
Italian Artisan pasta with african Moringa oleifera

Moringa (Moringa oleifera Lam.) is a tree that grows widely in many tropical and subtropi-
cal countries, including Cameroon; is one of the vegetables of the Brassica order and be-
longs to the family Moringaceae.  Moringa is an important food commodity as it contains 
many essential nutrients, including vitamins, minerals, amino acids, beta-carotene, anti-
oxidants, anti-inflammatory nutrients and omega 3 and 6 fatty acids.

Moringa is also known and used for its health benefits; among people, it has earned its 
name as “the miracle tree” due to its amazing healing abilities for various ailments and 
even some chronic diseases. For centuries and in many cultures around the world, the 
medicinal usage of the Moringa has been used to treat diseases such as skin infections, 
anaemia, anxiety, asthma, blood impurities, cholera and many other illnesses. Further-
more, various preparations of Moringa are used for their anti-inflammatory, anti-hyper-
tensive, anti-tumour, anti-oxidant, anti-pyretic, anti-ulcer, anti-epileptic, diuretic, choles-
terol lowering, renal, anti-diabetic and hepatoprotective activities.   

Moringa oleifera has drawn much attention for its pharmacological effects in the treatment 
and prevention of various diseases due to their high biocompatibility, low toxicity and po-
tential biological activity. Moringa is revealed to possess potential therapeutic effects to 
fight cancer. Against several different cancer cell lines (lung, liver, colon and neuroblasto-
ma), the Moringa oleifera seed extract demonstrated selective growth inhibition, reaching 
up to 95% inhibition towards the neuroblastoma cell line. 
More recently, scientific studies carried out at the University of Rome Tor Vergata, Italy, 
have clearly demonstrated the genetic mechanisms of action (microRNA) by which part of 
these anti-cancer effects may be explained.

Italian-Cameroon Moringa pasta is a food made by a threefold collaboration including a Uni-
versity Start up (MirNat), an Italian leader food company (Maestri Pastai) and a cooperative 
of medical plant producers situated in the province of West Cameroon (SOCOPMO). The 
final product turns out to be a pasta made by Italian artisans with old food traditions enriched 
with seeds of a plant with many nutritional and medicinal properties; the perfect “marriage” 
to taste an historic Italian food with a bit of Africa in his heart. Enriched with 7.5% of Moringa 
seed flour, this pasta is very delicious remaining perfectly "al dente". Due to its high content 
of vegetable protein, the Moringa pasta is particularly suitable for people who, for weight 
problems, have to low-calorie diets, without however renouncing a good pasta dish. 

Why we have chosen Moringa seeds to enrich our pasta?

Seeds from M. oleifera trees, grown in the District of Dschang in West Cameroon in a biological agriculture 
(without use of chemical fertilizer) by the Cooperative of Medical Plant SOCOPOMO were collected and 
stored at -80°C, in order to preserve all biological properties. After shipping in Italy, Maestri Pastai blended 
Moringa seeds flour with wheat flour to produce Moringa pasta enriched at 7.5%. Scientific studies carried 
out at the University of Rome Tor Vergata, Italy, have clearly demonstrated an high concentration of “good 
microRNAs” (miRNA) in M.oleifera seeds1. “Good miRNA” are small non-coding RNAs that play a critical 
role in regulation of gene expression in nearly all eukaryotic organisms, including humans2, with positive ef-
fects on metabolism, immuity and tumor control3. It has long been known that ingested miRNAs from food 
sources is taken up by the human digestive system and can control the good expression of genes in those 
organisms. This is the reason by which we have produced Italian Pasta with African Moringa.
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How we produce our pasta?

PHASE 1: Receving and stocking raw materials

The flour of durum wheat, raw materials used for the produc-
tion of pasta, are transported and analysed by a quality control 
operator. Flours are stored in silos with high flexibility, suitable 
for contact with food.

PHASE 2: Kneading raw materials

The flour and water, suitably dosed, are sent to the kneader, 
which amalgamates the two ingredients. Then, air is pulled out 
to homogenize the mixture. We obtain a rough pasta, thanks to 
“trafilatura al bronzo”

PHASE 3: Desiccation process

Drying process takes place in 12 cells at controlled tempera-
ture and humidity. An “ad-hoc” drying process related to the 
type of pasta, allow to obtain an excellent taste for every kind 
of pasta

Searching for collaborators and partners

If you or your company is interested to collaborate with us 


