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Lessons to be Learnt:

• What is ‘quality’ and what are 
‘qualities’ in relation to shea butter

• Understand all the processing steps 
and effects on quality

• Need to work closely with producers
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Quality @ Quantity?

• Variability in terms of germplasm source
– Genetic influence on chemical profile?

• No consistent methods
– Boiling, oven drying, storage, timing, etc

• Lack of quality control
– Foreign bodies: dirt, insects, etc…
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Key ‘Quality’ Chemicals 

• Free Fatty Acids
• Peroxides
• Impurities
• Moisture
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Traditional Process – Kernel

1. Harvest (from farm, rarely bush)
2. Accumulate (in piles or pits)
3. Heat? (boil, roasted or left raw)
4. Dry whole nuts 
5. De-husk (cracked by-hand!)
6. Dry kernels & store



Shea Finished Products for International Markets
December 12 & 13, 2006

Coconut Grove Regency Hotel, Accra

Free Fatty Acid – time!

• Metabolism during 
germination

• Laboratory variation!
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Free Fatty Acid - heat

• Hydrolytic lipases

• Denatured by heat
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Boiling Results in High 
Peroxides

• Denaturing natural 
protection, e.g. anti-
oxidants (catechins?)

• Auto-oxidation (heat, 
UV, metals)

• Breakdown to other 
chemicals

• Possible link to smell
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First Critical Bottleneck!

Low 
quality 
kernel
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Exported Nigerian Sheanuts 
are Often Raw!
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Quality Defined by Kernel 
Processing Methods!

• FFA determined by 
heating stages

• Peroxides during 
boiling

• Polycyclic aromatic 
hydrocarbons (PAHs) 
during roasting

• Fungal infections 
during storage & 
drying

• Insect infestations
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Traditional Process - Butter

7. Crush kernels (or left whole)
8. Dry-roast (or heated mixed ash / 

sand)
9. Milled (or pounded & stone grind)
10.Kneaded (or water-boiled or 

pressed)
11.Boil oil/fat to dry & clean
12.Prepare for use, sale or storage
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Key Points
• Enzymes – Lipases in live nuts & fungi

– Denatured by heat, active in presence of water
• PAHs: suspected when roasting/smoking

– Regulations in EU/US potential carcinogen…
• Other impurities: water, metal, dirt, etc

– Grinding care, sealed containers, filtering
• Temperature – cooler is better

– Refrigerated storage, reduce heat stages
• Keep away from light

– Ultra-violet another catalysis of auto-oxidation
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Work Closely with Rural 
Producers

• Discuss supplies early in season
• Train on key quality issues
• Supply correct storage / packaging 

materials early
• Be willing to give financial support
• Ensure producer is the most 

important part of your supply chain 
equal to your market!
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Thank–you 
& good luck !


