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Moringa  Oleifera

All plant parts of 
Moringa oleifera are 
traditionally used for 
different purposes



Moringa  Oleifera

Leaves are generally 
the most used 

In particular, they are used in: 
�Human nutrition 
�Traditional medicine

are rich in

�Protein
�Mineral
�Vitamins
�Antioxidant compounds

These nutrients are often lacking among the 
populations of underdeveloped or developing 
countries. 



Moringa leaves have been proposed to  add to food 
preparations as integrators of the diet.



Country: Cameroon

Department: Mayo-Danay

Altitude: 356 m s.l.m.

Population: 67,400

Climate: pre-Sahelian, with heavy rains 

between May and October and dry during 

the rest of the year, with temperatures up to 

43 °

Yogoua 

Refugee camps

Saharawi

Country: Algeria

Province: Tindouf, (Hammada)

Altitude: 400-500 m s.l.m.

Population: 300,000

Climate: in the summer temp max 50 °
with sandstorms and temp min -5 °
overnight

Country: Haiti

Department: South

Altitude: 0 m s.l.m.

Population: 137,952 

Climate: tropical, average 

temperatures range 

between 28-30  C warm 

months and 23 ºC cold 

months

Les Cayes 

Moringa Oleifera Leaves from different countries

Chirundu, 

Zambia



Moringa Leaves
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Moringa Leaves

Vitamins content in Moringa oleifera leaves
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Moringa Leaves

Polyphenols content in Moringa oleifera leaves



Acceptability

Bouille implementata con Moringa Bouille tradizionale

4-6 anni
Bignè tradizionale Bignè integrato con Moringa % RD A

Proteine (g) 7,4 7,4 25-31
Grassi (g) 6,6 5,0
Carboidrati (g) 5,2 4,6

Fibra (g) 1,9 2,7
β-carotene ( µg) 0,0 120,0 4,0

Umidità (g) 19,2 19,8
Ceneri (g) 1,1 1,4
Calorie (kcal) 107,8 90,7 5,0

4-6 anni
Bouillie tradizionale Bouillie integrata con Moringa % RDA

Proteine (g) 8,1 10,4 35-43
Grassi (g) 11,3 11,8

Carboidrati (g) 3,6 4,0
Fibra (g) 2,4 5,2
β-carotene ( µg) 0,0 940,0 31,3
Umidità (g) 142,6 150,0

Ceneri (mg) 1,0 1,3
Calorie (kcal) 146,0 160,8 8,9
RDA:  Recommended Daily Allowance

Valori Medi per porzione (80 g)

Valori Medi per porzione (200 g)
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