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Abstract
Effect of drying methods (sun-drying and cabinet oven drying) on the physicochemical properties and fatty
acid composition of oils extracted from moringa seeds was investigated. Oil from the seeds was extracted using
solvent (hexane) after drying. Drying increased the yield from 30.30-33.11%. The oil samples were less dense
than water with specific gravities of 0.9032, 0.9075 and 0.9030 respectively. A significant difference exists
in the moisture contents (0.11-0.21%); smoke point (202-2250C), flash point (310-3170C) and fire point (3603690C). Sun-drying and cabinet oven drying brought about a decrease in the acid value (1.80-1.08mgKOH/g),
saponification value (174.87-105mgKOH/g), Iodine value (16.10-13.90wijs) and peroxide value (11.24-2.3-Meq/
kg). The decrease is an indication of quality improvement of the oils. More unsaturated fatty acids were present
in the samples between 76.61% and 81.66%. Oleic acid was predominant (44.92% raw, 45.71% sundried and
43.60% cabinet oven dried). Sun-drying and cabinet oven drying did not have much significant effect on the
physical, chemical and fatty acid compositions of the oil. The results obtained from this study showed that the
three oil samples are good as edible oil and for commercial purpose.

Introduction
Moringa oleifera is the most widely cultivated species of monogenetic family, the
moringaceae, which is indigenous to south Asia, where it grows in the Himalayan
foot hills from northeastern Pakistan, to northern west Bengal, India [1]. It has been
introduced and become naturalized in other parts of India. It is now widely cultivated
and has become naturalized in many locations in the tropics [2,3]. Moringa oleifera is
the best known of the thirteen species in the genus moringa of family moringaceae [4].
It is fast growing for human food, medicine, dye, and fodder and water clari ication. It
has an impressive range of medical uses with high nutritional value.
Moringa seed has a fairly soft kernel, so the oil can be extracted by hand using a
screw press (also known as spindle or bridge press). The seed is irst crushed, 10%
by volume of water is added, followed by gentle heating over a gentle ire for 10-15
minutes, taken care not to burn the seed. One such test yields 2.6 litres of oil from
11kg of kernels [5]. Once the best processing conditions are marked out, an extraction
ef iciency of 65% could probably be expected. Mature seeds yield 38-40% edible oil
called ben oil from its high concentration of behenic acid [6]. The re ined oil is clear
and odourless, and resists rancidity. The seed cake remaining after oil extraction may
be used as a fertilizer or as a locculent to purify water. Moringa seed also has potential
for use as a bio-fuel [7].
Also, the characteristics of Moringa oleifera seed oil can be highly desirable
especially with the current friend of replacing polyunsaturated vegetable oil with
those containing high amounts of monounsaturated acids [8]. High oleic acid vegetable
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oils have been reported to be very stable even in highly demanding applications like
frying. The press cake obtained after oil extraction has positively changed protein
molecules that have coagulant properties [9]. These properties have been exploited in
water clari ication and wastewater treatments. Previous studies on Moringa oleifera
have been focused on its medicinal uses and nutritional aspects of the tree parts and on
the uses of the seed in the clari ication of waste water during treatment [9].
However, little or no studies have been done on the effect of processing method(s)
such as drying on the qualities of oil extracted from moringa seed. This work, therefore,
was aimed at evaluating the effect of drying methods on the physicochemical properties
and fatty acid composition of oil extracted from moringa seeds.

Materials and Methods
Collection of Moringa seeds
The Moringa oleifera seeds used for this work were obtained from a Moringa
plantation at Emure-Ile, Ondo-State, Nigeria.
Processing of Moringa seeds
Moringa oleifera kernels were cleaned to remove stones, dirt, sand and other
extraneous materials. The cleaned kernels were cracked by hand to remove the shell
from the nuts. The seeds were divided into three equal parts; a part of the seeds were
dried in the cabinet oven at 600C for 2 hours; after which it was milled to lour in an
attrition mill to obtain a smooth Moringa oleifera seeds lour. Another portion was
sundried at the normal atmospheric temperature for 4 days and milled to obtain the
lour while the last part was not subjected to any drying method (serves as control
sample).
Extraction of Moringa seed oil
The smooth lours (500g each) were transferred inside a jar bottle and 400ml of
hexane was poured inside the jar for 24hours. The samples were mixed together by
shaking and was turned into a round bottom lask of the soxhlet extractor and covered
with the re lux condenser subjecting the bottom of the lask to heat. The solvent was
allowed to boil gently and left to siphon over a period of 2 hours. The boiling point of
hexane is lower than that of the oil, hence hexane was evaporated leaving the oil; and
hexane was collected. The oil obtained from the extract was allowed to dry in an oven
at 105oC for 2 hours and cooled in a desiccator before using for experimental work.
The oil obtained is called crude oil because it has not been re ined. Oil sample was also
extracted from freshly harvested Moringa oleifera seeds without subjecting it to any
processing as the control sample.
Physicochemical properties and fatty acid composition determination
The physicochemical properties (oil yield, speci ic gravity, smoke point, lash point,
ire point, moisture, acid value, peroxide value, saponi ication value and iodine value)
and the fatty acid composition of the moringa seed oil were done using the methods of
AOAC (2000) and Ibitoye respectively [10,11].

Results and Discussion
Comparative physical properties of Moringa oil sample
Percentage yield is an important tool used to know the percentage or quality of
oil that is derived from any seed. The yield of oil extracted from raw, sundried and
cabinet dried moringa seeds oils were 30.30, 32.21 and 33.11% respectively. This is in
agreement with what was reported in the literatures. Anwar et al, reported a yield of
between 30.00- 38.31% (Table 1). The oil yield in the three samples makes moringa
seeds a good potential for the oil industry [12].
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Most popular oil has speci ic gravity ranging from 0.9100 to 0.9400 and that
0.9200 is considered a pretty good number for any cooking oil [13]. Moreover, some
authors have stated that speci ic gravity suitable for edible oils ranges from 0.8800 to
0.9400 [14]. Values obtained in the study ranging between 0.9032 and 0.9075 shows
that moringa seed oil are in the range of edible oil. The moisture contents of the three
samples (0.21% for raw; 0.16% for sundried and 0.11% for cabinet oven-dried) were
higher than the maximum acceptable level of 0.1% [15]. The decrease in the moisture
contents of oils extracted from sundried and cabinet oven-dried seeds could be due to
evaporation of moisture from the seeds during the drying process.
The result of the smoke points, lash points and ire points (202, 310 and 360oC for
raw; 205, 315 and 365oC for sundried and 225, 317 and 369oC for cabinet oven-dried
oil samples) shows sight difference and is an indication that the oils have combustion
characteristics [16]. These values were higher than what were obtained from oils
extracted from two melon seed varieties [17].
Comparative chemical properties of Moringa oil samples
Table 2 shows the chemical properties of oils extracted from raw, sundried and
cabinet dried moringa seeds. The acid value in the oils decreased after drying in the
sun and cabinet oven from 1.80 to 1.34 and 1.08mgKOH/g respectively. However,
these values were lower when compared to that obtained from Moringa oleifera oil
from India (1.97mgKOH/g) and that heat is reported to have a reduction effect on
acid value [18,19]. The values obtained in this study were lower than the stipulated
permitted maximum value of 10mgKOH/g and 4mgKOH/g for virgin oil and coconut
oil respectively [20]. The low acid values in this study indicate that the oil samples will
be good edible oils.
Saponi ication value (SV) is a measure of both free and combined acids [19]. The
SV of the moringa oils decreased from 174.87mgKOH/g to 162.10mgKOH/g after
drying in the sun and 105.19KOH/g after drying in the cabinet oven. This decrease is
signi icantly different and could be due to the neutralization of fatty acids which may
have resulted from the hydrolysis of the oils [18]. However, these values were lower
when compared to the indings of [21] Anwar and Rashid of 181.4mgKOH/g and also
lower than the recommended range of 188 to 198mgKOH/g for edible oils [22]. This is
an indication that the oils are composed of long chain fatty acids since the SV is lower
than 200mgKOH/g [19].
Table 1: Physical Properties of Oils Extracted from Raw, Sundried and Cabinet Dried Moringa Seeds.
Physical Properties

Processing
Raw

Methods
Sundried

Cabinet Drying

Oil Yield (%)

30.30

32.21

33.11

Specific gravity

0.9032

0.9075

0.9030

Moisture content (%)

0.21

0.16

0.11

Smoke point(oC)

202

205

225

Flash point ( C)

310

315

317

Fire point ( C)

360

365

369

o

o

Table 2: Chemical Properties of Oils Extracted from Raw, Sundried and Cabinet Dried Moringa seeds.
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Chemical Properties

Drying
Raw

Methods
Sundried

Cabinet

Acid Value (mgKOH/g)

1.80

1.34

1.08

Saponification value (mgKOH/g)

174.87

162.10

105.19

Iodine value (wij’s)

16.10

13.90

15.51

Peroxide value (Meq/kg)

11.24

9.45

2.30
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The results of the iodine values showed that there was a decrease from 16.10Wij’s
(raw) to 13.90Wij’s (sundried) and 15.51Wij’s (cabinet oven dried) which were not
quite signi icant. These values were lower than what was reported (20.30–29.24Wij’s)
for moringa oils by Bello et al. [23]. Higher values up to 60Wij’s were reported by
several authors [12,21,24]. Based on the iodine values of the three samples which were
far below 100Wij’s, the oils could be classi ied as non-drying oils and not easily prone
to rancidity [25].
The result of the peroxide value of raw moringa seed oil (11.24Meq/kg) was higher
when compared to the ones from sundried seeds (9.45Meq/kg) and cabinet oven
dried seeds (2.30meq/kg). The decrease was more pronounced in the cabinet ovendried sample. The peroxide values from this study were below the maximum 15meg/
kg for cold pressed and virgin oils [26], showing that the oil samples obtained in this
study are good and safe for human consumption. Peroxide value is an indication of oil
deterioration leading to rancidity.
Comparative evaluation of the fatty acid composition of Moringa seed oil
samples
Results from this study shows that oils from raw, sundried and cabinet dried
moringa seeds contained 79.21%, 81.66% and 76.61% unsaturated fatty acids; and
20.79%, 18.34% and 23.39% of saturated fatty acids respectively. However, the
differences in these values are slightly pronounced.
The unsaturated fatty acids in the three oil samples’ contained predominantly
Oleic acid (C18.1) with 33.22%, 34.38% and 31.44%, Erucic acid (22:1) with 0.82%
and 1.15%; Linolenic acid (C18:3) with 0.14%, 0.40% and 0.23% and Palmitoleic acid
(C16:1) with 0.11%, 0.09% and 0.19% respectively. Only Arachidonic acid (C20:4) was
undetectable in the three oil samples among the unsaturated fatty acids (Table 3).
The saturated fatty acids are predominantly palmitic acid (C16:0) with values of
10.97%, 9.9% and 12.77% for raw, sundried and cabinet oven dried oil samples’s
followed by Arachidic acid (C20:0) with 3.74%, 3.40% and 4.06%; Behenic acid (C22:0)
with 2.75%, 2.25% and 1.96%; Stearic acid (C18:0) with 1.18%, 0.96% and 1.20%
respectively. However, caprylic acid (C8:0), Capric acid (C10:0), Lauric acid (C12:0),
Myristic acid (C14:0) and Margaric acid (C17:0) were undetectable in the three oil
samples’ extracted from moringa seeds.
Table 3: Fatty Acid Composition of Oils Extracted from Moringa Seeds.
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Carbon Number

Oil
Raw

Samples
Sundried

Fatty acid methyl Ester

Fatty Acids

Cabinet

Methyl Caprylate

Caprylic

8:0

0.00

0.00

0.00

Methyl caprate

Capric

10:0

0.00

0.00

0.00

Methyl Laurate

Lauric

12:0

0.00

0.00

0.00

Methyl Myristate

Myristica

14:0

0.00

0.00

0.00

Methyl Palmitate

Palmitic

16:0

10.97

9.91

12.77

Methyl Margarate

Margaric

17:0

0.00

0.00

0.00

Methyl Stearate

Stearic

18:0

2.16

1.80

3.39

Methyl Arachidate

Arachidic

20:0

3.74

3.40

4.06

Methyl Behenate

Behenic

22:0

2.75

2.25

1.96

Methyl Lignocerate

Lignoceric

24:0

1.18

0.96

1.20

Methyl Palmitolate

Palmitoleic

16:1

0.11

0.09

0.19

Methyl Oleate

Oleic

18:1

44.92

45.71

43.60

Methyl Linoleate

Linoleic

18:2

33.22

34.38

31.44

Methyl Linolenate

Linolenic

18:3

0.14

0.40

0.23

Methyl Arachidonate

Arachidonic

20:4

0.00

0.00

0.00

Methyl Eruate

Erucic

22:1

0.82

1.08

1.15
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Since the saturated fatty acids in the oil samples were lower when compared to
the unsaturated fatty acids, the moringa oil samples may not congeal at ordinary
temperature. It is however reported that saturated fatty acids plays an important
role in the structure of tissue [27]. Moreover, Stearic acid has been reported to lower
blood cholesterol [28]. The results from this study showed that sun-drying and cabinet
oven drying did not have much signi icant effect on the fatty acid composition of oils
extracted from moringa seeds.

Conclusion
Oils were extracted from raw, sundried and cabinet dried moringa seeds and the
physical, chemical and fatty acid compositions of the oils were evaluated. The high
oil yield of 30.30% (raw), 32.21% (sundried) and 33.11% (cabinet oven dried) after
extraction shows that moringa seeds has a good potential for commercial production.
The oils were less dense than water with speci ic gravities which were less than 1
(0.9032, 0.9075 and 0.9030 respectively): moisture contents obtained (0.21%, 0.16%
and 0.11%) were higher than the maximum accepted level of 0.1%. the smoke, lash
and ire points (202, 310 and 360oC for raw, 205, 315 and 365oC for sundried, and 225,
317 and 369oC for cabinet oven dried oil samples) shows slight difference and is an
indication that the oils have combustion characteristics.
The results of the chemical analysis showed that sun-drying and cabinet drying
have a signi icant effect on the chemical properties of the oil. The acid, saponi ication
and peroxide values decreases from raw to cabinet oven dried samples’ from
1.80-1.08mgKOH/g, 174.87-105mgKOH/g and 11.24-2.30 Meq/kg respectively.
However, the iodine value of cabinet oven dried oil samples (15.51wij’s) was higher
than that of the sundried oil sample (13.90wij’s). The decrease is an indication of
quality improvement of the oil.
Results from this study shows that the oil sample’s contained more unsaturated
fatty acids in the range of 76.61% and 81.66% than the saturated fatty acids in the
range of 18.34% and 23.39%. Oleic acid was predominant in the three oil samples
while Arachidonic acid, Caprylic acid, Capric acid, Lauric acid, Myristic acid and
Margaric acid were undetectable in the oil samples’. However, sun-drying and cabinet
oven drying did not have much signi icant effect on the fatty acid composition of the oil
samples extracted from moringa seeds.

References
1. Sharma P, Kumari P, Srivastava MM, Srivasta S. Removal of cadmium from aqueous system
by shelled Moringa oleifera Lam. seed powder. Bioresour Technol. 2006; 97: 299-305. Ref.:
https://goo.gl/mcFWbi
2. Fahey JW. Moringa oleifera: A Review of the Medical Evidence for its Nutritional, Therapeutic and
Prophylactic Properties. In Tree for Life J. 2005; 1: 5. Ref.: https://goo.gl/YqwB1e
3. Ayotunde EO, Fagbenro OA, Adebanjyo OT. Toxicity of Aqueous Extract of Moringa oleifera Seed
Powder to Nile Tilapia (creochronisniloticus) Fingerlings. Int Res J Agricul Sci. 2011; 142-150. Ref.:
https://goo.gl/eJK689
4. Mahmood KT, Mugai T, Ikram Ul Haq. Moringa oleifera: A Natural Gift. A Review. J phar Sci. Res.
2010; 2: 277-781. Ref.: https://goo.gl/niW6pz
5. Burkill JH. A Dictionary of Economic Product of the Malay Peninsula. 2006. Ref.:
https://goo.gl/kQV7iZ
6. Nikkon F, Saud ZA, Rahman MH, Hadque E. In vitro Antimicrobial Activity of the Compound
Isolated from Chloroform Extract of Moringa oleifera. Lam. Pak J Bio Sci. 2003; 6: 1888-1890. Ref.:
https://goo.gl/Q4hLD3
7. Somli AT. Chemistry, Technology and Utilization van no streanreihold. New York. 557: 135-148.
8. Corbett HT. Specific Gravities for Acetone, Alcohol, Turpentine, Oil and More Engineering. The Engg
Toolbox. 2005. Ref.: https://goo.gl/mxxLQm
Published: August 30, 2017

31/32

Effect of drying methods on the physicochemical properties and Fatty Acid composition of Moringa Seeds Oil

9. Sutherland ER, Gregor JT, Fords MK. Miracle tree. Kos Health Publications.
10. Oﬃcial methods analysis 17th (Ed). Association of Oﬃcial Analytical Chemists, Maryland CH. 2000;
2: 112-120. Ref.: https://goo.gl/WENPAQ
11. Ibitoye AA. Laboratory Manual on Basic Methods in Plant Analysis, 1st (ED) concept IT & Educational
Consults. 2005; 17-25.
12. Anwer F, Zafar SN, Rashid U. Characterization of Moringa oleifera seed oil from drought and irrigated
regions of Punjab, Pakistan. Grasas y Aceites. 2006; 57: 160-168. Ref.: https://goo.gl/5X5gCh
13. Elert G. Density of Cooking, In Physics Factbook, Online. 2000. Ref.: https://goo.gl/TRkBCv
14. Toolbox. Specific Gravities for Some Common Fluids and Liquids as Acetone, Alcohol, Turpentine,
Oil and More. Engg Toolbox. 2005. Ref.: https://goo.gl/s3HMfy
15. Weiss TJ. Food Arils and their Uses 4th Edition AVI Publishing Company. 1980; 135-137.
16. Giwa N. Waste Oil Management and Environment, a report by Chairman Raw Material Research and
Development Council in News Watch Magazine. 1992.
17. Omosuli SV, Olalumade BB, Orungbemi OO, Ajigbo IO. Pysico-chemical Qualities of Oils Extracted
from two Melon Seed Varieties. J. Science. 2: 157-159.
18. Aluyor E. O and, Aluyor P and Ozigagu C. E. Effect of Refining on the Quality and Composition of
groundnut oil. Africa j food sci. 2009; 3: 201-205. Ref.: https://goo.gl/4yn3H9
19. Onwuka GI. Physicochemical, Nutritional and Functional Properties of the Epicarp, Flesh and Pitted
Sample of Doum Fruit (Hyphaene Thebaica). 2005; 2: 92-93. Ref.: https://goo.gl/ozNRaz
20. Codex Alimentarius Commission. Recommended Internal Standard Commission, Edible Fat and
Oils. 1982. Ref.: https://goo.gl/ADBFE3
21. Anwar F, Rashid U. Physiocochemical Characteristics of Moringa oleifera Seeds and Seed Oil from
a Wild Provence of Pakistan. Journal of Botany. 2007; 39: 1443-1453. Ref.: https://goo.gl/pjw38p
22. FAO/WHO. Fats and Oil and Related Products, Food Standard Program. Codex Alimentarius
Commission. Food and Agriculture Organization of United Nations. 2001; 33-35. Ref.:
https://goo.gl/JWJB7P
23. Bello MO, Farade OS, Adewusi SRA, Olawore NO. Studies of some lesser known Nigeria Fruits.
African J Biotechnol. 2008; 7: 3979-3979. Ref.: https://goo.gl/eo2yww
24. Lalas, S and Tsakins, J. Characterizations of Moringa oleifera Seed Oil variety “periyakulami” Journal
of Food Composition and Analysis. 2002; 15: 65-77. Ref.: https://goo.gl/t4DmFp
25. Falola AO, Adesola SO, Aremu TO. Extraction and Evaluation of Oil from Almond Seed (Terminarlia
catappa). Proceeding of the Annual Conference of NigeriaInstitute of Food Science Technology held
in Ogbomosho. 2008.
26. Aremu MO, Olanisakin A, Bako DA, Madu P. C (2006) Compositional Studies and Physiocochemical
Characteristics of Cashew Nut (Anarcadia Loccidentale) Flour. Pakistan J Nutri. 2006; 5: 328-333.
Ref.: https://goo.gl/NGUf5M
27. Sofowora A. Medicinal Plants and Traditional Medicines in Africa. Wiley and Sons, New York. 1993;
34-36. Ref.: https://goo.gl/2PcQ4X
28. Cheeke PR. Nutritional and Physiological Implication of Saponins: A Review. Can J Sci. 1971; 51:
621-632. Ref.: https://goo.gl/1byZWb
29. Anwar F, Bhanger J. Laboratory Manual Basic Methods in Plant. Analysis. 1st Edition. 17-25.
30. Fuglier LJ. The Miracle Tree: Moringa Oleifera, Natural Nutrient for the Tropics. 1999; 68. Ref.:
https://goo.gl/Xo7CMK

Published: August 30, 2017

32/32

