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Cnidoscolus phyllacanthus (faveleira) nuts had a h igh  
oil content (32% of nut, 54% of kernels) and the meal 
had a high nitrogen level {12.4% of oil-free kernels) and 
acceptable amino acid composition. The oil contained 
55% linoleic acid and traces of arachidic, gadoleic and 
behenic acids. The possible presence of tox ic  sub- 
stances in the meal must  be considered. 

TABLE 2 

Fatty Acid Composition of Oil from the Faveleira Nut Compared 
with Cotton Oil 

% Total Fatty Acids 

Faveleira Cottonseed 
Fatty acid nut oil Oil a 

Cnidoscolus phyUacanthus (faveleira) is a t h o r n y  tree or 
b u s h  which grows in  an  area  of a t  leas t  one mil l ion 
square  k i lometers  in N o r t h e a s t e r n  Brazil .  The  leaves 
a n d  the  la tex  from p l a n t s  in th i s  genus  have  been  used  
in  folk medic ines  (1}, and  the  seed has been  eaten,  
g r o u n d  up  and  mixed  wi th  ca s sava  flour, by  people in 
ru ra l  areas  in t imes  of food sho r t age  (L.C. P imen ta l ,  
p e r s o n a l  c o m m u n i c a t i o n } .  F a v e l e i r a  has  n o t  b e e n  
exploi ted  as a commerc ia l  crop, and  there  has  been  l i t t le  
i n f o r m a t i o n  pub l i shed  on the  compos i t ion  of the  seed. 

This  s t u d y  repor t s  on the compos i t ion  of faveleira  
seeds which were received in  C a n a d a  as a resu l t  of 
i n t e r g o v e r n m e n t a l  technical  exchange.  

MATERIALS AND METHODS 

A single  sample  of faveleira  n u t s  was ob t a ined  f rom 
N o r t h e a s t e r n  Braz i l  in  1979. The  n u t s  were h a n d  
dehulled.  The  hul ls  c o n s t i t u t e d  a b o u t  55% of the  dry  
weight .  The  oil c o n t e n t  was de t e rmined  on the  whole 
nu t s ,  hulls,  and  dehul led  kernels  u s i n g  AOCS m e t h o d  
Ai  3-75 {2). N i t rogen  c o n t e n t  was  de t e rmined  b y  the  
K j e l d a h l  m e t h o d  (3). F a t t y  acid c o m p o s i t i o n  was  
d e t e r m i n e d  by  gas  l iquid  c h r o m a t o g r a p h y  {4), and  the  
a m i n o  acid  c o m p o s i t i o n  was  d e t e r m i n e d  u s i n g  a 
B e c k m a n  ana lyzer  {5,6}, Crude fiber was  e s t i m a t e d  by  
A A C C  M e t h o d  32 10 (7} and  ash c o n t e n t  by  A A C C  
Method  08-01 (7}. 

RESULTS AND DISCUSSION 

The  n u t s  were found  to con t a in  a s u b s t a n t i a l  a m o u n t  of 
oil (Table 1), especial ly  the  dehul led  kernels .  The f a t t y  

TABLE 1 

Proximate Composition of the Faveleira Nut 

% {Dry Basis} 

Seed portion Nitrogen Oil Crude fiber Ash 

Palmitic {C16:0) 17.4 21.1 
Stearic (C18:0} 9.4 2.5 
Oleic (C18:1) 15.1 18.3 
Linoleic lC18:2) 55.4 53.6 
Linolenic (C18:3) 1.0 0.3 
Arachidic (C20:0) 0.4 0.4 
G adoleic {C20:1 ) 0.2 0.4 
Behenic {C22:0) 0.4 0.2 
Other 0.7 3.2 

aAnalysis of Smalley Check Series Sample 85-5. 

TABLE 3 

Amino Acid Composition of Faveleira Nut Protein and Soybean 
Protein a 

g Amino acid/100 g N 

Amino Acid Faveleira Soybean 

Lysine 18.9 38.3 
Histidine 13.4 17.0 
Arginine 74.3 42.2 
Aspartic acid 33.4 70.8 b 
Threonine 22.2 22.1 
Serine 31.3 29.0 c 
Glutamic acid 36.9 113.0 
Proline 27.7 32.1 
Glycine 26.4 26.3 
Asparagine 29.0 -- 
Alanine 25.7 26.1 
Cysteine 6.68 12.9 d 
Valine 48.2 33.3 
Methionine 11.6 8.1 
Isoteucine 22.3 29.6 
Leucine 39.4 44.0 
Tyrosine 16,0 19.0 
Phenylalanine 27.0 28.8 
Glutamine 73.8 -- 

Recovery, % 94.4 91.3 
Protein, % 76.7 -- 

Whole nut 3.81 32.0 24.9 5.04 
Hulls 1.29 3.7 -- -- 
Kernels 5.69 54.3 -- -- 
Oil-free kernels 12.41 a -- -- -- 

aCalculated from the whole kernels. 

'Uncorrected" Protein/Nitrogen Factor: 5.28 
'Corrected' Protein/Nitrogen Factor: 5.03 

aSoybean protein from reference 5. 
b Includes asparagine. 
CIncludes gtutamine. 
dIncludes cysteine. 
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acid composi t ion of the oil (Table 2) showed relat ively 
high levels of palmit ic  and stearic acid and about  70% 
unsa tu ra t ed  f a t ty  acids, in basic agreement  with a 
s tudy  carried out in Brazil (8). Linolenic and other 
highly unsa tu ra t ed  f a t t y  acids were not  noted to be 
p r e s e n t  in s ign i f i can t  quan t i t i e s .  The  f a t t y  acid 
composi t ion is similar to some other members  of the 
Euphorb iaceae  family, notably  Cnidoscolus t exanus  
(Bull nettle) (9) and H u r a  po lyandra  (Habilla) (10). 
A m o n g  vegetable  oils, cot tonseed oil is mos t  similar 
bu t  faveleira oil is higher in stearic acid 19% vs  2%) and 
lower in oleic acid (15% vs 25%} than  cot tonseed oil 
(11). 

Faveleira  meal is high in nitrogen, and the protein 
tTable 3) was found to contain less histidine, isoleucine, 
leucine and lysine but  more arginine, methionine and 
valine than  soybean protein. Al though the high protein 
content  and low ash level of the kernels indicate tha t  it 
m a y  be suitable for feed, it will be necessary to examine 
the meal for the presence of na tura l  toxins  or other 
ant inutr i t ional  factors.  The thorny  leaves of the plant  
h a v e  been  o b s e r v e d  to  e x u d e  d r o p s  of  c y a n i d e  
originat ing f rom a/~-cyanoglucoside (12), indicating the 
possible presence of cyanogenic glycosides in the meal, 
and the latex of the plant  has been used as a blood 
coagulant  and a disinfectant.  
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