [7].

3. RESULTS AND DISCUSSION
Mineral and vitamin composition of leaves of Ipomoea obsecura:

Results shown on table 1 reveal the mineral composition of leaves of Ipomoea obscura are as follow; Ca (26.4+0.01), Mg
(2.3£0.02), and P (5.2+0.01) K (180.4+0.04) Zn (0.1+0.01) Na (2.9+0.06), Cu (0.7+0.01), Mn (0.0+0.01) and Fe
(10.0+0.01). Potassium was reportedly higher than every other mineral evaluated in the said leaf. However, extremely low
value was reported for zinc while manganese was absolutely absent. Analysis to determine the vitamin composition of
leaves of Ipomoea obscura showed that leaves contain amounts vitamin A, B1, B2, B3, and C as stated thus; 15.7+0.01,
10.440.01, 15.2+0.02, 7.3+0.02 and 128.5+0.01 respectively.

The leaves of Ipomoea obscura are mucilaginous, with a pleasant smell. They are rarely cooked and consumed as
vegetable especially by the rural poor in some communities in the South Eastern Nigeria. Telfairia occidentalis commonly
known as fluted gourd or fluted pumpkin is a nutritious vegetable widely consumed and respected especially in the South
Eastern Nigeria [8]. The amount of vitamins present in leaves of Ipomoea obscura was found to be higher than those
reported for Telfairia occidentalis by Uraku et al [9] a fact consistent with the findings of Igwenyi et al [10] which
showed that Ipomoea aquatia belonging to same family as the Ipomoea obscura contains higher amount of vitamins than
those reported for Telfairia occidentalis.

Results on the mineral composition of Ipomoea obscura are displayed on table 2 and are comparatively lower than the
values obtained for the leaves of Telfairia occidentalis according to Usunobun and Egharebva [11]. This result is
consistent with the finding of Ishida et al [12] which showed that the mineral content of the leaves of Ipomea batata
which belongs to same family as the Ipomoea obscura were comparatively lower than those of Telfairia occidentalis.
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Table 1: Mineral Compositions of Leaves of Ipomoea obscura (mg/100g)

Minerals Composition
Ca 26.4 £0.01
Mg 2.3+£0.02

P 5.2+0.01

K 180.4 £ 0.04
Fe 10.0+£0.01
Zn 0.1+0.01

Na 2.9+0.06
Cu 0.7£0.01
Mn 0.01+£0.01
Values mean + standard deviation of three determinations

Table 2: Vitamin Compositions of Leaves of Ipomoea obscura (mg/100g)

Vitamins Compositions
A 15.7+0.01

B1 10.4+0.01

B2 15.240.02

B3 7.3£0.02

C 128+0.01
Values mean + standard deviation of three determinations

4. CONCLUSION

Vitamins and minerals are essential components of vegetables and have contributed to its ability to protect the body
against certain diseases. Although the mineral content of the leaves of Ipomoea obscura is poor, its richness in vitamins
A, B1, B2, B3 and C makes it an ideal dietary regimen for the rural poor who cannot afford the exotic and expensive
vegetables which may even lack some or most of the nutrients present in the local, wild and neglected species such as
Ipomoea obscura.
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