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Mango, apricot and peach kernels were analysed for their chemical
composition,(mineral, amino acid composition, tannin and fatty acid
composition). Mango, apricot and peach kernel had 12.0, 7.7 and 1.9% moisture,
4.1, 25.2 and 23.3% protein, 7.6, 41.7 and 50.6% lipid, 75.5, 16.1 and 19.1%
carbohydrate, 10.3, 14.1 and 3.9% crude fiber, 2.5, 2.9 and 3.1 % ash and 0.3%
tannins in mango kernel. Apricot and peach kernels contained 0.141 and 0.192%
hydrocyanic acid, 2.40 and 3.25 % amygdalin, respectively, while, mango
kernels are free from amygdalin. Mango kernel meal proteins had high glutamic
acid, aspartic acid, arginine and leucine content and a low concentration of
sulphur amino acids and lysine. Mango kernel fat contained high amounts of
stearic (55.43%), linolic (16.09%) and oleic (14.91%), while palmitic, was
present in small quantity. Concerning the mineral elements detected mango,
apricot and peach kernels contained considerable amounts of K, Na, Ca, while, P
was found in low level. In mango, peach and apricot kernels GLC analysis of
unsaponifiable matter indicated that C, is the major hydrocarbon while
cholestrol is present in a small amount.

Generally it could be concluded that the mango seed kernel is potentially
a good source of nutrients which could be recommended for animal feed and
possibly for human nutrition.

In a study to use mango seed kernel in sheep rations, the results
showed that replacement of mango kernel meal (MKM) at 20% of maize
in CFM didn't affect digestibility coefficient especially for dry matter
(DM), organic matter (OM), crude protein (CP) and nitrogen free extract
(NFE). Better N nutrition by sheep was obtained for both replacement
level MKM (10 and 20%) without a reversible effect.
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