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INTRODUCTION 

 

Ghana is endowed with ackee fruits which are cheap, 

underutilized and consumed currently in relatively low 

amounts. There is increase in public interest in ackee 

fruit utilization as in other part of the world especially 

Jamaica where it forms part of the national dish [1] 

and Nigeria where it serves as a staple food [2] because 

of its high dietary protein and many disease preventive 

properties. The ackee fruit is an African native crop 

introduced to the Caribbean by British slave traders. 

The ackee tree (Blighia sapida) of the family Sapin-

daceae is indigenous to the tropical forests of West 

Africa and grows to a height of 10 to 12 m at maturity.  

 

Not surprisingly, there are ackee place-names such as 

Ackee Walk in Kingston and Ackee Parade in St. 

Thomas.[3] There are also ackee business-place names: 

Ackee Tree Hideout and Jerk Pork Center. The capital 

city of Kingston is named the “Big Ackee”.[4] The 
economic potential of ackee is largely untapped in 

West Africa. The ackee industry in Jamaica, which is 

well developed, generated approximately US$ 400 mil-

lion in revenues in 2005 [1]. This indicates the poten-

tial for developing an ackee industry in West Africa. 

The only economic data available from West Africa 

come from a survey of one rural township in Benin. 

An ethnobotanical survey conducted in Benin found 

that farmers characterize ackee types using criteria that 

are mostly related to the fruit and its different parts.[5]  

 

The trivial name ackee is derived from the terms 

“anke” and “akye-fufuo” which are used to describe 
the fruit in West Africa. In Ghana the name Ankye 

which refers to ackee comes from the Twi language. 

The fruit was named by Koenig as Blighia sapida in 

honor of the infamous Captain William Bligh of Muti-

ny on the Bounty who transported the fruit from Ja-

maica to the England scientific community at Kew in 

1793.[6,7,8,9,3,10]  

 

Consumption of ackee is mainly in Jamaica, Haiti and 

some parts of West Africa. Unlike Ghana and other 

parts of West African countries, ackee fruit is freshly 

sold in the local markets and common on the road-

sides of the island of Jamaica. Most Jamaicans eat the 

fruit cooked, while others consume it raw. Fresh arils, 

dried arils and soap made from ackee are traded in 

local and regional markets in Benin providing substan-

tial revenues for farmers, especially women.[11,12] 
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Despite the abundance of ackee fruit in Ghana, in-

formation necessary to elaborate a clear domestica-

tion strategy is still very sketchy. However, research 

to increase the value of this underutilized species and 

to make it more widely available would broaden the 

agricultural resource base and increase the livelihood 

options for rural communities. The aim of this inves-

tigation is to address the indigenous knowledge and 

utilization of ackee fruit in Ghana. 

 

MATERIALS AND METHODS 

 

Research location 

 

The study was undertaken at two regions in Ghana 

namely Ashanti region and Brong Ahafo region. 

 

Sampling and data collection 

 

Open- and closed-ended questionnaires concerning 

Blighia sapida (ackee fruit) were prepared for the 

study. A total of 156 respondents were selected from 

the study area using simple random sampling tech-

nique. Each individual was chosen entirely by chance 

and each member of the respondent has an equal 

chance of being included in the sample size. Infor-

mation that was collected includes background data 

of respondents, local name of the ackee fruit and its 

meaning in the local language, local uses and pro-

cessing of ackee products. The different traditional 

products obtained from ackee trees were recorded.  

 

Statistical Analysis 

 

Statistical Package for the Social Sciences[13] was 

used to analyse survey data using descriptive analysis 

such as frequencies and percentages and presented 

using tables, bar and pie charts.  

 

RESULTS AND DISCUSSION 

 

Demographic Information and Indigenous Knowledge of Ackee 

Fruit 

 

A total of 158 respondents were used for data collec-

tion: 106 females and 52 males. In general, indige-

nous knowledge about ackee varied among gender 

groups. While women conserve ackee for soap making and 

food preparation, men keep the trees for shade.[5] People 

have different interests in using ackee and variable knowledge 

about ackee fruits. Regardless of gender and level of educa-

tion, only some respondents consumed ackee fruit. Out of 156 

respondents, 12 had no knowledge of ackee fruit (Table 1). 

Of the 12 who had no knowledge of ackee, 8 had only heard 

of it and the remaining 4 knew nothing at all about ackee. 

 

About 41.8% of the respondents said the ackee fruit is sold in 

the market. Among the towns where the survey was conduct-

ed, Techiman recorded the highest number of respondents 

who perceived that the ackee fruit was sold in the market 

(Table 1). It is sold in a town called Ofuman, near Techiman 

in the Brong Ahafo Region of Ghana. 

Local names of ackee 

 

Ackee is derived from the original name ‘Ankye’ which comes 
from the Twi language of Ghana. Blighia sapida is commonly 

known in English as ackee, akee or akee apple. B. sapida is des-

ignated in each town by different local names including kyeraa, 

achin, akyii, finjeri, ache, achiaa, achena, atee, atina, atiaa, 
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peena, semina aba, akye fufo and semina dua. Although 

31% of the respondents do not know the local name of 

ackee, majority called it kyeraa representing 29.7% 

(Table 2).  

 

Respondents mentioned that the name “semina aba” or 
“semina dua” is derived from the soapy nature of the 
ackee capsule. All others local names do not have any 

particular meaning. In Benin, more than 20 local names 

are known for ackee, each given by different ethnic 

groups.[14,7,11] On the Ivory Coast of West Africa and 

Mali, it is called kaka or finzan and finza in the Sudan.  

 

Reasons for using ackee, forms of consumption and  

Preservation 

 

Consumption of the ackee is mainly in Jamaica, Haiti 

and some parts of West Africa. In Jamaica, the fruit 

serves as a major component of the national dish ackee 

and codfish.[15] 

 

Out of the 158 respondents, only 93 (58.9%) eat ackee 

fruit (Table 1). At maturity, arils are consumed directly 

fresh, added to sauce to replace sesame (Sesamum indicum 

L.) seeds or peanuts (Arachis hypogaea L.), or dried and 

presumably grounded into powder and added to sauce 

mainly to release its oil contents. Most of the respond-

ents use the aril in soup preparation in place of okra 

while others make it into a paste and eat with kenkey. 

Consumers eat the aril because of its sweetness (32.3%) 

followed by its nutritiousness (17.7%) as shown in Fig-

ure 1. Ackee is indeed nutritious as it is high in fatty ac-

ids and rich in protein, potassium, iron, and vitamin C.

[10]  

Some respondents also eat ackee because of its fats and 

oils. It is a major food in Jamaica and is noted for its 

high protein and fat contents.[16] A large percentage of 

the ackee (arils) consists of lipids, 51-58% by dry weight.

[17] The major fatty acids found are linoleic, palmitic 

and stearic acids with 55% of this being linoleic acid.[10] 

Although ackee arils contain linoleic acid (a polyunsatu-

rated omega-6 fatty acid) which is an essential fatty acid 

(the body does not make it and we have to obtain it 

from our diet), only 1.3% of the respondents mentioned 

they eat ackee aril because of its fat and oil. This type of 

fatty acid is known to be important for membrane devel-

opment in the eye and brain. However, too much omega

-6 has been implicated in prostate cancer.[18] It is there-

fore advisable to mix ackee with fish (which is rich in 

omega-3 fatty acids), as in the saltfish and ackee combi-

nation. 

Figure 1.  Reasons for eating ackee fruit 
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Sixty-five (65) of the respondents representing 

41.1% do not eat ackee fruit, the reasoning being 

that they do not know whether the ackee is edi-

ble and the benefit they will derive from eating it. 

Others say it is not popular and that they have 

not seen it before or known of it being used as 

recipe in food preparation, while others say it is 

poisonous or contains poison. The poisonous 

nature is the main drawback to its application 

because of the toxicity which manifests as diar-

rhea, hypoglycemia, nausea and vomiting com-

monly known as Jamaican vomiting sickness 

(JVS) or toxic hypoglycemic syndrome.[18] 

 

Ackee fruits are noted for their poisnous effects 

when consumed unripe or overripe.[19] Both the 

skin and seeds of the ackee are also poisonous. 

The presence of amino acids, hypoglycin A and 

B, cause the fruit to be toxic. The hypoglycin 

content diminishes after sunlight reaches the ma-

ture arils. The mature ackee fruit splits open nat-

urally when it is ripe, and then is picked and pre-

pared. There is a traditional saying worth remem-

bering - the ackee must ‘smile’ before being 
picked off the tree.[20] Several papers and review 

articles have been published on the toxic nature 

of ackee and the biochemical activity and path-

way of hypoglycin A and B.[21-

23,24,25,26,3,27,28,10] On the whole, properly 

picked and prepared ackee is delicious and con-

sidered safe to eat. 

 

Preferences of the respondents to various form 

of consumption of ackee aril are shown in Figure 

2. Among these, fresh aril is mostly consumed 

representing 40.51%, followed by fresh and 

boiled (30.38%). The respondents who said they 

do not know any form of ackee consumption 

represent 14.56% (Figure 2).  

 

Large numbers of the respondents use ackee aril 

mainly in preparation of food such as soups. 

More generally, other recipes of ackee aril such as 

ackee pudding and rum sauce, braco-style ackee 

bread, jerk ackee gizzada [29], ackee fritters, ack-

ee stuffed breadfruit [20] have also been docu-

mented. Although the arils of ackee fruit can be parboiled 

with salt and sometime spices, they are mainly dried for con-

servation purpose and this is usually the commercialized 

form at local markets [5]. As shown in Table 3, respondents 

who preserve ackee by drying formed 35.4 % followed by 

those who have no idea of preservation methods for ackee 

(32.9%).  

 

Products derived from ackee 
 

Apart from the fleshy arils of the ripened ackee fruits being 

used as a vegetable in food preparation, other utilizations of 

the aril have been reported in other West African countries.

[30,31] The seeds and capsules of the fruits are also used for 

soap-making and for fishing and all parts of the tree have 

medicinal properties.[5] Out of the 158 respondents ques-

tioned, 91 (57.6%) know about ackee fruit products (Table 

4). However, most of the respondents mentioned that they 

themselves do not use the ackee in making these products 

but heard of other people who use it. This means that the 

ackee is not being well utilized in Ghana as compared to oth-

er West African countries like Benin where they generated 

US $ 10,000 of revenue[5] representing almost 20% of the 

family income competing with major staples such as maize 

(20%), sorghum (21%) and common beans and cowpeas 

(15%).[12] 

Figure 2. Forms of ackee fruit consumption 
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Regardless of variations in proportion of respondents 

with knowledge of ackee products, respondents 

showed highest preference for use of ackee fruit for 

soap making (29.7%) followed by oil (11.4%). The ma-

jority of the respondents mentioned more than one 

product that ackee fruit could be used for. The pods of 

ackee (capsule or pulp/skin) are mainly used for laun-

dry in times of scarcity. Innovative women trying to 

cope with the lack of washing soap would remove the 

pods and rub them on the clothing. According to the 

respondents, this type of utilization was very popular in 

the past across the country before the introduction of 

manufactured soap. This produced suds and left the 

clothes clean. This cleaning property is due to the high 

levels of saponins in the pods or capsules which lather 

in water and are used as a soap substitute and in soap 

making.[1,5] 
 

Respondents’ preferences on the type of ackee aril 
product 
 

Respondents’ preferences for types of ackee aril prod-
uct are shown in Figure 3. The bar chart shows that the 

highest number of respondents preferred cake and 

chips (20.3 %) followed by chips (19.0 %) and cake 

(16.5 %). Almost all of the respondents expressed inter-

est in the development of ackee into pastry products, 

except for 3.8 % of the respondents who do not know 

the kind of product to be developed from ackee as 

shown in Figure 3. 
 

Some respondents mentioned other products not listed 

in the questionnaire, like ackee flour, canned ackee oil, 

canned ackee and ackee paste, which are not well 

known in Ghana but are being produced in other coun-

tries. Canned ackee has earned Jamaica US $ 4.3 million 

(J$223.3 million for 1,507,635 kg of ackee) in 1999 and 

US $ 8.5 million in 2002 [18]. The economic potential 

of ackee is largely untapped in West Africa. This indi-

cates the potential for developing an ackee industry in 

Ghana. 

 

CONCLUSION 

 

In general, the ethnobotanical survey revealed clearly 

that unlike other West African countries, indigenous 

knowledge about ackee (B. sapida) is not well devel-

oped in Ghana although a majority of the respondents 

eat the ackee aril. Ackee has been utilized for centuries 

and is still an important plant genetic resource today. 

Respondents have different names for the species indi-

cating age-old knowledge and uses. Apart from ackee 

aril being processed into paste, findings in this study 

have shown the potential for the production of bakery 

products such as cake and chips. 

A Survey of  Ackee Fruit Utilization in Ghana 
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