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The calcium content was found to be highest inFufu (35.72 mg/100g); Yam (32.81mg/100g); and Rice and stew (31.65 mg/100g) while bread and akara (9.28 mg/100g) account for food with the lowest calcium content. The top three dishes with iron content are bread and akara  (18.51mg/100g) while the Fufu (1.34 mg/100g) andRice and stew (2.10 mg/100g) contains the least amount of iron mineral.The content of sodium and potassium was highest in Fufu(25.17 mg/100g). This in line with the result reported by Makanjuet al., (2021)
Table 1:Sodium, potassium, calcium and iron contents of Nigerian dishes (mg/100g dry weight of the composite dish)
	Sample
	Ca (mg/100g)
	Fe (mg/100g)
	Na (mg/100g)
	K (mg/100g)

	Rice and stew
	31.65±0.044
	2.10±0.002
	11.18 ± 0.07
	27.42 ± 0.46

	Spagetti
	11.91±0.001
	16.78±0.001
	16.7 ± 0.80
	19.30 ± 0.91

	Fufu
	35.72±0.00
	1.34±0.04
	25.17 ± 0.37
	6.85 ± 0.04

	Bread and akara
	9.28±0.00
	18.51±0.001
	6.61 ± 0.01
	9.71 ± 0.29

	Yam
	32.81±0.032
	12.51±0.00
	18.62± 0.27
	14.23 ± 0.18






Table 2: Proximate composition (g/100g) of commonly consumed local foods in Ilorin
	[bookmark: _Toc182427533]FOOD
	MOISTURE 
	CRUDE FIBRE 
	CRUDE PROTEIN 
	ASH
	CARBOHYDRATE 

	Rice and stew
	3.53±1.22 
	16.48±1.48 
	23.88±1.48 
	6.35±1.29 
	42.52±1.22 

	Spaghetti
	3.69±0.69 
	19.65±0.68 
	9.62±0.68 
	3.82±0.73 
	56.82±0.73 

	fufu
	7.25±1.01 
	24.22±1.46 
	15.89±0.98 
	8.04±0.86 
	33.63±0.54 

	Bread and akara
	3.71±0.69 
	13.66±1.38 
	23.37±1.38 
	9.84±0.72 
	43.63±0.69 

	Yam 
	2.93±0.74 
	22.29±0.58 
	0.92±0.54 
	7.73±0.74 
	57.31±1.34 



he Proximate Compositions The evaluation of commonly consumed local foods in Ilorin, KwaraState revealed high amount of water content with the least moisture content found in yam and the highest in fufu.” High moisture content in food indicates a short shelf life due to microbial spoilage. However, low moisture content in any food products means that the food will have more concentrated nutrient and longer storage life. The results shows that yam have a good storage ability that is to say, it will have a long shelf life among other foods because of its low moisture content. Moisture content influences the taste, texture, weight, appearance and shelf life of the food product. The lower the moisture content of any food products, the more concentrated the nutrient and a long storage life it has. Carbohydrates, most of which come from vegetable foods notably grain products, tubers, roots and fruits are the main sources of energy in foods. Carbohydrate is important to the body as a source of fuel that is required to carry out daily activities.
Carbohydrates are the body’s preferred source of energy used to support bodily functions and physical activity. Bread and akara had the highest value of ash content 9.84 while the least was in spaghetti 3.82. High control of ash in a food is an indication of increase in minerals content such as Calcium, Potassium, Sodium, Magnesium, Zinc, Iron and Copper. Zinc and Iron are trace elements responsible for normal formation or building of bones and strong teeth. Food rich in ash content is recommended for consumption especially for children. The result obtained from protein has the highest value in rice and stew and the least in yam. Proteins are the building blocks of life. Every human needs protein in diet to help repair body cells and make new ones. They are extremely important during growth, pregnancy and when recovering from wounds. Low protein intake can weaken immune system and excess protein may lead to weight gain and liver problems. The daily requirement of protein for toddlers is 13g, 52g for men and 46g for women. The high protein content in rice and stew is as a result of the quantity of dried fish that was used in the food which has 80-85% high protein. Fibre content obtained from fufu has the highest value of 24.22 with the least in bread and akara 13.66. Although crude fibre does not contribute nutrient to the body, it adds bulk to food though facilitating bowel movement and preventing many gastrointestinal disease in both children and adults.
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