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WHAT |Is BAOBAB FRUIT POWDER?
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Ethical

Baobab fruit powder forms naturally inside the hard-shelled fruit of the African baobab

tree: Adansonia digitata L. The powder is pale in colour and has a unique tangy taste

Sustainable

described as “caramel pear with subtle tones of grapefruit”. Baobab offers opportunities

for improvements in the overall nutritional profile of products.

WHAT ARE BAOBAB’S REPORTED KEY
NUTRITIONAL PROPERTIES?

Dietary fibre

Adequate levels of dietary fibre in the diet can help maintain a
healthy digestive tract as well as lower blood cholesterol levels.
Baobab contains over 50% total dietary fibre - higher than other
fruits including apples, peaches, apricots and bananas. The total
dietary fibre is split into 77% soluble fibre and 23% insoluble fibre.

There has also been interest in the potential gut health benefits
of pectin and it is said to enhance the prebiotic bacteria in the
large intestine. Baobab is reported to have a pectin content of
about 56.2 g/100g. The pectin in baobab could also have a role
in formulations as a gelling, thickening agent or stabiliser.

Calcium

Baobab contains higher levels of calcium than milk. When compared
to other fruits such as apples, apricots, bananas and peaches,
baobab shows a higher calcium content as well as being reported
to have higher levels than other ‘superfruits’ such as blueberries,
cranberries and pomegranates?.

Antioxidants

Baobab fruit powder has an ORAC value of 333 u mol TE/g which
is more than Goji berries. Baobab also has higher antioxidant
levels compared to other fruits including apples, apricots, bananas
and peaches.

Magnesium

Magnesium is required for normal energy metabolism, muscle
function and for bone and tooth structure. Baobab has a magnesium
content above that of bananas, apricots, peaches and apples.

Vitamin C

Vitamin C plays an important role in protecting cells and keeping
them healthy. It may also aid the absorption of iron from food.
Baobab contains more Vitamin C than many other fruits known
for high Vitamin C content including kiwi, strawberry, orange
and grapefruit.
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The values for apples, apricots,
bananas and peaches are all
for dehydrated, not fresh fruits
to enable like for like
comparisons. Baobab is
naturally dehydrated.
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What products is baobab fruit powder suitable for?

>>  Fruit smoothies and fruit drinks.

>>  Breakfast cereals, cereal bars and healthy snacks.

>>  Ice creams, yoghurts and dairy desserts.

>>  Jams, sauces, chutneys, marinades and condiments.

>>  Sports and fitness food and drink products.

>>  Speciality teas.

>>  Vlitamin and mineral fortification mixes and health supplements.

Who supplies baobab fruit powder?

PhytoTrade Africa (The Southern African Natural Products Trade Association) has led the way with gaining
EU Novel Foods Regulation and FDA GRAS status for baobab. We work in partnership with the Organic Herb
Trading Company. Our main supplier of baobab fruit powder is currently TreeCrops of Malawi.

’_’bur baobab has
Novel foods and
GRAS q_pproval”
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Is it ethical?
By developing products containing our baobab fruit powder, you can help make a real difference to the
lives of poor families in remote rural areas of Southern Africa. The income these people earn from harvesting
baobab often changes their lives and enables them to afford the things we take for granted like healthcare
and education. What's more, our producers not only pay harvesters a fair price for their baobab but also
return a share of their sales income to the villages to fund community projects.

Is it sustainable?
We are using global best-practice forestry techniques to ensure that the abundant supply of baobab in
Southern Africa is managed sustainably in the long term. Also, by placing a value on the baobab fruit,
we are encouraging communities to protect their local trees and surrounding woodlands, which is also
good for wildlife and biodiversity.

Is it organic?
Organic material is available upon request. Production is certified organic by EcoCert.
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