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1 ABSTRACT 
The indigenous edible fruits are plant species known for their fruits eatable by human and they 
grow spontaneously in the wild land. They have enormous potential in contributing to nutrition 
and cash economy of small-scale farmers. In order to valorise them for a conservation and 
sustainable use, a study of the diversity of indigenous edible fruits and the local expertise of 
transformation was carried out in Far-North Region of Cameroon. For this, about 210 persons 
in four markets in Maroua and five villages bordering Maroua were interviewed to index 
species, the eaten parts of fruit, their local transformation and their other ethnobotanic 
potentials. The field expeditions and collection of specimens were permitted to determine the 
scientific names and the biological types of species. The results showed that in total, 38 species 
grouped into 29 genera and 19 families were identified as indigenous fruits. Twenty-five species 
were trees and 13 species were shrubs. Ficus was had seven species followed by Vitex, Ziziphus, 
Lannea with two species each. The leaves of four species are edible as salad or cooked as sauce. 
The pulp of Adansonia digitata is used for preparing refreshing juice when the seed of Balanites 
aegyptiaca are boiled and eaten like peanut or used for extracting oil. Ziziphus mauritiana have 
farinaceous pulp and it is used for preparing biscuits. 

 
2 INTRODUCTION 
The dry areas of sub-Saharan Africa are 
characterized by a long dry season and a short 
rainy season each year. This situation in 
additional to the aridity of soils and demographic 
explosion are partly responsible of foodstuffs 
scarceness. The regions situated in savannas are 
most affected by poverty in Cameroon (Foko et 
al., 2006). One of alternative responses to the 
alimentary deficiency is using indigenous edible 
fruits. They are plant species known by 
populations for their fruits eatable and they grow 
spontaneously in the wild land (Diop Nafissatou 
et al., 2010). The difficulties of live conditions 
orientate more and more populations to exploit 
and commercialize forest products like fruits, oils, 

resin, etc. Indeed, indigenous edible fruits have 
enormous potential in contributing to nutrition 
and cash economy of small-scale farmers 
(Godfrey and Akullo, 2004). This situation 
reveals a strong human pressure described on 
vegetation in the savanna regions (Koulibaly et al., 
2006). It is so important to conserve them (in situ 
or ex situ) for a sustainable use for struggling 
poverty and famine in dry areas of sub-Saharan 
Africa. Domestication is an option to preserve 
wild species. Thus, in Guinean areas of 
Occidental Africa, some plant species have been 
introduced successfully in agro-systems as 
Dacryodes edulis and Elaeis guineensis (Todou, 2015). 
Research centers (International Centre for 
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Research in Agroforestry and Institut de 
Recherché Agricole pour le Développement) get 
down checking off wild African forest species, 
which can be domesticated through agroforestry. 
At the present, there are no savanna species in 
the priority species list retained for domestication 
through Tree Domestication Programme (Leakey and 
Simons, 1998) whereas savannas abound in 
enormous potentially agroforest species used in 
various ways by local populations 
(Mapongmetsem, 1995). Nevertheless, it is 
frequent to observe individuals deliberately 
protected in the private land (Gofrey and Akullo, 
2004). In the natural landscape, plant species are 

subjected to anthropic pressures, which lead to 
genetic erosion and even to the decrease of 
individuals in the populations. The idea in this 
article is to show the diversity of wild fruit 
species and their place in the economy and 
households. The main objective of this study is to 
valorise indigenous edible fruits for their 
conservation and sustainable use. The specific 
objectives are: (1) to assess specific diversity of 
indigenous edible fruits in Far-North Region of 
Cameroon and to identify the eaten parts of fruit 
of as well as (2) to describe the local know-how 
of transformation of some fruits. 

 
3 MATERIALS AND METHODS 
3.1  Study area: The study area is the 
sahelian domain located in Far-North Region of 
Cameroon. Maroua is the Region Capital. It 
mainly located between latitude 10° and 13 ° N 
and longitude 13° 15′ and 15° 45’ E. Some 
dominant species are Acacia albida, Balanites 
aegyptiaca, Acacia seyal, Acacia nilotica, Ziziphus sp. 
and Combretum sp. Periodically flooded grasslands 
cover an extensive area of south of Lake Chad. 
Where flooding is more permanent, treeless 
grassland is typical. The dry highlander areas of 
the Alantika and Mandara mountains are 
intensively cultivated but carry scattered semi-
domesticated trees of Acacia albida, Adansonia 
digitata, Khaya senegalensis, Diospyros mespiliformis, 
Tamarindus indica and Ziziphus sp. (Boutrais, 1984; 
Letouzey, 1985). Annual precipitation is 867 mm 
on average. The mean annual temperature is 27 
°C with a maximum of 38 °C from March to 
April and a minimum of 18 °C from December 
to January (Suchel, 1987). Maroua is a 
cosmopolitan city whose dominant ethnic groups 
are Giziga, Fulbe, Tupuri, the Moundang, the 
Massa, the Kanouri, the Mafa and the Musgum. 
3.2  Data collect and analysis: The 
investigation was conducted in dry seasons 
during September 2014 to May 2015. The 
surveyed human subjects consisted mainly of 
villagers in five villages bordering Maroua 
(Godola, Kongola, Mambang, Salak and Meskine) 

and vendors of wild edible fruits in four markets 
in Maroua (marché abattoir, marché Babba, 
marché Pitoaré and marché Pont Vert). The 
survey questionnaire was individually 
communicated through about 210 persons of 
both male and female sexes. The investigators 
were equipped with the questionnaire focus on 
the known indigenous edible fruits, the eaten 
parts of fruit, their local transformation and their 
other ethnobotanic potentials. The field 
expeditions in private land and wild landscape 
were conducted. The plants were snapped and 
their specimens were collected in order to 
authenticate scientific names. Scientific names 
have been authenticated using literature 
(Arbonnier, 2000; Vivien & Faure, 1996), the 
lexicon of woody species of North-Cameroon 
prepared by researchers from IRAD-Maroua and 
using herbaria collections available in this 
Research Centre. The names of most of the 
plants checked off were expressed in English and 
in several local languages. The biological types of 
species were indicated. Specific richness, number 
of genera and number of families were calculated. 
The contribution of families (relative abundance) 
was also calculated according the formula: RA = 
(Number of species of the family/Total number 
species)*100 (Curtis and McIntosch, 1950). If RA 
tends to 0%, the family is represented by few 
species; if RA tends to 100%, the family is more 



Journal of Animal &Plant Sciences, 2017. Vol.33, Issue 2: 5289-5300 
Publication date   31/7/2017, http://www.m.elewa.org/JAPS; ISSN 2071-7024 

 

5291 

 

 

represented by species than other families. The 
different responses on the local expertise of 
transformation of six species were compiled and 

harmonized and the short botanic description of 
these species was done.  

 
4  RESULTS AND DISCUSSION 
4.1  Diversity of wild edible fruits and 
taxonomic richness: In total, 38 species 
grouped into 29 genera and 19 families were 
identified as indigenous fruits in Far-North of 
Cameroon. Ficus was the richest genus with seven 
species followed by Vitex, Ziziphus, Lannea with 
two species each. Moraceae family counted eight 
species grouped in one genus only when 
Anacardiaceae counted four species grouped in 
three genera. Ten families have been represented 
by only one species. Their contributions in 
species were at 2.63 % (Table 1). The 
contributions of families were inferior to 8 % 
except two families (Anacardiaceae and 
Moraceae) which relative abundances were 
respectively 10.53 % and 18.42 %. They alone 
accounted for nearly 30% of edible fruit species 
in the study site. Anacardiaceae had three genera 
for four species, but Moraceae had only one 
genera for seven species (Table 1; Table 2). The 
eaten parts of fruit are various (pulp, seeds or 
whole fruit). Twenty-five of 38 identified species 
were trees and 13 species were shrubs. The leaves 
of four species are edible as salad or cooked as 
sauce (H. barteri, B. aegyptiaca, A. digitata and T. 
indica). Roots of saplings of Borassus aethiopum are 
edible and they are widely sold in local and 
regional markets (Table 2). All of 38 recorded 
species are multi-purpose. They can be used 
elsewhere as fruits, timbers, medicinal plants, oils 
or exudates (Tchiégang et al, 2001; 
www.prota4u.org). They are variously and 
numerously used by local populations. For this, 
some indigenous fruits species were retained in 

farm land. In Lira District (Uganda), 16 
indigenous fruit species were recorded in 30 
farms, of which Vitelleria paradoxa, Tamarindus  
indica, Bridelia scleroneura  were  the  most  
commonly to retained fruit in private land 
(Godfrey and Akullo, 2004). In the northern 
Cameroon (three administrative Regions), 55 
indigenous edible fruits were identified 
(Mapongmletsem et al., 2012). Of these fruits, 
Adansonia digitata, Balanites aegyptiaca, Borassus 
aethiopum, Detarium microcarpum, Diospyros 
mespiliformis, Haematostaphis barteri, Hyphaena 
thebaica, Parkia biglobosa, Sclerocarya birrea, Ximenia 
americana, Vitellaria paradoxa, Vitex doniana, 
Tamarindus indica and Ziziphus mauritiana figure in 
the top sixteen. They are among the most 
preferred and the most commercialized fruits in 
these Regions. The leaves of only two fruits 
species (B. aegyptiaca and A. digitata) are used for 
preparing some sauces by Guiziga people in Far-
North of Cameroon (Hamawa, 2013). Todou et 
al. (2016) found that relative abundance of wild 
fruits species were 32.76% and their density was 
59.7 stems/ha in non-cultivated plain of 
Moutourwa (located in sahelo-sudanian zone). 
Despite their multiple uses, some wild fruit trees 
are slaughtered for firewood or to produce 
charcoal (Madi et al., 2003; Todou et al., 2017) and 
destructive inappropriate exploitation. Intensive 
and inappropriate exploitation of plant species 
may become harmful if it exceeds the sustainable 
regeneration. For this, it is urgent to know their 
diversity, the local expertise and make them 
known for a better sustainable management. 
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Table 1: Richness and relative family abundance 
Familles Ng Ne RA 

Anacardiaceae 3 4 10.53 

Annonaceae  2 2 5.27 

Arecaceae  3 3 7.89 

Balanitaceae 1 1 2.63 

Bombacaceae 3 3 7.89 

Chrysobalanaceae 1 1 2.63 

Caesalpiniaceae  3 3 7.89 

Ebenaceae  1 1 2.63 

Euphorbiaceae 1 1 2.63 

Loganiaceae  1 1 2.63 

Mimosaceae 1 1 2.63 

Moraceae  1 7 18.42 

Olacaceae  1 1 2.63 

Rhamnaceae 1 2 5.27 

Rubiaceae  2 2 5.27 

Sapotaceae 1 1 2.63 

Sterculiaceae  1 1 2.63 

Tiliaceae 1 1 2.63 

Verbenaceae 1 2 5.27 

Total 29 38 100 

Ng = number of genera, Ne = number of species  
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Table 2: Indigenous edible fruits in sahelian zone of Cameroon 

Families  Scientific names Local names English names Eaten parts of 
fruit 

Biological 
type 

 
Anacardiaceae 
 

Haematostaphis barteri Hook. f.* tursujee (foufouldé), shouré (moudang) Blood plum Pulp and seeds Tree 
Lannea acida A. Rich. sorohi (foulfouldé), lebew (guiziga) - Pulp and seeds Tree 

Lannea barteri (Oliv.) Engl. sorohi (foulfouldé), lebew (guiziga) - Pulp Tree 
Sclerocarya birrea (A. Rich.) 
Hochst. 

Eedi (foufouldé), tedonri (moundang) - Pulp and seeds Tree 

 
Annonaceae  

Annona senegalensis Pers. dukuhi laddé (foufouldé), 
teponri  mundang 

Wild custard 
apple 

Pulp Shrub 

Hexalobus monopetalus (A. Rich.) 
Engl. & Diels 

bohili (foufouldé), tubulubum (guiziga) - Pulp Shrub 

Arecaceae  Borassus aethiopum Mart. doubbi (foufouldé), kebala (moundang) borassus palm Pulp and roots 
of saplings 

Tree 

Phoenix dactylifera L. dibinodjé (foulfouldé) Date palm Pulp Tree 

Hyphaena thebaica (L.) Mart. gellohi (foufouldé), manie (moundang) - Pulp Tree 

Balanitaceae Balanites aegyptiaca (L.) Del.* tanné (foufouldé), moundang (tebekamé) Soapberry tree Pulp and seeds Tree 

 
 
Bombacaceae 

Bombax costatum Pellegr. & 
Vuillet 

djohi (foufouldé) Red kapok tree Immature fruit 
 

Tree 

Ceiba pentandra (L.) Gaertn. bantahi (foufouldé) Silk-cotton tree Immature fruit Tree 

Adansonia digitata L.* bokki,( foufouldé), markion (moundang) Baobab Pulp and seeds Tree 

Chrysobalanaceae Parinari curatellifolia Planch. ex 
Benth. 

nahudé, goro soulabé (foufouldé) - Pulp and seeds Shrub 

 
 
Caesalpiniaceae  

Dialium guineense Willd. jaabé wadou (foulfouldé) Black tamarind Pulp Shrub 
Detarium microcarpum Guill. & 
Perr. 

konkondjé (foufouldé), 
madagurumi (moundang) 

Tallow tree Pulp and seeds Tree 

Tamarindus indica L.* djabbé (foufouldé), mbulam (guiziga), Tamarin Pulp Tree 

Ebenaceae  Diospyros melliformis Hochst. ex 
A. Rich. 

nelbi (foufouldé), huwung (guiziga:),minguiri ( 
mounding) 

West african 
ebony 

Pulp Shrub 

Euphorbiaceae Bridelia scleroneura Müll. Arg.* hay birria (guidar) - Pulp Shrub 

Loganiaceae  Strychnos spinosa Lam. narbatanahi (foufouldé), 
huduruk (guiziga), tekurluki (mundang) 

Monkey ball tree Pulp and seeds Shrub 

Mimosaceae Parkia biglobosa (Jacq.) R. Br. ex 
G. Don 

narehi (foufouldé), billiré (moundang) African locuste 
bean tree 

Pulp Tree 
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Moraceae  

Ficus asperifolia Miq. ibbi gorki (foufouldé), ziérré (moundang) Sandpaper tree whole fruit Tree 
Ficus capreifolia Del. rimerhi rimabetchehi (foufouldé), 

wu badonri (moundang) 
- whole fruit Tree 

Ficus glumosa Del. tchékehi (foufouldé), tonri (moundang) - whole fruit Tree 
Ficus polita Vahl lithahi (foufouldé) - whole fruit Tree 
Ficus sycomorus (Miq.) C.C. Berg ibbi debbi (foufouldé), wuuri (moundang) - whole fruit Tree 

Ficus platiphylla Del. dundéhi (foufouldé), bazlawar (guiziga), 
pouhré (moundang) 

Falke rubber tree whole fruit Tree 

Ficus vallis-choudae delie Del. wubi (moundang) - whole fruit Tree 

Olacaceae  Ximenia americana L. tchabuli (foufouldé), bouré (moundang) Wild olive Pulp Shrub 
 
Rhamnaceae 

Ziziphus mauritiana Lam. djabi (foufouldé), hilvid (guiziga) Jujube tree Pulp Shrub 
Ziziphus mucronata Willd. djabi fourou (foufouldé), 

ngorloki-govong (guiziga), 
ireme balé (moudang) 

Buffalo thorn Pulp Shrub 

 
Rubiaceae  

Feretia apodanthera Del. bouhebehi (foufouldé), 
mourgui (moundang) 

- whole fruit Shrub 

Sarcocephalus latifolius (Smith) 
Bruce 

bakurehi (foufouldé) African peach Pulp Shrub 

Sapotaceae Vitellaria paradoxa Gaertn. f. karehi (Foulfouldé), sougoum (Guiziga) Shea-butter tree Pulp and seed Tree 

Sterculiaceae  Sterculia setigera Del. bobori (foufouldé) Karaya gum tree Seeds Tree 

Tiliaceae Grewia flavescens Juss. kelehi (foufouldé) - Pulp Shrub 

 
Verbenaceae 

Vitex doniana Sweet galbidjé (foufouldé), 
kiirée (moundang) 

Black plum Pulp Tree 

Vitex madiensis Oliv.  boumehi (foufouldé) - Pulp Tree 

* Species of which leaves are edible as salad or cooked as sauce 
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4.2 Description and local expertise of 
transformation of fruits: In this section, local 
transformation of six fruits was presented. They 
were the most observed in the local markets and 
most quoted by interviewed persons. This choice 
was also based on the list of the top sixteen fruits 
in the northern Cameroon (Mapongmletsem et 
al., 2012). 
4.2.1   Adansonia digitata L. (Bomba
caceae): Baobab is a tree with a huge trunk 
reaching 7 m in diameter, often hollow. The 
leaves are alternate, digitate compound, with 5-7 
sessile leaflets. The fruits are capsule non-
shattering and pubescent (Figure 1a). They 
measure 20-40 x 8-15 cm. The pulp is farinaceous 
and it is widely consumed in the traditional way 
in different forms. 
4.2.1.1 Flour of pulp: The fruit must be mature 
and dry for preparing flour of pulp. The pulp 

(Figure 1b) is removed from the pericarp. This 
pulp is delicately crushed without breaking the 
seeds and it is sifted through a fine mesh sieve. 
The obtained farinaceous product is consumed 
by children and sold on local markets by women 
and children. This Flour can be also put into 
porridges in order to sweeten this aliment. 
4.2.1.2 Refreshing juice of pulp: The powder 
of pulp is soaked in lukewarm water and then it is 
disturbed during several times. It is incubated for 
about an hour. Then this product is stirred by 
adding water. The sugar is added. The obtained 
juice is packaged in the refrigerator and drunk as 
drink refreshing. The juice is sold in local markets 
by women and children (Figure 1c). This juice 
can be obtained by soaking directly the pulp even 
with seeds in warm water and incubating it for 
about two hours before stirring, sieving and 
adding sugar. 

 

 
Figure 1. Adansonia digitata: a) fruit; b) pulp; c) packaged juice of pulp 
 
4. 2. 2. Balanites aegyptiaca (L.) Del. 
(Balanitaceae): The soapberry tree is a tree that 
reaches 8-9 m tall. The branches are drooping 
and armies of long alternate spines. The leaves 
are alternate with two leaflets. They measure 1-7 
cm. The fruits are drupes measuring 5 x 2.5 cm. 
There are green becoming yellow at maturity 
(Figure 2a). The pulp of mature fruits is sweet 
and can be sucked directly. 
4.2.2.1.  Jam of pulp: The dried ripe fruits 
are rid of their pericarps. They are soaked in 
warm water and incubated for about half a day. A 
paste is obtained in mixing the product to 
separate the wet pulp softened from stones. 

Stones are then removed from the paste and 
sugar is added. This prepared jam is not yet 
marketed. It is consumed in households.  
4.2.2.2.  Peanut: The dried ripe fruits are 
husked to extract seeds in integrity. The seeds are 
soaked in warm water to facilitate removing the 
seed tegument. After, these seeds are boiled to 
reduce the bitterness. Peanuts thus obtained have 
a whitish colour (Figure 2b). They can be colored 
in red or black boiling seeds with glumes of 
sorghum. They are consumed in households and 
are widely sold in local markets by women and 
children. 
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4.2.2.3.  Culinary oil: The seeds are 
crushed (to grind stone or mortar). The obtained 
past is put into a pot and then is heated with a 
little water. After cooled, this past is pressed to 
obtain oil. This oil is sold in local markets by 
women. This oil has very good culinary qualities. 
It is also used in traditional medicines for the 
treatment of skin diseases, blood pressure, relieve 
rheumatism and muscle soreness. 

4.2.2.4.  Antiseptic soap: The obtained 
residue after extraction of the oil is used as 
antiseptic soap in households. It is not yet 
marketed. 
4.2.2.5.  Traditional salt: The brooked 
husks are assembled and burned. The obtained 
ash is recovered for extracting traditional salt and 
can be used in cooking. This salt is used in 
households and is sold in local markets. 

 

 
Figure 2: Balanites aegyptiaca: a) fruits; b) peanuts 

 
4. 2. 3 Parkia biglobosa (Jacq.) R.Br. ex G. 
Don (Mimosaceae): The african locust bean is 
the tree reaching 10-20 m in tall. The leaves are 
alternate, and bipennates at (8-30 pairs of leaflets 
and 14-65 pairs of follicles per leaflet. The fruits 
are the brown cloves grouped in cluster (Figure 
3a). Their pulp is sweet farinaceous (Figure 3b) 
and can be sucked directly. 

4.2.3.1 Refreshing juice of pulp: The refreshing 
juice is obtained by soaking directly the pulp even 
with seed in warm water and incubating it for 
about two hours before stirring and sieving. The 
sugar is added at the juice. It is drunk as drink 
refreshing. This juice is not yet marketed. 

 

 
Figure 3: Parkia biglobosa: a) fruits; b) pulp 

4. 2. 4.  Sclerocarya birrea (A. Rich.) Hochst. 
(Anacardiaceae): Sclerocarya birrea is a tree 
reaching 20 m in tall. The leaves are alternate; 

impari-pinnate reaching 20 cm long with 6-10 
pairs of leaflets (Figure 4a). The mature fruits are 
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yellow (Figure 4b). They are drupes with juicy 
pulp. This juice can be sucked directly. 
4.2.4.1. Peanut. The dried ripe fruits 
are broke to extract seeds in integrity. These are 
fried and packed. They are eaten in the 
households and they are rarely sold in local 
markets. 

4.2.4.2.  Culinary oil of seeds. The 
extracted seeds are crushed (to grind stone or 
mortar). The obtained paste is put into a pot and 
then is heated with a little water. Cooled, this 
paste is pressed to obtain oil. This oil is not yet 
marketed. It is generally offered in strengthening 
of friendly and parental ties. 

 

 
Figure 4: Sclerocarya birrea: a) Leaves, b) fruits 

 
4. 2. 5. Tamarindus indica L. 
(Caesalpinaceaea): The tamarind is a perennial 
plant. It can reach 20 m in height. It has alternate 
and compound leaves with glabrous rachis and 
finely hairy. The fruits are subcylindrical and 
curved cloves. They contain 5 to 7 seeds semi-
arid. The pulp is sweet, sticky and astringent 
taste. It can sucked directly. 
4.2.5.1 Refreshing juice of pulp. The pulp even 
containing the seeds (Figure 5a) is soaked in 
warm or hot water and incubated for about two 
hours. The juice is obtained mixing product in 
order to separate the softened pulp from the rest. 
Water is added and then it is sieved using a fine-
mesh sieve. Sugar is added. The juice is put in the 
refrigerator and it is drunk as a refreshing drink. 
The juice unsweetened can be used as acidifying 

porridges. This juice is very rarely observed in 
local markets. 
4.2.5.2 Jam of pulp. The pulp even with seeds is 
soaked in warm or hot water and incubated for 
about for half a day. Jam is obtained in mixing 
fruits in order to separate the wet pulp softened 
from rest of fruit. Sugar is added. This jam is 
consumed in households, but is not yet marketed. 
4.2.5.3 Sweet of pulp. The pulp cleared from 
seeds is crushed in a mortar. The fibres are 
removed to the paste. Edible oil is added to the 
paste and is crushed at the second time. Sugar, 
salt or pepper can be added to have different 
taste. The small balls are formed in candy. These 
sweets are consumed by sucking and are sold in 
local markets by children (Figure 5b). 
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Figure 5: Tamarindus indica: a) pulp containing the seeds; b) sweet of pulp 
 
4.2. 6. Ziziphus mauritiana Lam. 
(Rhamnaceae): Jujube is a spiny shrub 
measuring 4-12 m tall. The leaves are alternate 
measuring 3-7 x 1-4 cm. The fruit (Figure 6a) is 
glabrous drupe. It measure 1.2 to 1.5 cm diameter 
and contain one stone drowned in whitish and 
more or less farinaceous pulp. This pulp is eaten 
directly. 

4.2.6.1  Biscuits of pulp: Ripe and dried 
fruits are delicately crushed in a mortar until the 
seeds are removed. The obtained farinaceous 
product is sieved using a fine-mesh sieve by 
adding sugar. It is molded into a ladle. Cooking is 
steamed into a pot. The resulting biscuit is sold in 
local markets by children and women (Figure 6b).  

 

 
Figure 6: Ziziphus mauritiana: a) fruits; b) biscuits of pulp. 
 
5  CONCLUSION 
The savannas of sahelian domain of Cameroon 
are so rich in used plants by human. The study of 
the diversity of indigenous edible fruits in Far-
North Region showed a large diversity in species 
and in their use. Up to forty species produce 
edible fruits. Out of eating the fruits, the leaves of 
some of them are eatable as salad or used to 

prepare sauces. Some other fruits can be 
transformed locally for consumption in the 
household or to sell in the local markets. This 
study is the contribution of valorization of 
indigenous edible fruits in sahelian regions for a 
conservation and sustainable use. It is urgent to 
promote agroforestry in the dry areas in order to 
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draw profit from introduced or protected trees as 
fruits, timbers, medicinal plants, oils or exudates. 

They can also struggle poverty and famine in 
these zones. 

 
6 ACKNOWLEDGEMENTS 
The authors thank the staff of the laboratory of 
Agriculture and Development Research Institute 
(IRAD) in Maroua for authenticating the 

scientific names of species and the local 
populations for the responses during surveys.  

 
7 REFERENCES 
Boutrais J: 1984. Northern Cameroon: the Men, 

one Region. Edition of the Office of 
Scientific Research and Technology. 
Overseas memorials Wed. 102: 121-143. 

Curtis JT and McIntosch RP: 1950. The 
interrelation of certain analytic and 
synthetic phytosociological characters. 
Ecology 31: 434-455. 

Diop Nafissatou, Dornier M, Mayer Dhuique C,  
Prades A, Pantel SM, Pélissier Y, Laroque 
M and Sock Oumar : 2010. 
Caractérisation d’un fruit sauvage du 
Sénégal: le Ditax (Detarium senegalense 
Gmel). Colloque international et 
interdisciplinaire sur les plantes 
alimentaires, médicinales et cosmétiques 
en zone sahélienne, 20-22 octobre, Dakar, 
Sénégal. 

Foko B, Ndém F and Tchakoté R: 2006. 
Pauvreté et inégalité des conditions de vie 
au Cameroun: une approche micro 
multidimentionnelle. 5th PEP Research 
Network General Meeting, June 18-22, 
Adis Ababa, Ethiopia. 46 p. 

Godfrey AJ and Akullo G: 2004. Potential of 
domesticating indigenous fruit trees for 
food security and household incomes in 
Lira district. NETWORK OF 
UGANDAN researchers and Research 
Users (NURRU). RESEARCH 
REPORT, 46 p. 

Hamawa Y: 2013. Wild edible plants used by 
Guiziga people of Far-North Region of 
Cameroon. International Journal of Medicinal 
and Aromatic Plants. 3(2): 136-143. 

Koulibaly A, Goetze D, Traoré D and Porembski 
S: 2006. Protected versus exploited 

savannas: characteristics of the Sudanian 
vegetation in Ivory Coast. Candollea 61: 
425-452  

Leakey RRB and Simons AJ: 1998. The 
domestication and commercialization of 
indigenous trees in agroforestry for the 
alleviation of poverty. Agroforestry System 
38: 165-176. 

Letouzey R : 1985. Notice de la carte 
phytogéographique du Cameroun au 
1:500 000. Institut de la Carte 
Internationale de la Végétation, Toulouse, 
France. 

Madi A, Huub P and Sali B : 2003. La demande 
urbaine en bois energie et la necessite 
d'une gestion rationnelle des ressources 
naturelles : cas de Maroua à L'Extreme-
Nord du Cameroun. In Jamin JY, Boukar 
LS and Floret C (Eds), Cirad, 9 p., 2003. 

Mapongmetsem PM: 1995. Multipurpose tree 
species of the northern Cameroon: 
Ethnobotanical survey of their use in the 
farming systems. Research Report. 
University of Ngaoundere, 30 p. 

Mapongmetsem PM, Kapchie VN and Tefempa 
BH: 2012. Diversity of local fruit trees 
and their contribution in sustaining the 
rural livelihood in the northern 
Cameroon. Ethiopian Journal of 
Environmental Studies and Management. 5(1) 
2012. 

Suchel JB: 1987. Rainfall patterns and regimes 
rainfall in Cameroon. Doc. Geographic 
tropical, No. 5, CEGET-CNRS, Talence, 
287 p. 

Tchiégang-Megueni C, Mapongmetsem PM, 
Akagou Zedong HC and Kapseu C: 2001. 



Journal of Animal &Plant Sciences, 2017. Vol.33, Issue 2: 5289-5300 
Publication date   31/7/2017, http://www.m.elewa.org/JAPS; ISSN 2071-7024 

 

5300 

 

 

An ethnobotanical study of indigenous 
fruit trees in northern Cameroon.  Forests, 
Trees and Livelihoods 11: 149-210. 

Todou G: 2015. Distribution, adaptation 
environnementale et diversité génétique 
de Dacryodes buettneri (Engl.) HJ Lam et 
Dacryodes edulis (G Don) HJ Lam 
(Burséracées) en Afrique centrale. Thèse 
de Doctorat/PhD. Université de 
Yaoundé I, Cameroun, 112 p. 

Todou G, Froumsia M, Souaré K and Nnanga 
JF: 2016. Woody plants diversity and type 
of vegetation in non cultivated plain of 
Moutourwa, Far North, Cameroon. 
Journal of Agriculture and Environment for 
International Development. 110 (2): 217-227. 

Todou G, Hassan M, Akamba Ze, Kombo D, 
Machewere S and Vroumsia T : 2017. 
Diversity of used plant species for 
producing charcoal and its trade-off in 
Far-North Region, Cameroon. 
International Journal Of Environment 6 (2): 
19-29. 


