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Abstract 
The aim of the present study was to assess and evaluate the therapeutic value of fruit stalk of Capsicum annuum var. 
glabriusculum (Dunal) Heiser & Pickersgill found across homegardens of Uttar Kannada. The study involved the screening of 
phytochemical (qualitative) and quantitative estimation of phenolic content, flavonoid content and to assess their antioxidant 
potential. Antioxidant activity was evaluated using different in vitro assays such as 2,2-Diphenyl-1-picrylhydrazyl (DPPH), 
2,2′-Azino-bis(3-ethylbenzothiazoline-6-sulfonic acid (ABTS), reducing power assay and total antioxidant capacity. The study 
indicated presence of different phytochemicals and constituted fair amount of phenolics and flavonoids, and exhibited 
antioxidant activity in a dose dependent manner. Thus, the present study presents a comprehensive knowledge on the 
therapeutic value of C. annuum var. glabriusculum fruit stalk which is commonly utilized for medicinal purpose across 
homegardens of Uttara Kannada. 
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INTRODUCTION 
Plants are basic providers of food, fodder and fuel. Apart 
from these inherent properties, plants also act as reservoir 
of medicines that are found in the form of secondary 
metabolites. Till date several potential phytochemicals have 
been isolated and the structure has been elucidated from 
wide array of plants. Based on their bioactivity they are 
often categorized as medicinal plants and non-medicinal 
plants. A great number of plants have been exploited in 
search of phytochemicals. Extensive studies have been 
reported in assessment of antimicrobial and antioxidant 
activities [1]. However the search for novel phytochemicals 
is still in progress for the increasing incidence of diseases 
due to ever increasing population. Phytochemicals have 
received a great deal of attention due to the very reason that 
they are non-toxic and often show any side effects [2]. 
Phytochemicals as a whole is a vast group and generally 
comprise phenolics, tannins, flavonoids, alkaloids, saponins 
and carotenoids to name a few [3]. Among these classes of 
compounds phenolics is the most extensively studied group 
wherein several bioactivities have been attributed to it 
including antimicrobial, antioxidant, anti-inflammatory, 
anti-diabetic, anti-hypertensive, anticancer and many more 
[4]. 
Excessive free radicals or reactive oxygen species (ROS) 
generated in the body result in oxidative stress which is 
responsible for multiple chronic diseases including 
neurodegenerative diseases and cardiovascular diseases [5]. 
Several studies have hypothesized that secondary 
metabolites of plants are able to scavenge free radicals 
naturally [6]. Phenolics and non-phenolic compounds such 
as vitamins play a vital role in inhibiting oxidative stress. 
Several potential phenolic compounds that are widely 
distributed across plants act as antioxidants. Numerous 
antioxidants have been identified and isolated from various 
parts of plant. Nevertheless some antioxidants are 

chemically synthesized such as Butylated hydroxytoluene 
(BHT), Butylated hydroxyanisole (BHA) Propyl gallate 
(PG) and Tert-butylhydroquinone (TBHQ) that are known 
to cause several severe side effects. As a result the quest for 
search of potential natural antioxidants has been the main 
goal of phytochemists.  
Homegardens serve to be primary source of medicine for 
wide array of diseases across Western Ghats. Traditionally, 
several plant species of homegardens are used for treatment 
of health ailments [7, 8]. Locally, C. annuum var. 
glabriusculum (Dunal) Heiser & Pickersgill is used as 
coolant and to cure ulcer. Flavonoids and antioxidant 
activity of Capsicum annuum cultivars has been well 
documented [9, 10]. Peppers are found to comprise good 
quantity of flavonoids especially Quercetin and luteolin. 
Though Capsicum annuum has been highly domesticated as 
a spice, Ethanopharmacological studies have shown that 
Capsicum species are effective medicines against several 
health ailments including arthritis, rheumatism, snake bite 
and wounds [11]. However, understanding its medicinal 
value is relatively essential as studies have proved that 
geographical variations/environmental factors have impact. 
Hence in the present study an attempt was made to evaluate 
the therapeutic value of fruit stalk of C. annuum var. 
glabriusculum commonly grown across homegardens of 
Uttara Kannada. 

MATERIAL AND METHODS 
Chemicals 
Gallic acid, quercetin, 2,2-azinobis (3-
ethylbenzothiazoline-6-sulfonic acid) diammonium salt 
(ABTS), 2,2-diphenyl-1- picrylhydrazyl hydrate (DPPH) 
were purchased from Sigma Aldrich, Bangalore. All other 
chemicals used were of analytical grade and purchased 
from Merck, Bangalore. 
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Collection of plant material and identification 
The plant was collected between May to September across 
homegardens of Uttara-Kannada, Karnataka, India. The 
Botanical name was authenticated using multiple floras at 
the Department of Botany, Government Arts and Science 
College Uttara Kannada, Karnataka, India. The 
ethnobotanical information of the plants considered for the 
present study is listed in Table 1. 
 
Solvent extraction 
The plant sample was shade dried at room temperature 
(31±4 °C) for 21 days, further they were homogenized into 
fine powder with the aid of electric grinder (TTK Prestige, 
India). The methanolic extract was prepared by macerating 
10 g of plant sample in 100 ml of methanol for duration of 
48 h with constant shaking using a rotary shaker (Remi, 
India). The crude extract was filtered through a Whatmann 
filter paper No. 1. Further the excess solvent was removed 
using a rota-evaporator (Ika, Bangalore, India). Finally 
filtrate was evaporated to dryness in a water bath at 60 °C. 
A known concentration of 10mg/ml was prepared which 
was stored at -20°C for further analysis. 
 
Qualitative phytochemical analysis  
The crude methanolic extract was subjected for qualitative 
phytochemical screening following the protocols as 
described by Harborne [12]. 
 
Quantification of total phenolic content 
The total phenolic content (TPC) in the methanolic plant 
extract was estimated by following Folin-Ciocalteau’s (FC) 
method as previously reported by Kumar et al [13]. 
Different aliquots of plant extracts and standards (1mg/ml) 
were taken in series of test tubes and volume was made up 
to 3 ml by adding deionized water. FC reagent (0.5ml) was 
added to each tube which was incubated for 3 min then 
sodium carbonate (20%, 2ml) was added, vortexed and 
further these tubes were kept in boiling water bath for 1 
min. Absorbance was recorded at 650 nm using a double 
beam UV-Visible Spectrophotometer (U-2900, Hitachi, 
Japan) against reagent blank. Gallic acid was used as a 
reference standard and calibration curve was plotted (20-
100 µg/ml) and TPC in plant extracts were expressed as 
milligrams of gallic acid equivalents per gram dry weight 
(mg GAE/g dw). 
 
Quantification of total flavonoid content 
Total flavonoid content (TFC) of the methanol extracts was 
determined following the protocol described by Helmja et 
al [14], with slight modifications. Briefly, Known aliquots 
of extracts (500 μg/ml) and various concentrations of 
standards were pipetted out in a series of test tubes and 
volume was made up to 5 ml with deionized water. Sodium 
nitrite (5%; 0.3 ml) was added which was incubated for 5 
min to this aluminium chloride solution (10%; 0.6 ml) was 
added with further incubation for 5 min, and, sodium 
hydroxide solution (1 M, 2 ml) was added and total volume 
was made up to 1 ml with distilled water. Absorbance was 
recorded at 510 nm against blank using a double beam UV-
Visible spectrophotometer (U-2900, Hitachi, Japan). A 

standard curve was plotted using various concentrations of 
Quercetin (20-100 μg/ml). From the standard curve, 
concentration of flavonoids in the crude extracts were 
determined and expressed as milligrams of Quercetin 
equivalents per gram dry weight (mg QE/g dw). 
 
In-vitro antioxidant assays 
DPPH radical scavenging activity 
DPPH free radical scavenging activity determined 
spectrophotometrically following the protocol of Blois [15] 
and as reported by Kumar et al [16]. Briefly, 0.2mM of 
DPPH solution was mixed to various concentrations of 
sample (1-5 mg/ml), vortexed and incubated for 30 min at 
37±2C in dark absorbance was read at using a double 
beam UV-Visible spectrophotometer (UV-1800, Shimadzu, 
Japan). Methanol with no added samples was taken as 
control. Percentage radical scavenging activity (RSA) was 
calculated using the formula:  
% RSA = (Acontrol-Asample/ Acontrol) × 100, where, 
A=absorbance at 517 nm. 
 
ABTS assay 
ABTS assay was performed as per the procedure described 
by Re et al [17]. Briefly, 7.4 mM ABTS solution and 2.6 
mM potassium persulfate solution was prepared. Working 
solution was prepared by mixing these two stock solutions 
in equal volume and reaction mixture was kept for 
incubation in dark for overnight at room temperature. 1 ml 
reacted ABTS solution was diluted with 60 ml of methanol 
to attain an absorbance of 1.170±0.02 units at 734 nm using 
a UV-Visible Spectrophotometer (UV-1800, Shimadzu, 
Japan). A 300 µl of different concentrations (200-1000 
µg/ml) of crude methanolic extracts were mixed with 2700 
µl of the reacted ABTS solution, which was allowed to 
react in dark. The absorbance was recorded at 734 nm. 
 
Total antioxidant capacity 
Total antioxidant activity of the plant extracts was 
determined following protocol of Prieto et al [18] with 
slight variations in reaction volume. 0.2 ml of crude 
extracts of various concentrations (12.5, 25, 50, 100 µg/ml) 
were taken in a test tube to which 1.8 ml of reagent (0.6 M 
sulfuric acid, 28 mM sodium phosphate, and 4 mM 
ammonium molybdate) was added. The tubes were 
incubated at 95°C for 90 min in a water bath and allowed to 
cool. The absorbance was measured at 695 nm against a 
blank using double beam UV-Vis spectrophotometer (UV-
1800, Shimadzu, Japan). The values are represented as µg 
ascorbic acid equivalents per gram dry weight (µgAAE/g 
dw). 
 
Reducing power activity 
Reducing power activity of test samples was determined 
following Phosphomolybdenum method as described by 
Oyaizu et al [19]. Briefly, Plant extracts of various 
concentrations 200-1000 µg/ml (made up to 1.0 ml with 
methanol) was taken in a series of test tubes to which 2.5 
ml of phosphate buffer (0.2 M, pH 6.6) and 2.5 ml of 
potassium ferricyanide (1%) was added, and allowed to 
stand at 50C for 20 min in a water bath. Further 2.5 ml of 
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10% trichloroacetic acid was added, which was centrifuged 
at 650 rpm for 10 min. 2.5 ml of supernatant was taken out 
and mixed with 2.5 ml distilled water to which finally 0.5 
ml of FeCl3 (0.1%) was added. Absorbance was recorded at 
700 nm against reagent blank using a double beam UV-
Visible spectrophotometer (UV-1800, Shimadzu, Japan). 
 
Statistical Analysis 
Data are represented as mean ± SD for triplicate 
determinations. Analysis of variance and Tukey’s t-tests 
was done to identify differences among means using Graph 
prism statistical software. Statistical significance was 
declared at p = 0.05. 
  

Table 1. List of plants and the parts used with their 
associated traditional knowledge 

Botanical Name 
C. annuum var. 
glabriusculum 

Family Solanaceae 
Part used Fruit stalk 
Associated Traditional 
Knowledge 

Used as coolant and to cure 
ulcer 

 
DISCUSSION AND RESULTS 

Now-a-days, phytochemicals analysis among plants are 
gaining importance due to the very reason that they possess 
multiple bioactivities including antioxidant properties 
which are used for treatment of wide array of chronic and 
infectious diseases. The phytochemical screening of the 
methanolic crude extracts of fruit stalk of 
Capsicum annuum revealed the presence of alkaloids, 
tannins, glycosides, phenolics and flavonoids. The result 
has been tabulated in table 2. 

 
Table 2. Phytochemical analysis of methanolic crude 

extracts 
Plant extracts A B C D E F G H I J K 
C. annuum 
var. 
glabriusculum 

+ + + + + + - + - - - 

The sign (+) denotes the presence of the compound 
whereas (-) indicates absence of compound. A: Phenolics; 
B: Tannin; C: Flavonoids; D: Alkaloids; E: Glycosides. F: 
Terpenoids; G: Steroids; H: Saponins; I: Anthraquinone; J: 
Phlobatanin; K: Oils and Fats. 
 
Total phenolic content (TPC) and Total flavonoid content 
(TFC) and percentage extraction yield of 
Capsicum annuum methanolic extract is tabulated in Table 
3, The FC method is widely accepted technique used to 
quantify the phenolics which is manly dependent on the 
reduction of metal oxides. The reduction leads to the 
formation of blue color complex which is read at 
absorbance of 650nm. Phenolics as secondary metabolites 
are the principal components of phytochemicals and have 
been attributed to the antioxidant potential of plants [20]. 
The TPC was calculated based on the gallic acid standard 
curve (Y = 0.0223X; R2 = 0.9907). The fruit stalk of 
Capsicum annuum comprised phenolic content of 29.051± 
0.21 mg GAE/gdw. TFC analysis among indicated 
concentration of 2.778±0.14 mg/GAE/g dw.  

 
Table 3. TPC, TFC and extraction yield values of crude 

methanolic extracts of five plant species. 

Plant extracts 
TPC  
(mg 

GAE/g dw) 

TFC   
(mg QE/g 

dw) 

Extraction 
yield  
(%) 

C. annuum var. 
glabriusculum 

29.051± 
0.21 

2.778±0.14 24.97 

Values represented as Mean±SD of triplicate 
determinations 
 
In vitro antioxidant activities 
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Figure 1: DPPH radical scavenging activity crude 

methanolic extracts of C. annuum var. glabriusculum 
(Dunal) Heiser & Pickersgill 

 
DPPH is a fast, reliable, simple and most preferred method 
employed for evaluating the antioxidant potential of wide 
array of test samples. DPPH is a stable free radical since 
delocalization of spare electron occurs over the entire 
molecule. Proton donation by the the antioxidants present 
in test samples to the DPPH radicals reduces deep violet 
colour to colourless in the reaction mixture [21, 22]. Figure 
1, highlights percentage radical scavenging activity 
exhibited by various concentrations of plant extracts. In the 
present study it was observed that C. annuum var. 
glabriusculum exhibited highest DPPH radical scavenging 
activity. A recent study by Gurnani et al. [23] on 
Capsicum annuum reported that n-hexane (26.9%) and 
chloroform (30.9%) seed extracts demonstrated DPPH 
radical scavenging activity at the concentration of 1 mg/ml. 
wherein in the present study C. annuum var. glabriusculum 
methanolic extract of fruit stalk exhibited 26.05 % against 
DPPH free radical at a concentration of 1mg/ml. The 
inhibition percentage showed a significant increase 
corresponding to increased concentrations of plant extracts. 
Several previous studies have reported significant 
correlation between TPC and antioxidant activity. 
However, in the present study it was observed that TPC and 
DPPH free radical scavenging activity of crude methanolic 
extracts of five plant species demonstrated significant 
correlation with a Pearson’s coefficient value of 0.947.  
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Figure 2: ABTS radical scavenging activity of 

Capsicum annuum (fruit stalk) crude methanolic extract 
 
iABTS assay is one of the established and most followed in 
vitro antioxidant evaluation techniques. Several previous 
studies have highlighted the efficiency of ABTS free 
radical scavenging assay which is very sensitive when 
compared to other antioxidant assays. Figure 2 depicts the 
ABTS radical scavenging activity of C. annuum var. 
glabriusculum crude methanolic extract was 451.03±3.00 
µg/ml. In addition, the correlation analysis between the 
TPC and ABTS assay indicated positive correlation with a 
Pearson’s coefficient value of 0.968 among all the tested 
plant species. 
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Figure 3: Antioxidant capacity of crude methanolic extracts 
of C. annuum var. glabriusculum (Dunal) Heiser & 

Pickersgill expressed as ascorbic acid equivalents (µg/g 
dw) by phosphomolybdenum method. 

 
TAC was analyzed by phosphomolybdenum method. 
Generally, it involves reduction of Mo(VI) to Mo(V) by the 
test sample that results in formation of green colour 
complex. C. annuum var. glabriusculum methanolic extract 
exhibited TAC of 1304.23±21.98 µgAAE/g dw However 
according to previous reports numerous mechanisms 
including inhibition of chain initiation, binding of transition 
metal ion catalysts, and free radical scavenging are 
responsible for antioxidant activity [24]. 
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Figure 4: Reducing power assay of crude methanolic 
extracts of C. annuum var. glabriusculum (Dunal) Heiser & 

Pickersgill 
 

Reducing power assay is one of established method for 
evaluation of antioxidant potential of a test sample. 
Basically, it involves reduction of Fe3+ into Fe2+ with the 
formation of Perl’s Prussian blue colour complex wherein 
absorbance is read at 700 nm [25]. This reducing ability 
varies with respect to various concentrations of antioxidant 
present in the samples. Moreover, the reducing power 
ability mainly depends on the bioactive compounds 
including phenolics present in the test samples. Figure 4 
highlights the reducing power activity of C. annuum var. 
glabriusculum methanolic extract of fruit stalk. 
However, according to literature Capsicum species have 
been largely studied because of its commercial and 
medicinal values. Multiple bioactive compounds have been 
elucidated from variety of Capsicum species such as 
capsaicin and capsaicinoids [26]. A recent study of Zimmer 
et al [11] reported the phenolic and flavonoid contents of 
fruit and seeds of Capsicum baccatum, which was found to 
exhibit antioxidant activity in a dose dependent manner. 
Further, it should be noted that antioxidant potentialities 
showed a great variations against four antioxidant systems 
assayed, similar observations were reported earlier [27, 28]. 
However, in the present study, results of the TAC, ABTS, 
DPPH and RPA antioxidant assays indicated a significant 
difference between antioxidant potential of crude 
methanolic extract. This phenomenon could be attributed to 
the various antioxidants present in the plant extracts and 
their differences in chemical structure which enables 
donation of proton to the different free radicals. Further, it 
is also noteworthy that other than phenolics several other 
potent bioactive compounds such as vitamin C, E and 
volatile constituents present in the test samples also 
scavenge free radicals [29, 30]. Nevertheless, reports also 
suggest the antioxidant potential of the extracts may be 
attributed to synergistic effect involving both phenolics and 
other bioactive compounds [31, 32] 
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CONCLUSIONS 
The results of the study revealed that C. annuum var. 
glabriusculum (fruit stalk) methanolic extract possess 
antioxidant properties which confirm its therapeutic nature. 
In addition, A significant positive correlation was observed 
between TPC and various antioxidant assays (DPPH and 
ABTS). Thus the study highlights preliminary evidence on 
therapeutic nature of C. annuum var. glabriusculum which 
is widely utilized across homegardens of Uttara Kannada. 
Further, fruit stalk of C. annuum var. glabriusculum may 
prove to be promising source of natural antioxidants. 
Nevertheless, extensive research is further essential for the 
identification and isolation of key bioactive constituents 
responsible for the antioxidant property. 

REFERENCES 
[1] Hervert-Hernández, D., Sáyago-Ayerdi, S. G., Goni, I. S. A. B. E.

L., Bioactive compounds of four hot pepper varieties (Capsicum
annuum L.), antioxidant capacity, and intestinal bioaccessibility. J.
Agri. Food Chem. 2010, 58(6) 3399 – 3406.

[2] Rajashekar, C. B., Carey, E. E., Zhao, X., Oh, M. M., Health-
promoting phytochemicals in fruits and vegetables: Impact of abiotic
stresses and crop production practices. Functional Plant Science and
Biotechnology 2009, 3, 30 – 38.

[3] Liu, R. H., Health-promoting components of fruits and vegetables in
the diet. Advances in Nutrition 2013, 4(3), 384S – 392S.

[4] Sen, S., Chakaraborty, R., Sridhar, C., Reddy, Y., Biplab, D., Free
radicals, antioxidants, diseases and phytomedicines: current status
and future prospect. Int. J. Pharm. Sci. Rev. Res. 2010, 3(1), 91 –
100. 

[5] Halliwell, B., Gutteridge, J., Free radicals in biology and medicine.
3rd ed. Oxford: Oxford University Press, 1999, pp. 23 – 27. 

[6] Kasote, D. M., Katyare, S. S., Hegde, M. V., Bae, H., Significance of 
Antioxidant Potential of Plants and its Relevance to Therapeutic
Applications. Int. J. Biol. Sci. 2015, 11(8), 982 – 991.

[7] Bhat, S., Bhandary, M. J., Rajanna, L., Plant diversity in the
homegardens of Karwar, Karnataka, India. Biodiversitas 2014, 15, 
229 – 235. 

[8] Bhat, S. S., Rajanna, L., Plant diversity studies and role of Halakki
community in agroforestry homegardens of Uttara Kannada district,
Karnataka, India. Int. J. Life Sci. 2016, 5, 54 – 62.

[9] Marin, A., Ferreres, F., Tomas-Barberan, F. A., Gil, M. I.,
Characterization and quantitation of antioxidant constituents of
sweet pepper (Capsicum annuum L.). J Agri Food Chem. 2004, 52, 
3861 – 3869. 

[10] Materska, M., Perucka, I., Antioxidant activity of the main phenolic
compounds isolated from hot pepper fruit (Capsicum annuum L.). J.
Agri. Food Chem. 2005, 53(5), 1750 – 1756.

[11] Zimmer, A. R., Leonardi, B., Miron, D., Schapoval, E., de Oliveira J.
R., Gosmann, G., Antioxidant and anti-inflammatory properties of
Capsicum baccatum: from traditional use to scientific approach.
Journal of Ethnopharmacology 2012, 139(1), 228 – 233.

[12] Harborne, J. B., Phytochemical methods - a guide to modern
techniques of plant analysis. 2nd ed. London: Chapman and Hall,
1984, pp. 4 – 16. 

[13] Kumar, S., Kumar, D., Man, J., Saroha, K., Singh, N., Vashishta, B.,
Antioxidant and free radical scavenging potential of Citrullus
colocynthis (L.) Schrad. methanolic fruit extract. Acta
Pharmaceutica 2008, 58(2), 215 – 220.

[14] Helmja, K., Vaher, M., Gorbatšova, J., Kaljurand, M.,
Characterization of bioactive compounds contained in vegetables of

the Solanaceae family by capillary electrophoresis. Proceedings of 
the Estonian Academy of Sciences 2007, 56(4), 172 – 186. 

[15] Blois, M. S., Antioxidant determinations by the use of a stable free
radical. Nature 1958, 181(4617), 1199 – 1200.

[16] Kumar, S., Sandhir, R., Ojha, S., Evaluation of antioxidant activity
and total phenol in different varieties of Lantana camara leaves.
BMC Research Notes 2014, 7, 560.

[17] Re, R., Pellegrini, N., Proteggente, A., Pannala, A., Yang, M., Rice-
Evans, C., Antioxidant activity applying an improved ABTS radical
cation decolorization assay. Free Radical Biology and Medicine 
1999, 26, 1231 – 1237.

[18] Prieto, P., Pineda, M., Aguilar, M., Spectrophotometric quantitation
of antioxidant capacity through the formation of a
phosphomolybdenum complex: Specific application to the
determination of vitamin E. Anal. Biochem. 1999, 269, 337 – 341.

[19] Oyaizu, M., Studies on products of browning reactions: antioxidant
activities of products of browning reaction prepared from glucose
amine. Japanese J. Nutri. 1986, 44, 307 – 315.

[20] Ogu, G. I., Ezeadila, J., Ehiobu, J. M., Antioxidant and antimicrobial
activities of Dialium guineense (Willd) leaf extract, Pharmacy and 
Pharmacology Research 2013, 1(1), 1 – 7.

[21] Zhou, K., Yu, L., Effects of extraction solvent on wheat bran
antioxidant activity estimation. LWT-Food Science and Technology 
2004, 37(7), 717 – 721.

[22] Irshad, Md., Zafaryab, Md., Singh, M., Moshahid, M., Rizvi, A.,
Comparative Analysis of the Antioxidant Activity of Cassia fistula 
extracts. International Journal of Medicinal Chemistry 2012,
157125, 6. 

[23]  Gurnani, N., Gupta, M., Mehta, D., Mehta, B. K., Chemical
composition, total phenolic and flavonoid contents, and in vitro 
antimicrobial and antioxidant activities of crude extracts from red
chilli seeds (Capsicum frutescens L.). Journal of Taibah University
for Science 2016, 10, 462 – 470.

[24] Aziz, A., Jack, R., Total phenolic content and antioxidant activity In
Nypa Fruticans extracts. Journal of Sustainability Science and
Management 2015, 10(1), 87 – 91.

[25] Ferreira, I. C. F. R., Baptista, P., Vilas-Boas, M., Barros, L., Free-
radical scavenging capacity and reducing power of wild edible
mushrooms from northeast Portugal: Individual cap and stipe
activity. Food Chem. 2007, 100, 1511 – 1516.

[26] Nascimento, P. L., Nascimento, T. C., Ramos N. S., Silva, G. R.,
Gomes, J. E., Falcão R. E., Moreira, K. A., Porto, A. L., Silva, T.,
Quantification, antioxidant and antimicrobial activity of phenolics
isolated from different extracts of Capsicum frutescens (Pimenta
Malagueta). Molecules 2014, 19(4), 5434 – 5447.

[27] Mathew, S., Abraham, T. E., In vitro antioxidant activity and
scavenging effects of Cinnamomum verum leaf extract assayed by
different methodological. Food Chem Toxicol. 2006, 44, 198 – 206.

[28] Nickavar, B., Alinaghi, A., Kamalinejad, M., Evaluation of the
antioxidant properties of five Mentha species. Iranian Journal of
Pharmaceutical Research 2008, 7(3), 203 – 209.

[29] Loo, A. Y., Jain, K., Darah, I., Antioxidant Activity of Compounds
Isolated from the Pyroligneous Acid Rhizophora apiculata. Food 
Chem. 2008, 107, 1151 – 1160.

[30] Zengin, G., Uysal, S., Ceylan, R., Aktumsek, A., Phenolic
Constituent, Antioxidative and Tyrosinase Inhibitory Activity of
Ornithogalum narbonense L. from Turkey: A Phytochemical Study.
Industrial Crops and Products 2015, 70, 1 – 6.

[31] Miller, N. J., Rice-Evans, C. A., The relative contributions of
ascorbic acid and phenolic antioxidants to the total antioxidant
activity of orange and apple fruit juices and blackcurrant drink. Food 
Chem. 1997, 60(3), 331 – 337.

[32] Gardner, P. T., White, T. A. C., McPhail, D. B., Duthie, G. G., The
relative contributions of vitamin C, carotenoids and phenolics to the
antioxidant potential of fruit juices. Food Chem. 2000, 68(4), 471 –
474. 

Shivanand Bhat et al /J. Pharm. Sci. & Res. Vol. 9(8), 2017, 1283-1287

1287




