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Elephant Pepper Baobab Gold Pepper Sauce is a mild, fruity

and tangy chilli sauce, whose flavour is subtly enhanced

with the citrus notes of baobab fruit powder.  

Produced and packaged in SA, the Elephant Pepper

range of pepper sauces and accompanying grinders hit

Whole Foods supermarket shelves in the US earlier this year.  

Through harvesting chillis and baobab fruit from rural

farmers across southern Africa, a percentage of sales of

Elephant Pepper sauces supports both elephant conser-

vation and community upliftment projects in these areas. 

The sauces are available in SA at Constantia Uitsig

and Taste of Africa at both Cape Town and Johannesburg

International airports, and on www.elephantpepper.com .  

The sauces and grinders are produced by Dickon Hall

Foods and Cape Herb and Spice respectively.
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A host of new products containing

the fruit pulp of the African baobab

tree are set to hit supermarket

shelves in SA and abroad in the com-

ing months, following its approval as

a novel food by the European

Commission in July. 

These products include beverages,

smoothies, cereal and snack bars,

with other possibilities such as bis-

cuits, confectionery and sports drinks

to follow.

PhytoTrade Africa, the natural

products trade association that repre-

sents rural producers in southern

Africa, and its technical partner and

distributor, Afriplex, have been work-

ing for two years to gain the ingredi-

ent's acceptance in Europe. 

It is expected that the approval

will pave the way for greater accep-

tance of other unique African extracts

and ingredients, such as the African

sausage tree (Kigelia pinnata).

Under Europe's novel food regula-

tion (EC No. 258/97) introduced in

1997, any food not commonly con-

sumed in Europe prior to May 1997

must undergo strict safety assessment

before it can be brought to market.

Riaan van Breda, technical man-

ager for Afriplex, says the company is

already working with major food

companies to develop new innovative

products for the European markets. 

Market development manager of

PhytoTrade Africa, Cyril Lombard,

says baobab offers excellent nutri-

tional benefits for consumers, pre-

senting manufacturers with a new

opportunity to target the growing

market for healthy, natural and fair

trade foods.  

He says baobab fruit pulp is an

easy, adaptable and cost-effective

ingredient to work with and is ideal

for cereal bars and smoothies.

The anticipated intake of baobab

pulp from products such as smooth-

ies and cereal bars will be around 5-

10%, according to preliminary work

by Britain's Leatherhead Food Int.

Baobab has been shown to have a

vitamin C content of up to three

times that of oranges; only 10g can

supply a quarter of the recommend-

ed daily vitamin C intake. It has over

10 times the level of antioxidants

found in oranges, contains natural

AASSSSIISSTTIINNGG  RRUURRAALL  PPRROODDUUCCEERRSS

PPhhyyttooTTrraaddee  AAffrriiccaa,,  tthhee  ssoouutthheerrnn  AAffrriiccaann  nnaattuurraall  pprroodduuccttss  ttrraaddee  aassssoocciiaattiioonn,,  hheellppss

rruurraall  pprroodduucceerrss  ddeevveelloopp  aanndd  mmaarrkkeett  tthheeiirr  nnaattuurraall  pprroodduuccttss  ffoorr  eexxppoorrtt..  TThhee  nnoonn--

pprrooffiitt  ttrraaddee  aassssoocciiaattiioonn  pprroommootteess  ssuussttaaiinnaabbllee  pprroodduuccttiioonn  aanndd  ffaaiirr  ttrraaddee,,  pprroovviiddeess

mmaarrkkeettiinngg  aanndd  tteecchhnniiccaall  aaddvviiccee,,  rreesseeaarrcchh  aanndd  ddeevveellooppmmeenntt  aanndd  aaddvvooccaaccyy  sseerrvviicceess

ffoorr  iittss  mmeemmbbeerrss..

PPhhyyttooTTrraaddee  AAffrriiccaa  rreepprreesseennttss  tthhoouussaannddss  ooff  rruurraall  pprroodduucceerrss  iinn  BBoottsswwaannaa,,

MMaallaawwii,,  MMoozzaammbbiiqquuee,,  NNaammiibbiiaa,,  SSwwaazziillaanndd,,  ZZaammbbiiaa,,  ZZiimmbbaabbwwee  aanndd  SSAA,,  wwhhiicchh

mmaarrkkeett  aa  rraannggee  ooff  pprroodduuccttss  ffrroomm  ccoonnffeeccttiioonneerryy,,  hheerrbbaall  tteeaass,,  jjaammss,,  nnuuttrriittiioonnaall

ssuupppplleemmeennttss  aanndd  mmeeddiicciinnaall  pprroodduuccttss  ttoo  ccoossmmeettiicc  ooiillss..

PPhhyyttooTTrraaddee  ssaayyss  iitt  ffooccuusseess  oonn  ssppeecciieess  tthhaatt  aarree  aabbuunnddaanntt  aanndd

tthhaatt  ccaann  bbee  ccoolllleecctteedd  wwiitthh  mmiinniimmaall  eennvviirroonnmmeennttaall  iimmppaacctt..

CCoonnsseeqquueennttllyy,,  tthhee  ffrruuiittss  aanndd//oorr  sseeeeddss  aarree  tthhee  mmaaiinn  ppaarrttss  ooff  tthhee

ppllaanntt  tthhaatt  aarree  ccoolllleecctteedd  rraatthheerr  tthhaann  tthhee  rroooottss  oorr  tthhee  bbaarrkk  ooff  aa

ppaarrttiiccuullaarr  ssppeecciieess..

Novelty foods approval boosts BAOBAB
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fibre (pectins) and is a good source of calcium - almost

300mg/100g (more than spinach) - and iron.

Other nutrients include riboflavin, niacin, pectin and

citric, malic and succinic acids, while the oil also contains

vitamins A, D and E. The pulp is also reported to be pre-

biotic and to stimulate intestinal microflora.

In Africa, the baobab grows primarily in SA,

Botswana, Namibia, Mozambique and Zimbabwe. The

fruit has a hard shell with a velvety covering that contains

the seeds, which are hard and dark coloured. This is sur-

rounded by dry, cream coloured fruit pulp forming lumps,

which is the product that has now gained novelty food

status. Dry, slightly darker fibrous material is also con-

tained within the fruit.

Baobab has many traditional uses in Africa - for exam-

ple, as a drink, eaten as a sweet, used to make ice cream,

in baking, and as a medicine.  

In Tanzania, wine is made from it.

Sustainable wild harvesting of baobab fruit could gen-

erate trade worth up to $1bn/year for African producers,

according to a recent report by Ben Bennett of the Natural

Resources Institute in Britain.

Lombard says: "Approval for baobab is fantastic news

for Africa. Opening up the EU to this product will make a

real difference to poor rural communities, offering them

a potentially life-changing source of income."

Following novel foods approval, PhytoTrade Africa will

be focusing resources on supporting the development of

the supply chain and production capacity to meet European

industry demand.

The trade association anticpates a fourfold increase in

demand for baobab fruit pulp this year, and possibly

another fivefold increase over the next two years.

Afriplex: Tel 021-872-4976;  website:

www.afriplex.co.za

Dr Lucy Welford, PhytoTrade Africa: Tel 021-790-

5707; 

website: www.phytotradeafrica.com
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Orange essential oils show

promise as natural antimicrobials

A new study conducted by the Center for Food Safety-IFSE

at the University of Arkansas in the US, adds to existing

evidence that orange essential oils could prove useful in

the formulation of all-natural and organic ingredients

that live up to stringent food safety standards. 

"Novel intervention strategies to reduce or eliminate

salmonella in foods are a priority for food processors and

researchers," say the authors of the new study, which will

be published in the Journal of Food Science. 

The researchers assessed seven citrus essential oils for

antibacterial activity against 11 strains of salmonella. The

seven citrus oils were: cold pressed Valencia orange oil

terpeneless, Valencia orange oil, cold pressed orange ter-

penes, high purity orange terpenes, d-limonene, terpenes

from orange essence and fivefold concentrated Valencia

orange oil. 

Of these, orange terpenes, single-folded d-limonene

and orange essence terpenes were all seen to inhibit

salmonella activity. 


