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Abstract

Background and objectives: Carissa edulis (Apocynaceae) is a wild fruit species highly consumed by Cameroonian
populations because of its many biological effects. However, few studies so far have addressed the nutritional,
antioxidant, and physicochemical properties of this plant.

Methods: Juice and cake powders obtained from C. edulis fruits were examined for their contents in macronu-
trients, micronutrients, and phenolic compounds through conventional methods. Then, the in vitro antioxidant
properties were assessed using the 1,1-diphenyl-2-picrylhydrazyl radical scavenging, total reducing power, and
the total antioxidant capacity assays.

Results: The results showed that cakes displayed significantly higher fat (22.68 + 2.16 vs 5.06 + 0.43 g/100 g dry
weight (DW)), carbohydrates (39.25 + 1.16 vs 19.29 + 0.55 g/100 g DW), protein (1.32 £ 0.56 vs 0.23 £ 0.13 g/100
g DW), zinc, copper, and calcium levels compared to juice. However, their ash (0.28 £ 0.02 vs 0.31 £ 0.02 g/100 g
DW), moisture (5.67 + 0.53 vs 14.40 £ 1.36 g/100 g), carotenoids, and Vitamin C levels were significantly lower.
The phenolic content in the juice was generally lower (p < 0.05) than in the cake. Polyphenols, flavonoids tannins,
and anthocyanins were respectively the most quantitatively important compounds. On the other hand, the study
of the antioxidant activity revealed that the cake had higher antioxidant activities.

Conclusions: Taken all together, the results showed that the cake of the C. edulis fruits has higher nutritional
value, bioactive compound levels, and antioxidant potentials than juice which merit further consideration as
food supplements.
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nutritional, medicinal, therapeutic, and industrial possibilities.
They also feed on small local businesses and generate the income
needed for survival in many households.? Edible fruits, in general,
are important for a balanced diet, because they serve as food sup-
plements and provide humans with very essential nutrients such as
dietary fibers, proteins, sugars, and vitamins (particularly Vitamin
C in some fruits), as well as health-promoting phytochemicals and
major minerals constituents.*

Carissa edulis Vahl (Apocynaceae) is a multi-stemmed, much-
branched prickly evergreen shrub or small tree, that may grow
up to 6 m tall and produce a dense canopy. Because of its tiny
size, seedless/small seed, and ability to be eaten whole, this
plant is sometimes referred to as a berry. Its fruits are fleshy,
oval, 6-11 mm in diameter, with red to purple blackberries and
two- to four-seeded.’ C. edulis fruits are vibrantly colored, be-
coming red, purple, and purplish-black when ripe. Furthermore,
due to their nutritional content, therapeutic value, and applica-
tion in many processing commodities, such as drinks, jellies, and
syrup,®’ these wild fruits are usually harvested and consumed
uncooked fresh in most rural areas. Indeed, these wild fruits con-
sumed by locals are a good source of nutrients, and given their
low cost and widespread availability, they should be promoted
for commercial exploitation. In Sudan and Kenya, the fruits of
C. edulis are used to make vinegar through fermentation and
jam. The intense red-purple and purple coloration of these ber-
ries indicate the richness of their fruits in anthocyanins which
are natural antioxidants.® Aside from flavonoids, fruits, and veg-
etable coloring, it can also be caused by the presence of other
chemicals such as carotenoids and chlorophylls.? Several inves-
tigations conducted on C. edulis fruits have shown a variety of
bioactive phytochemicals including polyphenolic antioxidants,
vitamins, minerals, and a variety of nutraceutical, and biologi-
cal effects including antioxidant properties.!®~'> Thus, consum-
ing nutritious components is a critical approach for regulating
and avoiding various diseases as well as boosting the usage of
natural substances. Nonetheless, to the best of our knowledge,
no research has been undertaken on the nutritional value, phe-
nolic and antioxidant characteristics of C. edulis fruit processed
goods. Although these fruits are regularly processed into juice
and cake, an investigation of the physicochemical, antioxidant
properties, as well as phenolic contents of the fruit juice and
cake, will undoubtedly provide insight into their nutritional and
medicinal potential. The current study solely looked at the nutri-
tional value, bioactive components, and antioxidant properties
of juice and cake made from fruits of C. edulis fruits taken in the
dark red stage.

Material and methods
Plant material collection

During the rainy season, from July to August 2019, wild edible
fruits of C. edulis were obtained at the correct edible stage in
Rhumzou village in Cameroon’s Far North region. These fruits
were chosen because they are most appreciated and consumed,
and they are also commonly processed into by-products such as
juice, for sale in local markets. At the peak of ripeness, the dark
red stage, fresh fruits were gathered. They were preserved in card-
board packaging and sent to the “Laboratoire de Biophysique,
Biochimie Alimentaire et Nutrition (LABBAN)”, at the University
of Ngaoundere, Cameroon’s National School of Agro-Industrial
Sciences.
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Methods
Processing fruits into dehydrated juices and cakes

The wild edible fruits of C. edulis were hand-cleaned from for-
eign bodies (inorganic materials, dirt, and dust particles) in the
laboratory before being rinsed with tap water. The fruit juices
were extracted using a hand-operated pulp extractor (Singsung;
model: BL500; voltage: 240 V; frequency: 60 Hz; wattage: 500
W) that allows shredding with a stainless-steel shredder and re-
moving the edible portion of the fruits (free and bound fractions
around the fruit seeds) and then finely crushing it. The fruit’s
seeds were removed, and the resulting pastes (homogenate) were
collected and wrapped in muslin before being physically pressed
to extract fruit juice. The collected filtrate which is fruit juice and
the cake filter were set aside. As a result, the crude/pulpy liquids
and cake produced were maintained in a freezer at —18°C for 24
h before being freeze-dried at —60°C for 48h under the pressure
of 10 Pa. The juice and cake powders were stored in polyethylene
bags at 4°C until they were analyzed. After crushing the pulp, the
paw was manually squeezed in the muslin to drain the juice and
get the cake. The resulting juice was then filtered using Whatman
Grade 4 filter paper. The cakes and juices obtained were freeze-
dried (—55°C, 1 mbar) for improved preservation for future stud-
ies. The freeze-dried powders were packed in polyethylene bags
and kept at 4°C until analysis. Figure 1 depicts the production
technique for the cake and juice powders. Recoverable juice
from plant fruits was represented as a percentage of fresh weight
(mL/100 g FW), and the cake filter was expressed as g per 100 g
FW. In the case of acquired juice and cake powders, Equation 1
yields the dry product yield (juice and cake powders). The yield
of juice and cake powder was determined using the following
equation:

Yield (%)= mass of lyophilizate

— - x100 (1)
initial fruits mass

Determination of macronutrients contents

The biochemical content of juice and cake powders was assessed
using conventional procedures. Moisture content was determined
by weighing 5 g of a powder sample after drying it in an oven at
103 + 2°C for 24 h until it reached a constant weight.!? In addi-
tion, the ash content was determined as previously described!? by
incinerating 5 g of powder in a muffle furnace at 550°C for around
12 h or until a steady weight of greyish white ash was achieved.
After mineralization in concentrated sulfuric acid and colorimetric
measurement,'* the total protein content was measured. The crude
fat content of a 5 g powder sample was determined using the Sox-
hlet extraction technique for 8 h with hexane as the extraction sol-
vent as previously reported.!S Carbohydrate content was assessed
using sulfuric acid-based techniques.!®

Determination of some minerals

The mineral composition of ash samples generated by incinera-
tion of powder samples in a muffle furnace at 550°C!7 has been
determined. One gram of ash was dissolved in 10 mL of 1.5 N
hydrochloric acid and the mixture was heated on a hot plate un-
til completely dry. The solution was then built up to 25 mL in a
calibrated flask with a few drops of H,O, and 5 mL of de-ionized
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Fig. 1. Production of juice and cake powders.

water. The resultant solutions were used to determine the concen-
trations of iron, copper, calcium, and zinc using atomic absorption
spectrometry.

Determination of total carotenoids and vitamins
Total carotenoids

Total carotenoids were extracted with a hexane-acetone mixture:
30/70 (v/v), and then the optical density of the resulting solution
was read between 430 and 450 nm to determine the maximal ab-
sorbance using a spectrophotometer.!® The maximum optical den-
sity was used to calculate the concentration of total carotenoids in
the sample. The total carotenoid content was estimated using the
equation below:

_ FxDOmax

2
196 xM @)
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where DOmax is the optical density for maximum absorption; F is
the dilution factor; M is the sampled mass; and C is the concentra-
tion of total carotenoids. The total carotenoids amount (m_, ) in the
diluted solution for the spectrophotometer was calculated based on
the following formula:

m, =C-V )
For 100 g dry matter with a water content TE, the total carotenoid
content TC is given by the relation:

100xm,_,
100—TE

TC=

]><100 )

Vitamin C

The Vitamin C concentration was measured using a titrimetric as-
say with 2.6-Dichlorophenolindophenol as an indicator as reported
previously.'® For the extraction, 10 g of each powder were pre-
cisely weighed and added to 20 ml of 95% acetic acid. The stand-
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ard solution of Vitamin C (0.01mg/mL) was placed in a burette
and progressively added drop by drop into a beaker containing
1 mL of 2.6-Dichlorophenolindophenol until the solution turned
pink. The reaction was continued until the content of the beaker
gets completely discolored. Then, the volume of Vitamin C that
allowed the discoloration of the beaker solution was noted, and
the Vitamin C content of the sample was estimated using the fol-
lowing equation:

vie =XV ®

where X is the volume of Vitamin C that allowed the discoloration
of the beaker solution; V is the total volume of extract; V' is the
volume of extract that allowed the discoloration of the beaker solu-
tion; P is the sample weight. In relation with dry matter, Vitamin C
content was calculated as follows:

_XV/PV

Vit C o <100 (mg/100 g DM) (6)

where H is the water content, and DM is the dry weight.
Determination of phenolic bioactive compounds
Extraction of phenolic compounds

The polyphenols were extracted using the procedure earlier de-
scribed by Deli et al. (2019)?° wherein dried samples are macer-
ated with solvent to reduce sample degradation. Briefly, 2 g of
the pulverized freeze-dried juice and cakes were solubilized in
20 mL of methanol/water solvent system (70/30, v/v). The mix-
ture was stirred at 300 rpm at room temperature for 24 h before
being filtered with a Whatman Grade 1 filter paper to remove in-
soluble residues. Finally, the recovered supernatant was diluted
to 15 mL with the extraction solvent and kept at 4°C for further
analysis.

Determination of total phenolic content

The technique of Li et al. (2007) was used to estimate total phe-
nolic content (TPC) with minor changes.?! In short, 20 pL of hydro
methanolic extract of plant powders was combined with 2,980 pL
distilled water. Then, 500 uL of 10% (v/v) Folin-Ciocalteu reagent
and 400 pL of a saturated solution of sodium carbonate Na,CO,
(20%, w/v) were added. The mixture was well agitated and incu-
bated at room temperature for 30 min in the dark to equilibrate.
A spectrophotometer was used to measure the absorbance of the
solution at 760 nm. Using standard gallic acid solutions (40, 80,
120, 160, 200, 240, and 280 g/L), a calibration curve (R? = 0.98)
was created. The TPC was therefore represented in milligram gal-
lic acid equivalents per gram dry weight (mg GAE/g DW) of the
sample.

Determination of total tannins content

Tannin content was calculated by subtracting TPC from non-tannin
phenolic content in the sample. One mL of the diluted juice sample
was combined with 1 mL of distilled water and 100 mg polyvinyl-
polypirrolidone (PVPP) to measure the non-phenolic content. The
mixture was vortexed and then centrifuged for 10 min at 3,000
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rpm after being left for 15 min at 4°C. Similarly, the non-tannin
phenolic content was determined in the supernatant.

Tannins (mg GAE/g DW) = total phenolic content
— non-tannin compounds

0

Determination of total flavonoid content

The total flavonoid content was assessed using the technique de-
scribed by Dewanto et al. (2002).22 In brief, 0.1 mL of filtered
hydroethanolic extract was added to 2.4 mL of distilled water fol-
lowed by 0.15 mL of 5% (w/v) sodium nitrite (Na,NO,) solution.
After 6 min, 0.3 mL of 10% aluminium chloride (AICl;-6H,0)
(w/v) was added. After another 5 min at room temperature, 1 mL
4% (w/v) sodium hydroxide (NaOH, 1 M) was added. The absorb-
ance of the solution was measured at 510 nm using UV/visible
spectrophotometry against the extraction solvent as a blank. A cali-
bration curve (R? = 0.99) was plotted from different concentrations
of rutin as standards (20, 40, 80, 100, 120, and 140 g/L), and the
findings were reported in milligrams rutin equivalents per gram of
dry weight (mg RE/g DW).

Determination of total anthocyanin content

Anthocyanin extraction was carried out using a previously report-
ed technique.?3 One gram of powder sample was added to 10 mL
of solvent (0.1 Methanol/HCl, 85/15, (v/v)). The mixture was then
centrifuged at 6,000 g for 10 min at 4°C. The supernatant was col-
lected and the total anthocyanin content was determined using the
pH-differential technique. In this regard, an aliquot (100 puL) of ad-
equately diluted samples was placed in the tubes containing 4,900
pL of 0.025 M potassium chloride buffer at pH 1.0 and 4,900 pL of
0.4 M sodium acetate buffer at pH 4.5 respectively. The mixtures
were stirred and incubated for 15 min at room temperature (25°C).
Absorbance was measured both at 520 and 700 nm using a UV-Vis
spectrophotometer against a blank containing distilled water. The
results are given in milligram per 100 grams of powder, according
to the following equation:

:AXMWXDFXVX

CA: 100 (8)

exLxw

where CA is the concentration of anthocyanins (mg/100 g of dry
powder); A is the absorbance difference (A = [A520 nm — A700
nm] pH=1 — [A520 nm — A700 nm] pH = 4.5); MW is the mo-
lecular weight of cyanidin-3-glucoside (449.2 g/mole); DF is the
dilution factor; V is the total volume of extract (mL); € is the co-
efficient of molar extinction for cyanidin-3-glucoside (26,900 L/
mole-cm); L is the cell width (1 cm); w is the weight of the sample
used in the extraction (g), and 100 is the conversion factor for ob-
taining mg/100 g of sample.

In vitro antioxidant activities
DPPH radical scavenging activity

The antioxidant activity was initially assessed using the 1,1-diphe-
nyl-2-picrylhydrazyl (DPPH) method,?* in which the extract’s elec-
tron-donating capacity was quantified by whitening of the purple-
colored solution of DPPH cation radical. Briefly, 2 mL of 0.1 mM
DPPH methanolic solution were added to 0.5 mL hydro methanolic
extract of plant sample at various concentrations (0.025, 0.05, 0.1,
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Table 1. The juice and cakes content and dry matter of C. edulis fruits

Contents/Powder Values

Cakes contents (g/100 g fruits) 24.45+1.12
Juice contents (g/100 g fruits) 60.64 + 1.59
Juice powder (g/100 mL of juice) 09.28 + 0.59
Cake powder (g/100 g fresh cake weight) 64.14 +2.43

Means + SD (n = 3).

0.5, 1, 5, 10, 100 mg/mL). The mixture was properly mixed before
being incubated in the dark for 1 h at room temperature. The absorb-
ance of the mixture was then measured at 517nm using UV/visible
spectrophotometry. The lower absorbance of the reaction mixture
indicated higher free radical scavenging activity. The scavenging
activity was estimated based on the proportion of scavenged DPPH
radicals using the following formula:

Scavenging activity (%)
_ Control Absorbance —Sample Absorbance “

o @

Control Absorbance

Finally, the rate of free radical scavenged versus log concen-
trations of antioxidant (or plant extracts) was plotted to create a
curve from which the value of IC50 (pg/mL), which is inversely
proportioned to the antioxidant activity was calculated. Ascorbic
acid was utilized as a reference standard at the same concentrations
as plant extracts

Total reducing power

The total reduction power of the plant extracts was determined us-
ing the method published previously by Oyaizu (1986).25 In this
approach, antioxidant chemicals in the extracts generated a color-
ful complex with potassium ferricyanide, trichloroacetic acid, and
ferric chloride, which was detected and quantified at 700 nm. The
rise in absorbance of the reaction mixture indicates the reducing
power of the samples. Extracts of Vitamin C at various concentra-
tions (0.02; 0.04; 0.06; 0.08; 0.1 mg/mL) were combined with 2.5
mL of phosphate buffer (0.2 M, pH 6.6) and 2.5 mL of 1% potas-
sium ferrocyanide and incubated at 50°C for 20 min. Then, the
mixture was treated with 2.5 mL of 10% trichloroacetic acid and
centrifuged at 800 rpm for 10 min. Following that, 2.5 mL of su-
pernatant were mixed with 2.5 mL of distilled water and 0.5 mL of
0.1% ferric chloride (FeCl,). Finally, the absorbance of each mix-
ture was measured at 700 nm. Increased absorbance of the reaction
mixture indicates increased reducing power. The Ferric reducing
power was calculated using the calibration line obtained by con-
centrations of the Vitamin C solution that varied. The results of the
ferric reducing power were represented in mg equivalent ascorbic
acid (mg EAA/100 DW).

Total antioxidant capacity

The total antioxidant capacity of the tested extracts was evalu-
ated using the phosphomolybdate method with ascorbic acid as a
standard.?® An aliquot of 0.5 mL of extract (100 ug/mL) solution
was combined to 5 mL of reagent solution (0.6 M sulphuric acid,
28 mM sodium phosphate and 4 mM ammonium molybdate). The
tubes were sealed and incubated in a water bath at 95°C for 90 min.
They were then cooled to room temperature and the absorbance
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Table 2. Macronutrients, ash, and moisture contents C. edulis juices and
cakes

Values
Contents
Juice Cake

Moisture, g/100 g 14.40+1.36° 5.67 £0.53°
Ash, g/100 g DW 0.31 £ 0.02¢ 0.28 +0.02°
Fat, g/100 g DW 5.06 £ 0.432 22.68+2.16°
Carbohydrates, g/100 g DW  19.29 +0.552  39.2 + 51.16"
Total proteins, g/100 g DW 0.23+0.132 1.32 £ 0.56b¢

Means * SD (n = 3) followed by different letters in the same line are significantly dif-
ferent (p < 0.05) as determined by Duncan’s multiple comparison test.

of each solution was measured at 695 nm against a blank. Under
the same circumstances, a typical blank comprising 5 mL of the
reagent solution and an adequate volume of the solvent was incu-
bated. The total antioxidant capacity of the extracts was expressed
in mg equivalent per g of powder (mg AAE/g DW).

Statistical analysis

The obtained data were collected in an Excel file and represented as
means + standard deviations (SD). Analysis of variance (ANOVA)
was used to assess if there were statistically significant changes
in nutritional composition, phytochemical content, and antioxidant
activity (p < 0.05). The level of significant difference in the two
means was determined using Duncan’s multiple comparison tests.
Finally, Stat graphics Centurion 16.1 was used. Also, Sigma plot
11.0 was used to plot the graphs.

Results
Extraction yield of juice and cakes from the C. edulis fruits

Table 1 shows the juice and cake extraction yields from the fruits
of C. edulis. The values obtained in this table show that C. edulis
is very juicy with juice percentages of 60.64 + 1.59% compared to
24.45 + 1.12% in the cakes.

Macronutrient, ash, and moisture contents of juice and cake
powders from C. edulis fruits

Table 2 shows the macronutrient composition analysis of juice and
cake powder from C. edulis fruits. As indicated in the table, the
cake had a significantly (p < 0.05) greater macronutrient content
than the juice although the juice had higher ash and moisture con-
tent. However, carbohydrates, lipids, and total proteins were the
most prevalent macronutrients in both samples.

Micronutrient, Vitamin C, and carotenoid contents

Table 3 summarizes the mineral, carotenoid, and Vitamin C con-
tent. The juice had much more Vitamin C and carotenoids than
the cakes, while the cakes had more iron, zinc, calcium, and cop-
per. Calcium was the most abundant micronutrient in the cakes
and juice, followed by Vitamin C. Calcium levels varied from
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Table 3. Total carotenoids and micronutrients contents of juice and cake
powders from C. edulis fruits

Values
Contents
Juice Cake

Total carotenoids 0.80 +0.01° 0.73 +0.28?
Vitamin C 32.57 +£2.41b 24.91 + 1.56°
Iron 1.34 £0.07° 1.47 £0.392
Zinc 1.88 £0.47° 4.28 + 0.30°
Copper 0.44 +0.112b 1.12 +0.84¢
Calcium 43.78 £ 3.322 80.52 + 6.50°

Means + SD (n = 3) followed by different letters in the same line are significantly dif-
ferent (p < 0.05) as determined by Duncan’s multiple comparison test.

43.78 £ 3.32 mg/100 g DW for the juice to 80.52 £+ 6.50 mg/100
g DW in cakes, while Vitamin C levels ranged from 32.57 2.41
mg/100 g DW to 24.91 + 1.56 mg/100 g DW in cakes. Higher zinc
contents (4.28 mg/100 g DW) were found in the cakes (p < 0.05).
Furthermore, the iron level of the juice was 1.34 mg/100 g DW vs.
1.47 mg/100 g DW for the cakes.

Bioactive compounds content of C. edulis juices and cakes

The total polyphenol, flavonoid, anthocyanin, total carotenoids,
and tannin content of the study’s fruit powders are shown in Ta-
ble 4. The contents of these phytochemicals differed significantly
between the two samples. Cakes were found to have considerably
greater (p < 0.05) phenolic component concentrations than juice.
Total polyphenols > tannins > flavonoids > anthocyanins were the
most abundant phenolic components in the cakes, whereas total
polyphenols > flavonoids > tannins > anthocyanins were the most
abundant in the juice.

In-vitro antioxidant activity
DPPH radical scavenging activity

The DPPH radical scavenging activity data are shown in Figure 2
and are reported in terms of inhibitory Concentration 50. (IC50).
The lower the IC50 value, the greater the antioxidant activity of
the investigated fruits powder. Cakes had the highest antioxidant
activity in fruit extracts (IC50: 66.17 pg/mL), followed by juice
(IC50: 386.54 ng/mL). Moreover, a significant difference was ob-

Table 4. Bioactive compounds content of C. edulis juices and cakes

Value
Compounds
Juice Cake
Polyphenols, mg GAE/g DW  14.10 +0.65* 16.12 +0.63
Flavonoids, mg/g DW 4.65+0.162® 5,02 +0.05°
Tannins, mg GAE/g DW 2.56+1.142 5.97 +0.19°
Anthocyanins, mg/g DW 0.20 +0.02° 2.13 +0.02¢

Means + SD (n = 3) followed by different letters in the same line are significantly
different (p < 0.05) as determined by Duncan’s multiple comparison test. GAE, gallic
acid equivalents; RE, rutin equivalents; DW, dry weight.
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Fig. 2. DPPH free radical scavenging of fruits juices and cakes of C. edulis.
Means + SD (n = 3) followed by different letters (a, b, or c) are significantly
different (p < 0.05) as determined by Duncan’s multiple comparison test.
Vit C, Vitamin C; CEJ, Carissa edulis juice; CEC, Carissa edulis cake.

served (p > 0.05) when compared to the Vit C group used as the
reference group, ascorbic acid (IC50: 34.00 pg/mL).

Total reducing power

The reducing power test is a simple and quick screening approach
for determining antioxidant potential. The potassium ferric cya-
nide reduction determines the color shift of the test solution from
yellow to different shades of green and blue based on the reducing
power of each sample. The overall reducing power of the juice
and cake made from C. edulis fruits is shown in Figure 3. When
compared to juice (54.13 mg EAA/g DW), the cake a significantly
higher reducing power (80.45 mg EAA/g DW).

O CEJ (54.13 mg EAA/g DW)

1007 @ CEC (80.45 mg EAA/g DW)
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Fig. 3. Total reducing power of juice and cake of the fruits of C. edulis.
Means = SD (n = 3) followed by different letters (a, or b) are significantly
different (p < 0.05) as determined by Duncan’s multiple comparison test.
CEJ, Carissa edulis juice; CEC, Carissa edulis cake.

DOI: 10.14218/JERP.2022.00004 | Volume 00 Issue 00, Month Year


https://doi.org/10.14218/JERP.2022.00004

Kafache D. et al: Nutritional and antioxidant properties of C. edulis

1507 [ CEJ (103.92 mg EqAA/g DW)
B CEC (111.00 mg EqAA/g DW)
Z b
® a
Q. —_—T
T 100~
=
©
o
X
o
=
& 50-
I
o
|_
0 ;
CEJ CEC

Fig. 4. Total antioxidant capacity of the juices and cakes of the fruits of C.
edulis. Means + SD (n = 3) followed by different letters (a, or b) are signifi-
cantly different (p < 0.05) as determined by Duncan’s multiple comparison
test. CEJ, Carissa edulis juice; CEC, Carissa edulis cake.

Total antioxidant capacity

The phosphomolybdate test assesses a sample’s capacity to elimi-
nate a free radical by transferring an electron to it. Figure 4 depicts
the overall antioxidant capacity values of the cake and juice. The
phosphomolybdate technique works by reducing Mo (VI) to Mo.
(V). The antioxidant sample is identified by the production of a
green phosphomolybdenum hue (V). The data show that the cake
(111.00 mg EAA/g DW) had the highest overall antioxidant capac-
ity, followed by the juice (103.92 mg EAA/g DW), with significant
differences (p < 0.05).

Discussion

This study aimed to assess the nutritional value, phenolic content,
and antioxidant properties of cake and juice made from Carissa
edulis fruit. It appears from Table 1 that the fruits of C. edulis were
juicy, and their measured juice contents were 60.64 £ 1.59%. Some
previous studies on other wild fruits reported a close value of juice
content such as pomegranate (50.25-64.17%);%7 or Purnima gra-
natum (35.4-74.3%).28 The values obtained were twice higher
than those reported in conventional fruits like pineapple (36%);%
black cherry (31.6%),3" and cherry (30%).3! However, they were
lower than those found by Dossou et al. (2019)3? with Anacardium
occidentale (56.77-69.46%). The extraction yield varied between
40 and 50.8% fresh fruits in Citrus reticulata fruits.>* The reported
extraction yield of 23—49% fresh fruits on 72 varieties of Citrus
satsuma and Citrus reticulate fruits.3* The variability of juice ex-
traction content is generally linked to certain parameters such as
the extraction process used, the type of press, the maturity of fruits,
their water content, etc.3 The high juice extraction yields observed
on the fruits studied suggest industrial production of these juices.
Seeds represent 13.90 g/100 g of fruits of the mass of C. edulis
fruits, the results confirm that these fruits are as highly juicy as
mangoes (78.9%), apples (84.2%), or grapes (81.6%).3¢ Dry mat-
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ter, which refers to the material that remains after the removal of
water, is an indication of the number of nutrients accessible to the
organism in a given meal.’” The cake of these fruits has higher
dry matter content (64.14 g/100 g fresh cake weight) than those
of their juices (09.28 g/100 g fresh cake weight). This observation
is normal because the juices have higher water content. The cake
obtained after extraction of juice can also be revalorized in animal
feed or other food formulations according to its nutritional and bio-
logical properties such as antioxidant activity.

Moisture levels ranged from 5.67% for cake powder to 14.40%
for juice powder on a wet basis. This result is equivalent to the
moisture content of previously reported Bus mango cake (8.4%),
Pumpkin blended cake (6.01%), and Phoenix dactylifera cake
(6.07%).383° Powder stability, storage qualities, and other techni-
cal features are affected by the humidity content and water activity
of powder samples.*’ It is well known that a moisture level less
than 14% ensures powder stability during storage, whereas greater
moisture content greater promotes the growth of microorganisms
and product degradation.*! The increased moisture content of juice
and cake powder might be attributed to their hygroscopic proper-
ties. The capacity of materials to absorb moisture in the environ-
ment is referred to as hygroscopicity. According to some authors,
the hygroscopic index of a powder is acceptable when lower than
20 g/100 g DW.*2 Furthermore, the presence of protein might be
connected to the high moisture content of powder, because protein
has a greater water-holding capability inside its amorphous state.*3

Fat contents are presented in Table 2. The cake powder included
substantially (p < 0.05) more fats (22.68%) than the juice (5.06%).
These results are comparable to recent studies on Phoenix dactylif-
era cake (5.37%),%® and Mangifera indica juice (25.57%).** These
findings imply that fruit cakes might be a good source of vegeta-
ble oil. In this investigation, the fat contents of Mangifera indica
(0.7%)38 and Citrus maxime juices (0.83%) were considerably (p <
0.05) greater than those of other typical fruits juices (0.83%).45 As
previously demonstrated, the low-fat level of fruit juice makes it
an appropriate component of weight-loss programs.*s

The ash contents in juice powders were 0.31% and were 0.28%
for the cakes. Ash is a good predictor of the mineral concentra-
tion in a sample. From a comparative point of view, our results are
similar to those obtained previously on lyophilized C. edulis pulps
(0.21%),% and the Anacardium occidentale fruits (0.25%).4” How-
ever, the ash value found here was lower compared to previous
values found on the Citrus maxima juice (0.7%),* and the Rhus
coriaria fruits pulps (2.87%).48

The carbohydrates contents were ranged from 19.29 g/100 g
DW for the juice to 39.25 g/100 g DW for the cake. Carbohy-
drate was the most abundant macronutrient as in the majority of
fruits. This conforms with other studies*>#*3" which found higher
carbohydrates contents in citrus pulps. The carbohydrates con-
tent obtained in our study is high than those obtained on Carissa
macrocarpa pulps (21.57 g/100 g DW).5! Compared with juices
of conventional fruits, our results are 1.5 times as high as those
obtained on Citrus maxima fruit juice (16.79 g/100 g DW),* and
three times higher than those obtained on Anacardium occidentale
fruits juice (9.9 g/100 g DW).%2 Juice and cakes of C. edulis fruits
might be considered as a source of carbohydrates particularly in
animal feed production. Carbohydrate is energy-producing food
that provides readily available fuel for physical and other bodily
activities.

The juice and cake of the studied fruit contain low protein. Pro-
tein contents of juice powders were lowest with the values 0.23,
while protein contents of the cake powders were 1.32 g/100 g DW.
The diversity in protein concentration might be attributable to the
diverse varieties of fruits utilized, most likely owing to the fruits’
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varying nitrogen-containing components. The protein content re-
ported in this study coincides with the values obtained with the
Mangifera juice (1.1 g/100 g DW),*® Citrus maxima juice (1.76
g/100 g DW),% and H. barteri pulps>® (1.5 g/100 g DW) and by
Amouzou et al., 2013 (0.813 g/100 g DW).

Carotenoids are the primary pigments of plants that give them
distinctive hues such as yellow and orange.>* Total carotenoid con-
centration in the studied fruits was substantially (p < 0.05) higher
in juice extract than in cakes. Also, total carotenoid content was
dramatically lower within the cake than in the juice, as indicat-
ed in Table 3. These variations might be connected to the color
of the peels of the fruit. Carotenoids concentrations in this study
were similar to that found in orange juice (0.81 mg/100 g DW)3
but much lower than the carotenoid content of other fruits such
as pomegranate juice (23 mg/100 g DW) observed in the same
study.>* However, the carotenoid levels found in this study were
significantly greater than that found in Anacardium occidentale
fruits (0.39 mg/100 g DW).53

Vitamins C is an antioxidant compound that neutralizes the ef-
fects of free radicals and prevents diseases. The high Vitamins C
content of the juice compared with the cake powder may be due
to their hydro-solubility character. A similar observation was re-
ported on the Vitamin C content between juice (26.36 mg/100 g
DW) and peel (19.34 mg/100 g DW) of Citrus maxima.>* The con-
centration of Vitamin C found in our samples was lower compared
to those found in some conventional fruits such as strawberry juice
(49 mg/100 g DW).5¢ The quantity of Vitamin C detected in this
study was higher than that found in the orange (18.9 mg/100 g
DW)7 and Cherry juices (16 mg/100 g DW).38 These authors did,
however, observed greater Vitamin C concentration in Anacardi-
um occidentale (86.22 mg/100 g DW) and Mangifera indica (67
mg/100 g DW) juices.

Minerals are essential for appropriate nutrition and metabolism,
and their importance cannot be overstated. Many variables influence
the mineral content of fruits, including soil type, maturity stage, cul-
tivar variety, terrain, and other geographical considerations. Iron is
the third most abundant mineral in our samples study after calcium
and copper. As shown in the table of mineral content, the iron con-
tent of juice was 1.34 mg/100 g DW vs 1.47 mg/100 g DW for cake.
There was no notable change (p < 0.05) between the two samples.
Other research on wild fruits discovered comparable results with
Prunus domestica (1.08 mg/100 g DW),% and Prickly pear juices
(1.36 mg/100 g DW).*5 In comparison, the iron value measured here
has been higher than that published on other traditional fruits like
dates (0.9 mg/100 g DW).? Iron is a trace metal that functions as a
cofactor of catalase.> It also participates in the formation of hemo-
globin by combining with porphyrin to generate heme.

Zinc is an important micronutrient that protects the body against
oxidative stress and stimulates immune mechanisms.®’ The cake of
C. edulis fruit presented a higher content in this mineral as compared
to the juice (Table 3). Significantly (p < 0.05) higher zinc concentra-
tions were noted in C. edulis cake (4.28 mg/100 g DW). The C. edu-
lis juice (1.88 mg/100 g DW) had the lowest concentration of this
element (1.88 mg/100 g DW). The zinc value obtained was com-
parable to those described by Amouzou et al. (2006) on H. barteri
pulps (2.2 mg/100 g DW)®! but lower than previously discovered
by Liu et al. (2020) (14 mg/100 g DW) on the same pulps.®’ The
result found here are ten times more than those obtained by earlier
authors on typical fruits such as Prunus domestica fruits (0.2 mg/100
g DW)% or the date spam fruits juices (0.21 mg/100 g DW).*

The copper levels in the cake (1.12 + 0.84 mg/100 g DW) were
significantly (p < 0.05) greater than in the juice powders (0.44
+ mg/100 g DW). Copper concentrations values consistent with
those published in the apple juice (0.58-0.76 mg/100 ¢ DW)®2 and
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pulps of H. barteri fruits (0.7 mg/100 g DW)."! However, they
are ten times higher than those found in Phoenix dactylifera fruit
juice (0.07 mg/100 g DW).3® Copper is a cofactor of superoxide
dismutase, and hence has a function in erythropoietic production.®
As a result, the C. edulis fruit cake may be effective as an anti-
anemic or antioxidant agent.

Calcium was the first most abundant mineral identified in the
cake and juice of the tested fruits and its content was significantly
(p < 0.05) greater in the cake powders. The values ranged from
43.78 + mg/100 g DW for the juice to 80.52 £+ mg/100 g DW for
the cake. These results are in close line with those found in the H.
barteri (80 mg/100 g DW),%! and Mangifera indica pulps (40-49
mg/100 g DW),% and the Prickly pear juice (83-89 mg/100 g
DW).% Furthermore, they were much greater than those obtained
with Prunus domestica (12 mg/100 g DW),% and Anacardium oc-
cidentale (12 mg/100 g DW). Calcium is essential in many bio-
logical functions (cardiac automatism, in the contraction of smooth
and striated muscles, nerve conduction, coagulation, and endocrine
and exocrine hormonal secretions).®” This calcium decreases the
bioavailability of dietary iron by competition at the site of absorp-
tion and therefore can lead to iron-deficiency anemia.®8

Phytochemicals are important bioactive molecules that have
been linked to a variety of health benefits. Polyphenols are abun-
dant in the cake extract, trailed by tannin, flavonoids, and antho-
cyanins. These antioxidants were also found in significant quanti-
ties in the juice.

It should be noted that the concentration of polyphenolic com-
pounds varied significantly between liquid fruits versus cake
powders made from the same fruits. Fruit cake powder (16.12 +
0.63 mg GAE/g DW) had a considerably (p < 0.05) greater to-
tal phenolic content than juice powder (14.10 + 0.65 mg GAE/g
DW). Similar findings were observed by previous authors on C.
edulis fruit pulps® (9.54 mg GAE/g DW) and 27 citrus cultivars
(2.6-10.45 mg GAE/g DW).”" Our results also outperform those
of orange juice (3.29 mg GAE/g DW),%’ Citrus maxima juice (1.8
mg GAE/g DW),* and pomegranate juice (5-8 mg GAE/g DW).5
These findings indicate that C. edulis juices and cakes have vital
biological qualities, as evidenced by multiple recent studies dem-
onstrating the advantages of these secondary metabolites.”!

The highest contents of flavonoids were observed in the cake
compared to the juice. Flavonoid content ranged from 4.65 mg
RE/g DW for the juice to 5.02 mg RE/g DW for cake powder of
C. edulis fruits. The results of this study are comparable with the
quantities found in the juice of Citrus maxima.*> However, these
flavonoid contents are four times lower than those obtained in the
cake of Citrus fruits (16.42 mg RE/g DW),” and the juice of pome-
granate fruits.5" Flavonoids are an important group of phenolic
compounds in plants with a wide range of biological properties
such as antioxidant, anti-inflammatory, anticancer hypoglycaemic,
and hypocholesterolemic activities.”?

In addition to polyphenols and flavonoids, the greatest (p <
0.05) tannin concentration (Table 4) was found in the cake pow-
ders when compared to the juice powders. In this analysis, the cake
sample had a higher (p < 0.05) tannin concentration (5.97 + 0.19
mg GAE/g DW). The tannin level in juice samples was lower (2.56
+ 1.14 mg GAE/g DW). The tannin level of the juice is commen-
surate with the tannin content of H. barteri fruit pulp (2.13 mg
GAE/g DW),” and the Anacardium occidentale juice (2.05-6.6
mg GAE/g DW).3? Besides, pomegranate juice has a greater tan-
nin concentration (6.6 mg GAE/g DW).5

Anthocyanins levels of powder samples are presented in Table
4 The value of these beneficial substances ranged from 0.20 mg/g
DW to 2.13 mg/g DW for the juice and cake of C. edulis fruits,
with significant variations (p < 0.05). These results are compa-
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rable to the Anthocyanin contents of blackberry juice (0.7-1.34
mg/g DW)7* and pomegranate juice (0.9—1 mg/g DW) reported
previously.3? Anthocyanins are the chemical substances that give
the juices and fruits of H. barteri and C. edulis their purplish-red
color.”> However, the current study results are 10 times higher than
those reported in Anacardium occidentale fruits juice.>3

According to the results, as compared to the contents of bioac-
tive components in the cake, tested juice samples contained lower
amounts of phenolic compounds as compared to the fruit’s cake
and considering that most of these compounds remained in the
pomace during the typical extraction technique.”77

The cake had the highest antioxidant activity (lowest IC50) in
the DPPH experiment when compared to the juice. This shows that
phenolic compounds had a substantial role in the antioxidant activ-
ity of the fruit powders studied. This is consistent with the fact that
plant products’ antioxidant activity is often attributed to the radi-
cal scavenging activity of phenolic components such as flavonoids,
polyphenols, and tannins.5®78 The antioxidant activity of phenolic
compounds is mostly owing to their redox characteristics, which can
be useful in scavenging free radicals, quenching singlet and triplet
oxygen, and degrading peroxides.” Indeed, phenolic compounds
with multi hydroxyl (OH) group moieties and unsaturation cent-
ers can promote DPPH neutralization.” The high bioactive content
of the examined fruits powders is most likely responsible for their
strong antioxidant action. Previous studies have demonstrated the
in vitro antioxidant properties of various solvent extracts obtained
from C. edulis fruits. For instance, Fowsiya and Madhumitha (2017)
found that the ethanol extract of C. edulis exhibited the best DPPH
scavenging activities compared to the water, petroleum, ethyl ac-
etate, chloroform extracts respectively.?! Likewise, Ojerinde et al.
(2021) revealed that the methanol extract of fruits displayed strong
antioxidant activities with the following efficient concentrations
(DPPH, IC50 = 87.98 pg/ml; FRAP, EC50 = 464.33 pg/ml & Fer-
rous chelating, EC50 = 294.55 pg/ml).8? In addition, Woode et al.
(2008) showed a lower antioxidant activity of the ethanolic extract
of roots compared to fruits (IC50: 210 vs 71 ug/mL).% On contrary
to these studies, Fanta et al. (2019) showed that leaves aqueous ex-
tracts displayed stronger DPPH scavenging effects compared to or-
ganic extracts with an IC50 of 0.304 pg/mL.84

Because the presence of antioxidants in the fruit juice and cake
induces the conversion of the Ferric cyanide complex into ferrous
form, the ferrous iron complex may be measured by monitoring
the production of Perl’s Prussian blue powder at 700 nm. The
higher the absorbance value, the greater the reduction power of
the samples (Fig. 3). In this investigation, fruit cakes outperformed
juice in terms of lowering power, with a statistically significant
difference (p < 0.05). The antioxidant potential of the fruits stud-
ied is determined by their phenolic content. Previous research
has found a link between decreasing power and plants’ phenolic
chemicals.?5 According to other studies, substances with reducing
power can diminish the oxidized intermediates of lipid peroxida-
tion processes. 3687

The TAC is an in vitro test that gives an overall estimate of
the antioxidant power of all the bioactive compounds (phenolic
compounds, vitamins) present in a given sample. It can either use a
single-electron transfer method monitored spectrophotometrically
by a color change, or a hydrogen atom transfer reaction measured
by the elimination of peroxyl radicals.®® In the present study, the
obtained findings showed that cakes had a better TAC compared
to juice which is consistent with the previous effects observed on
DPPH and the ferric reducing power. These results tend to prove
that the concurrent presence of bioactive ingredients in a sample
could be seen as a factor that boosts biological activity. Indeed,
Patil ef al. (2016) demonstrated that piperine which is a natural
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alkaloid compound found in pepper could increase the bioavail-
ability of curcumin (flavonoid compound) when mixed with it
and this, through intercalation mechanisms including the intermo-
lecular bonding formation.®® Also, Duan et al. (2004) found that
polyphenolic compounds contained in the ethyl acetate extract of
Galla chinese might separately exert strong inhibitory activity on
the hepatitis C virus protease conferring thereby strong antiviral
activity to this extract.*”

Future studies

The findings of the present study tend to highlight the in vitro anti-
oxidant potential of the C. edulis cakes compared to juice. Further
investigations on the in vivo antioxidant properties are required
to understand how it can interfere or regulate the reactive oxygen
species production and the activity of endogenous antioxidants in-
cluding glutathione, antioxidant enzymes, at the protein and gene
levels in a living organism Also, the contribution of C. edulis cakes
to the management of stress-related diseases like anemia is not to
be ruled out. As the cakes were found to contain a high number of
secondary metabolites including carotenoids, anthocyanins, tan-
nins, it would be interesting to analyze the impact of these com-
pounds on the bioavailability of the cakes and how it could affect
the antioxidant potential in vivo.

Conclusions

This study aimed to determine the nutritional value, the contents
in bioactive compounds, and the antioxidant properties of the juice
and cake from C. edulis fruits harvested at the dark red stage. It
can be concluded that the cakes possessed higher macro and mi-
cronutrients contents, phenolic compounds, and higher antioxidant
activity than juices. Thus, the evaluation of the nutritional value
and antioxidant of C. edulis fruits indicate that it is important for
food supplementation or diet diversification and is useful to pro-
mote the cultivation of suitable fruits accessions as a source of
phytochemicals and vitamins for a supplement to diet and potential
for added value.

Acknowledgments

None.

Funding

This study did not receive any specific grant from any funding
agency.

Conflict of interest

The authors have no conflicts of interest to disclose.

Author contributions

Study design (DK, NYN), the performance of experiments (DK,
ANA), analysis and interpretation of data (DK, BRTG, NYN),


https://doi.org/10.14218/JERP.2022.00004

J Explor Res Pharmacol

manuscript writing (DK, BG, NYN) critical revision (DK, BRTG,
MD, ANA, NYN, AB), statistical analysis (DK, NYN), study su-
pervision (NYN, AB), and technical support (BRTG).

Data sharing statement

Data of this study can be obtained upon request to the authors.

References

(1

(2]

E)

(4]

[5]

(6]

(7]

(8]

9]

[10]

(1]

[12]

[13]

[14]

[15]

[16]

10

Bhatt ID, Rawat S, Badhani A, Rawal RS. Nutraceutical potential of se-
lected wild edible fruits of the Indian Himalayan region. Food Chem
2017;215:84-91. doi:10.1016/).FOODCHEM.2016.07.143, PMID:2754
2453.

Abubakar S, Archibong Etim V, Bello Usman A, Isyaku A, Bashir Sabo B.
Nutraceutical potential of two wild edible fruits growing in sub-Sahara
region of Nigeria. Am J Environ Sci Eng 2017;1(2):52-58. doi:10.11648/
J.AJESE.20170102.14.

Dibong SD, Mpondo ME, Ngoye A. Vulnérabilité des especes a fruits
sauvages vendus dans les marchés de Douala (Cameroun). J Anim
Plant Sci 2011;11(3):1435-1441.

Kubola J, Siriamornpun S, Meeso N. Phytochemicals, vitamin C and
sugar content of Thai wild fruits. Food Chem 2011;126(3):972-981.
doi:10.1016/j.foodchem.2010.11.104.

Orwa C, Mutua A, Kindt R, Jamnadass R, Simons A. Carissa edulis Vahl
Apocynaceae. Agroforestery database 4.0 2009;1-5. Available from:
http://apps.worldagroforestry.org/treedb2/AFTPDFS/Carissa_edulis.
PDF. Accessed January 09, 2022.

Djoueche C, Azebaze A, Dongmo A. Investigation on plants used in the
ethnoveterinary control of gastrointestinal parasites in Bénoué Région,
Cameroon. Tropicultura 2011;29(4):205-211.

Ibrahim H, Oyi RA, Ehinmidu JO, Musa KY, Bright NT. Antimicrobial ac-
tivity of the water extracts of the leaves and fruits of Carissa edulis Vahl
(Apocynaceae). ) Med Plants Res 2010;4(11):1028-1032. doi:10.5897/
JMPR09.296.

Bagchi D, Sen CK, Bagchi M, Atalay M. Anti-angiogenic, antioxidant, and
anti-carcinogenic properties of a novel anthocyanin-rich berry extract
formula. Biochemistry (Mosc) 2004;69(1):75-80. doi:10.1023/b:biry.
0000016355.19999.93, PMID:14972022.

Lachowicz S, OszmianskiJ, Seliga t, Pluta S. Phytochemical Composition
and Antioxidant Capacity of Seven Saskatoon Berry (Amelanchier alni-
folia Nutt.) Genotypes Grown in Poland. Molecules 2017;22(5):E853.
doi:10.3390/molecules22050853, PMID:28531138.

Leonard O, Robert S, Hoseah A, Charles M, Chepkorir R, Ngoci N.
Phytochemical characterization and cytotoxicity of carissa edulis,
azadirachta indica, cassia siamea and harrisonia abyssinica from ma-
sumbi village, Siaya County-Kenya. J Sci Res Reports 2016;10(3):1-10.
doi:10.9734/jsrr/2016/23819.

Koubala BB, Bayang JP, Wangso H, Kolla MC, Laya A. Variation of Phe-
nolics (Bound and Free), Minerals, and Antioxidant Activity of Twenty-
Eight Wild Edible Fruits of Twenty-Three Species from Far North Re-
gion of Cameroon. Biomed Res Int 2021;2021:4154381. doi:10.1155/
2021/4154381, PMID:34337009.

Bayang JP, Laya A, Kolla MC, Koubala BB. Variation of physical proper-
ties, nutritional value and bioactive nutrients in dry and fresh wild ed-
ible fruits of twenty-three species from Far North region of Cameroon.
J Agric Food Res 2021;4:100146. doi:10.1016/j.jafr.2021.100146.
Association of Official Analytical Chemist. Official Methods of Analysis.
15th Edition. Washington, DC: Association of Official Analytical Chem-
ist. 1990.

Devani MB, Shishoo CJ, Shal SA, Suhagia BN. Spectrophotometric
method for microdetermination of nitrogen in Kjedahl digest. J Assoc
Off Anal Chem 1989;72(6):953-956. doi:10.1093/jaoac/72.6.953.
Bourely J. Observations sur le dosage de | 1 huile des graines de coton-
nier. Coton et Fibres Tropicales 1982;27(2):183-196.

Dubois M, Gilles KA, Hamilton JK, Rebers PA, Smith F. Colorimetric
method for determination of sugars and related substances. Anal

[17]

(18]

[19]

[20]

[21]

[22]

[23]

[24]

[25]

[26]

[27]

[28]

[29]

[30]

[31]

32]

(33]

(34]

[35]

Kafache D. et al: Nutritional and antioxidant properties of C. edulis

Chem 1956;28(3):350-356. d0i:10.1021/ac60111a017.

Bouhlali Edine T, Ramchoun M, Alem C, Ghafoor K, Ennassir J, Zegzouti
YF. Functional composition and antioxidant activities of eight Moroc-
can date fruit varieties (Phoenix dactylifera L.). J Saudi Soc Agric Sci
2017;16(3):257-264. doi:10.1016/j.jssas.2015.08.005.

Association of Official Analytical Chemist. . Official Methods of Analy-
sis. 12th Edition. Washington, DC: Association of Official Analytical
Chemist. 1975.

Harris LJ, Mapson LW, Wang YL. Vitamin methods: A simple poten-
tiometric method for determining ascorbic acid, suitable for use with
coloured extracts. Biochem J 1942;36(1-2):183-195. doi:10.1042/
bj0360183, PMID:16747478.

Deli M, Petit J, Nguimbou RM, Beaudelaire Djantou E, Njintang Yanou
N, Scher J. Effect of sieved fractionation on the physical, flow and hy-
dration properties of Boscia senegalensis Lam., Dichostachys glom-
erata Forssk. and Hibiscus sabdariffa L. powders. Food Sci Biotechnol
2019;28(5):1375-1389. doi:10.1007/s10068-019-00597-6, PMID:316
95936.

Li HB, Cheng KW, Wong CC, Fan KW, Chen F, Jiang Y. Evaluation of an-
tioxidant capacity and total phenolic content of different fractions of
selected microalgae. Food Chem 2007;102(3):771-776. doi:10.1016/j.
foodchem.2006.06.022.

Dewanto V, Wu X, Adom KK, Liu RH. Thermal processing enhances the
nutritional value of tomatoes by increasing total antioxidant activity.
J Agric Food Chem 2002;50(10):3010-3014. doi:10.1021/jf0115589,
PMID:11982434.

Lee J, Durst RW, Wrolstad RE. Determination of total monomeric an-
thocyanin pigment content of fruit juices, beverages, natural color-
ants, and wines by the pH differential method: Collaborative study. J
AOAC Int 2005;88(5):1269-1278. doi:10.1093/jaoac/88.5.1269.
Athamena S, Chalghem |, Kassah-laouar A, Laroui SKS. Activite anti-ox-
ydante et antimicrobienne d’extraits de Cuminum cyminum L. Leban
SciJournal 2010;11(1):72-73.

Oyaizu M. Studies on products of browning reaction. Antioxidative ac-
tivities of products of browning reaction prepared from glucosamine.
Japanese J Nutr Diet 1986;44(6):307-315. doi:10.5264/eiyogaku-
zashi.44.307.

Prieto P, Pineda M, Aguilar M. Spectrophotometric quantitation of an-
tioxidant capacity through the formation of a phosphomolybdenum
complex: specific application to the determination of vitamin E. Anal Bi-
ochem 1999;269(2):337-341. doi:10.1006/abio.1999.4019, PMID:102
22007.

Akbarpour V, Hemmati K, Sharifani M. Physical and chemical proper-
ties of pomegranate (Punica granatumL.) fruit in maturation stage. Am
J Agric Environ Sci 2009;6(4):411-416.

Zeynalova A, Novruzov EN, Maserti BE. Studies on the physico-chem-
ical characteristics, antioxidant activity and juiceorganic compound
composition in Azerbaijan wild pomegranate fruits. Plant Fungal Res
2019;1(1):40-46. doi:10.29228/plantfungalres.48.

Jiménez M, Castillo I, Azuara E, Beristain Cl. Actividad antioxidante y
antimicrobiana de extractos de capulin (Prunus serotinasub sp Capuli).
Rev Mex Ing Quim 2011;10(1):29-37.

Rios-Corripio G, Guerrero-Beltran J. Physicochemical, Antioxidant and
Sensory Characteristics of Black Cherry (Prunus Serotina Subsp. Capuli)
Fermented Juice. IntJ Fruit Sci 2020;20(S2):5145-5163. doi:10.1080/1
5538362.2019.1709113.

Xatamova XK. Useful properties of cherries and cherry juice. Am J Agric
Biomed Eng 2021;3(6):6—12. doi:10.37547/tajabe/volume03issue06-02.
Dossou J, Ahouansou RH, Cak S, Ahyi V. Etude Des Performances
Techniques D’Un Filtre-Presse Pour La Filtration Du Jus De Pomme
D’Anacarde (Anacardium Occidentale L.). African J Food Agric Nutr Dev
2019;19(3):14690-14707. doi:10.18697/ajfand.86.17380.

Rachdi N, Errachid R, Semaoui K, Et-Takaouy B, Ait Houssa A, Messaou-
diZ, et al. Effet de Lacide Gibbérellique et de Porte Greffe Sur la Qualité
de Mandarinier “Nadorcott” au Maroc. Eur J Sci Res 2017;144(4):412—
443.

Handaji N, Benyahia H, Ennaciri H, Hmimidi A, Aderdour T, Benaouda
H. Analyse de la diversité phénotypique des variétés de mandariniers
issues de la collection marocaine INRA Kenitra. African Mediterranean
Agricultural Journal 2020;129:36-56.

Dupaigne P. Quelques produits des fruits. Fruits 1971;26(10):697-713.

DOI: 10.14218/JERP.2022.00004 | Volume 00 Issue 00, Month Year


https://doi.org/10.14218/JERP.2022.00004
https://doi.org/10.1016/J.FOODCHEM.2016.07.143
http://www.ncbi.nlm.nih.gov/pubmed/27542453
http://www.ncbi.nlm.nih.gov/pubmed/27542453
https://doi.org/10.11648/J.AJESE.20170102.14
https://doi.org/10.11648/J.AJESE.20170102.14
https://doi.org/10.1016/j.foodchem.2010.11.104
http://apps.worldagroforestry.org/treedb2/AFTPDFS/Carissa_edulis.PDF
http://apps.worldagroforestry.org/treedb2/AFTPDFS/Carissa_edulis.PDF
https://doi.org/10.5897/JMPR09.296
https://doi.org/10.5897/JMPR09.296
https://doi.org/10.1023/b:biry.0000016355.19999.93
https://doi.org/10.1023/b:biry.0000016355.19999.93
http://www.ncbi.nlm.nih.gov/pubmed/14972022
https://doi.org/10.3390/molecules22050853
http://www.ncbi.nlm.nih.gov/pubmed/28531138
https://doi.org/10.9734/jsrr/2016/23819
https://doi.org/10.1155/2021/4154381
https://doi.org/10.1155/2021/4154381
http://www.ncbi.nlm.nih.gov/pubmed/34337009
https://doi.org/10.1016/j.jafr.2021.100146
https://doi.org/10.1093/jaoac/72.6.953
https://doi.org/10.1021/ac60111a017
https://doi.org/10.1016/j.jssas.2015.08.005
https://doi.org/10.1042/bj0360183
https://doi.org/10.1042/bj0360183
http://www.ncbi.nlm.nih.gov/pubmed/16747478
https://doi.org/10.1007/s10068-019-00597-6
http://www.ncbi.nlm.nih.gov/pubmed/31695936
http://www.ncbi.nlm.nih.gov/pubmed/31695936
https://doi.org/10.1016/j.foodchem.2006.06.022
https://doi.org/10.1016/j.foodchem.2006.06.022
https://doi.org/10.1021/jf0115589
http://www.ncbi.nlm.nih.gov/pubmed/11982434
https://doi.org/10.1093/jaoac/88.5.1269
https://doi.org/10.5264/eiyogakuzashi.44.307
https://doi.org/10.5264/eiyogakuzashi.44.307
https://doi.org/10.1006/abio.1999.4019
http://www.ncbi.nlm.nih.gov/pubmed/10222007
http://www.ncbi.nlm.nih.gov/pubmed/10222007
https://doi.org/10.29228/plantfungalres.48
https://doi.org/10.1080/15538362.2019.1709113
https://doi.org/10.1080/15538362.2019.1709113
https://doi.org/10.37547/tajabe/volume03issue06-02
https://doi.org/10.18697/ajfand.86.17380

Kafache D. et al: Nutritional and antioxidant properties of C. edulis

[36]

[37]

[38]

[39]

[40]

[41]

[42]

[43]

(44]

[45]

[46]

[47]

(48]

[49]

(50]

(51]

(52]

(53]

(54]

[55]

DOI: 10.14218/JERP.2022.00004 | Volume 00 Issue 00, Month Year

Corpas L, Kapitany J, Hadaruga NG, Codina GG, Rivis A, Guran E, et al.
Phospholipids in homemade bread. J Agroaliment Processes Technol
2012;18(4):336—-340.

Marcelo A, Geronimo RM, Vicente CJB, Callanta RBP, Bennett RM,
Ysrael MC, et al. TLC screening profile of secondary metabolites and
biological activities of salisapilia tartarea S1YP1 isolated from Philip-
pine mangroves. J Oleo Sci 2018;67(12):1585-1595. doi:10.5650/jos.
ess18129, PMID:30429444.

Marcelo A, Geronimo RM, Vicente CJB, Callanta RBP, Bennett RM,
Ysrael MC, et al. TLC Screening profile of secondary metabolites and
biological activities of salisapilia tartarea S1YP1 isolated from Philip-
pine mangroves. J Oleo Sci 2018;67(12):1585-1595. doi:10.5650/jos.
ess18129, PMID:30429444.

Majzoobi M, Karambakhsh G, Golmakani MT, Mesbahi GR, Farahnaky
A. Chemical composition and functional properties of date press cake,
an agro-industrial waste. J Agric Sci Technol 2019;21(7):1807-1817.
Wang H, Tong X, Yuan Y, Peng X, Zhang Q, Zhang X, et al. Effect of Spray-
Drying and Freeze-Drying on the Properties of Soybean Hydrolysates. J
Chem 2020;2020(1):8. doi:10.1155/2020/9201457.

Kaur M, Kaushal P, Sandhu KS. Studies on physicochemical and pasting
properties of Taro (Colocasia esculenta L.) flour in comparison with a
cereal, tuber and legume flour. J Food Sci Technol 2013;50(1):94-100.
doi:10.1007/s13197-010-0227-6, PMID:24425892.

Nurhadi B, Andoyo R, Indiarto R. Study the properties of honey pow-
der produced from spray drying and vacuum drying method. Int Food
Res J 2016;19(3):907-912.

Correia R, Grace MH, Esposito D, Lila MA. Wild blueberry polyphenol-
protein food ingredients produced by three drying methods: Com-
parative physico-chemical properties, phytochemical content, and
stability during storage. Food Chem 2017;235:76-85. doi:10.1016/j.
foodchem.2017.05.042, PMID:28554650.

Esther O. Extraction and Characterization of Vegetable Oil from
Mango seed, Mangifera indica. IOSR J Appl Chem 2013;5(3):6-8.
doi:10.9790/5736-0530608.

Ani PN, Abel HC. Nutrient, phytochemical, and antinutrient com-
position of Citrus maxima fruit juice and peel extract. Food Sci Nutr
2018;6(3):653—658. doi:10.1002/fsn3.604, PMID:29876116.
Mapongmetsem P, Kapchie V, Tefempa B. Diversity of Local Fruit
Trees and Their Contribution in Sustaining the Rural Livelihood in the
Northern Cameroon. Ethiop J Environ Stud Manag 2012;5(1):32-46.
doi:10.4314/ejesm.v5il.5.

QOuattara GS, Soro D, Chatigre KO, Koffi EK. Caractérisation physico-
chimique et sensorielle de diverses formulations de jus a base de
pomme de cajou et d’ananas. Int J Biol Chem Sci 2017;10(6):2447.
doi:10.4314/ijbcs.v10i6.4.

Nowak D, Goslinski M, Wojtowicz E, Przygonski K. Antioxidant Proper-
ties and Phenolic Compounds of Vitamin C-Rich Juices. J Food Sci 2018;
83(8):2237-2246. d0i:10.1111/1750-3841.14284, PMID:30044505.
Uraku AJ. Nutritional Potential of Citrus Sinensis and Vitis Vinifera Peels.
Journal of Advancement in Medical and Life Sciences 2015;3(4):3—4.
doi:10.15297/JALS.V314.03.

Amri Z, Zaouay F, Lazreg-Aref H, Soltana H, Mneri A, Mars M, et al. Phy-
tochemical content, Fatty acids composition and antioxidant poten-
tial of different pomegranate parts: Comparison between edible and
non edible varieties grown in Tunisia. Int J Biol Macromol 2017;104(Pt
A):274-280. doi:10.1016/j.ijbiomac.2017.06.022, PMID:28600209.
Sibiya NP. Nutritional value of selected wild edible indigenous fruits of
Southern Africa and their commercial potential [Dissertation]. Johan-
nesburg: University of Johannesburg; 2017.

Damasceno LF, Fernandes FAN, Magalhdes MMA, Brito ES. Evalua-
tion and optimization of non enzymatic browning of “cajuina” dur-
ing thermal treatment. Brazilian J Chem Eng 2008;25(2):313-320.
doi:10.1590/50104-66322008000200010.

Arginine metabolism: enzymology, nutrition, and clinical significance.
Proceedings of a symposium dedicated to the memory of Vernon R.
Young. April 5-6, 2004. Bermuda. J Nutr 2004;134(10 Suppl):2741S—
2897S. PMID:15465777.

Cazzonelli Cl. Carotenoids in nature: insights from plants and be-
yond. Funct Plant Biol 2011;38(11):833-847. doi:10.1071/FP11192,
PMID:32480941.

da Silveira Vasconcelos M, Gomes-Rochette NF, de Oliveira ML, Nunes-

[56

(57]

(58]

[59

[60]

[61]

[62]

[63]

[64]

[65

[66

[67]

[68]

[69

[70]

[71]

[72]

(73]

(74]

J Explor Res Pharmacol

Pinheiro DC, Tomé AR, Maia de Sousa FY, et al. Anti-inflammatory and
wound healing potential of cashew apple juice (Anacardium occiden-
tale L.) in mice. Exp Biol Med (Maywood) 2015;240(12):1648-1655.
doi:10.1177/1535370215576299, PMID:25819683.

Ayub M, Ullah J, Muhammad A, Zeb A. Evaluation of strawberry juice
preserved with chemical preservatives at refrigeration temperature.
Int J Nutr Metab 2010;2(2):27—-32. doi:10.5897/IJNAM.9000015.
Mansour R. Determination of nutritional composition in citrus fruits
(C. aurantium) during maturity. Nutr Food Sci 2019;49(2):299-317.
doi:10.1108/NFS-05-2018-0141.

Rahman MAA, Moon SS. Antioxidant polyphenol glycosides from the
plant Draba nemorosa. Bull Korean Chem Soc 2007;28(5):827-831.
doi:10.5012/bkcs.2007.28.5.827.

Arockiaraj J, Easwvaran S, Vanaraja P, Singh A, Goudable JFA. Radicaux
libres oxygénés et antioxydants. Nutr Clin Métabol 1997:330.

Couque N, Trawinski E, Elion J. Génétique des maladies de
'hnémoglobine. Rev Francoph des Lab 2016;2016(481):49-60.
doi:10.1016/51773-035X(16)30128-9.

Amouzou K, Adaké B, Batawila K, Wala K, Akpavi S, Kanda M, et al.
Etudes biochimiques et évaluation des valeurs nutritionnelles de
quelques espéces alimentaires mineures du Togo. Acta Bot Gall 2006;
153(2):147-152. doi:10.1080/12538078.2006.10515533.

Liu X, Zhao Y, Mu J, Zhang J, Zhang A. Determination of geographical
origin of concentrated apple juice through analysis of stable isotopic
and mineral elemental fingerprints: preliminary results. J Sci Food Ag-
ric 2021;101(9):3795-3803. doi:10.1002/jsfa.11012, PMID:33306834.
Dusek P, Roos PM, Litwin T, Schneider SA, Flaten TP, Aaseth J. The
neurotoxicity of iron, copper and manganese in Parkinson’s and Wil-
son’s diseases. J Trace Elem Med Biol 2015;31:193-203. doi:10.1016/j.
jtemb.2014.05.007, PMID:24954801.

Akin-ldowu PE, Adebo UG, Egbekunle KO, Olagunju YO, Aderonmu Ol,
Aduloju AO. Diversity of mango (Mangifera indica L.) cultivars based on
physicochemical, nutritional, antioxidant, and phytochemical traits in
South West Nigeria. Int J Fruit Sci 2020;20(S2):5352-5376. doi:10.1080
/15538362.2020.1735601.

Karabagias VK, Karabagias IK, Louppis A, Badeka A, Kontominas MG,
Papastephanou C. Valorization of Prickly Pear Juice Geographical
Origin Based on Mineral and Volatile Compound Contents Using LDA.
Foods 2019;8(4):E123. doi:10.3390/foods8040123, PMID:30991662.
Stacewicz-Sapuntzakis M, Bowen PE, Hussain EA, Damayanti-Wood B,
Farnsworth NR. Chemical composition and potential health effects of
prunes: a functional food? Crit Rev Food Sci Nutr 2001;41(4):251-286.
doi:10.1080/20014091091814, PMID:11401245.

Sagna Y, Ouédraogo DD, Dao F, Diallo O, Tiéno H, Guira O, et al. [Vitamin
D-deficiency rickets: a case report from Burkina Faso]. Med Sante Trop
2013;23(1):104-107. doi:10.1684/mst.2013.0144, PMID:23692814.
DioufS, Folquet M, Mbofung K, Ndiaye O, Brou K, Dupont C, et al. [Prev-
alence and determinants of anemia in young children in French-speak-
ing Africa. Role of iron deficiency]. Arch Pediatr 2015;22(11):1188-
1197. doi:10.1016/j.arcped.2015.08.015, PMID:26433575.

Nantongo JS, Odoi JB, Abigaba G, Gwali S. Variability of phenolic and al-
kaloid content in different plant parts of Carissa edulis Vahl and Zanth-
oxylum chalybeum Engl. BMC Res Notes 2018;11(1):125. doi:10.1186/
$13104-018-3238-4, PMID:29439737.

Chen Q, Wang D, Tan C, Hu Y, Sundararajan B, Zhou Z. Profiling of
Flavonoid and Antioxidant Activity of Fruit Tissues from 27 Chinese
Local Citrus Cultivars. Plants (Basel) 2020;9(2):E196. doi:10.3390/
plants9020196, PMID:32033423.

Ramos S. Cancer chemoprevention and chemotherapy: dietary poly-
phenols and signalling pathways. Mol Nutr Food Res 2008;52(5):507—
526. doi:10.1002/mnfr.200700326, PMID:18435439.

Kacar A, Avunduk S, Omuzbuken B, Aykin E. Biocidal activities of a trit-
erpenoid saponin and flavonoid extracts from the Erica manipuliflora
Salisb. Against microfouling bacteria. Int J Agric Life Sci 2018;2(2):40—
46.

Umaru HA, Adamu R, Dahiru D, Nadro MS. Levels of antinutritional fac-
tors in some wild edible fruits of Northern Nigeria. African J Biotechnol
2007;6(16):1935-1938. doi:10.5897/ajb2007.000-2294.

Kukri¢ Z, Vuli¢ J, Jazi¢ M. Polyphenol content and antioxidant activ-
ity of wild and cultivated blackberry (Rubus Fruticosus L.) juices. Glas
Hemicara, Tehnol | Ekol Republike Srp 2020;1(1):21-27. doi:10.7251/

11


https://doi.org/10.14218/JERP.2022.00004
https://doi.org/10.5650/jos.ess18129
https://doi.org/10.5650/jos.ess18129
http://www.ncbi.nlm.nih.gov/pubmed/30429444
https://doi.org/10.5650/jos.ess18129
https://doi.org/10.5650/jos.ess18129
http://www.ncbi.nlm.nih.gov/pubmed/30429444
https://doi.org/10.1155/2020/9201457
https://doi.org/10.1007/s13197-010-0227-6
http://www.ncbi.nlm.nih.gov/pubmed/24425892
https://doi.org/10.1016/j.foodchem.2017.05.042
https://doi.org/10.1016/j.foodchem.2017.05.042
http://www.ncbi.nlm.nih.gov/pubmed/28554650
https://doi.org/10.9790/5736-0530608
https://doi.org/10.1002/fsn3.604
http://www.ncbi.nlm.nih.gov/pubmed/29876116
https://doi.org/10.4314/ejesm.v5i1.5
https://doi.org/10.4314/ijbcs.v10i6.4
https://doi.org/10.1111/1750-3841.14284
http://www.ncbi.nlm.nih.gov/pubmed/30044505
https://doi.org/10.15297/JALS.V3I4.03
https://doi.org/10.1016/j.ijbiomac.2017.06.022
http://www.ncbi.nlm.nih.gov/pubmed/28600209
https://doi.org/10.1590/S0104-66322008000200010
http://www.ncbi.nlm.nih.gov/pubmed/15465777
https://doi.org/10.1071/FP11192
http://www.ncbi.nlm.nih.gov/pubmed/32480941
https://doi.org/10.1177/1535370215576299
http://www.ncbi.nlm.nih.gov/pubmed/25819683
https://doi.org/10.5897/IJNAM.9000015
https://doi.org/10.1108/NFS-05-2018-0141
https://doi.org/10.5012/bkcs.2007.28.5.827
https://doi.org/10.1016/S1773-035X(16)30128-9
https://doi.org/10.1080/12538078.2006.10515533
https://doi.org/10.1002/jsfa.11012
http://www.ncbi.nlm.nih.gov/pubmed/33306834
https://doi.org/10.1016/j.jtemb.2014.05.007
https://doi.org/10.1016/j.jtemb.2014.05.007
http://www.ncbi.nlm.nih.gov/pubmed/24954801
https://doi.org/10.1080/15538362.2020.1735601
https://doi.org/10.1080/15538362.2020.1735601
https://doi.org/10.3390/foods8040123
http://www.ncbi.nlm.nih.gov/pubmed/30991662
https://doi.org/10.1080/20014091091814
http://www.ncbi.nlm.nih.gov/pubmed/11401245
https://doi.org/10.1684/mst.2013.0144
http://www.ncbi.nlm.nih.gov/pubmed/23692814
https://doi.org/10.1016/j.arcped.2015.08.015
http://www.ncbi.nlm.nih.gov/pubmed/26433575
https://doi.org/10.1186/s13104-018-3238-4
https://doi.org/10.1186/s13104-018-3238-4
http://www.ncbi.nlm.nih.gov/pubmed/29439737
https://doi.org/10.3390/plants9020196
https://doi.org/10.3390/plants9020196
http://www.ncbi.nlm.nih.gov/pubmed/32033423
https://doi.org/10.1002/mnfr.200700326
http://www.ncbi.nlm.nih.gov/pubmed/18435439
https://doi.org/10.5897/ajb2007.000-2294
https://doi.org/10.7251/JCTE2001021K

J Explor Res Pharmacol

[75]

[76]

[77]

[78]

[79]

(80]

(81]

(82]

[83]

12

JCTE2001021K.

Zia-Ul-Haq M, Riaz M, De Feo V, Jaafar HZ, Moga M. Rubus frutico-
sus L.: constituents, biological activities and health related uses. Mol-
ecules 2014;19(8):10998-11029. doi:10.3390/molecules190810998,
PMID:25072202.

Gawatek J, Domian E, Ryniecki A, Bakier S. Effects of the spray drying
conditions of chokeberry (Aronia melanocarpa L.) juice concentrate
on the physicochemical properties of powders. Int J Food Sci Technol
2017;52(9):1933-1941. doi:10.1111/ijfs.13476.

Struck S, Plaza M, Turner C, Rohm H. Berry pomace - A review of pro-
cessing and chemical analysis of its polyphenols. Int J Food Sci Technol
2016;51(6):1305-1318. doi:10.1111/ijfs.13112.

Mahmoudi H, Hosni K, Zaouali W, Amri |, Zargouni H, Hamida NB, et
al. Comprehensive phytochemical analysis, antioxidant and antifungal
activities of Inula viscosa Aiton Leaves. J Food Saf 2016;36(1):77-88.
doi:10.1111/jfs.12215.

Nabavi SM, Nabavi SF, Alinezhad H, Zare M, Azimi R. Biological activi-
ties of flavonoid-rich fraction of Eryngium caucasicum Trautv. Eur Rev
Med Pharmacol Sci 2012;16(Suppl 3):81-87. PMID:22957421.
Chakraborty K, Joseph D, Praveen NK. Antioxidant activities and phe-
nolic contents of three red seaweeds (Division: Rhodophyta) har-
vested from the Gulf of Mannar of Peninsular India. J Food Sci Technol
2015;52(4):1924-1935. doi:10.1007/s13197-013-1189-2, PMID:2582
9573.

Fowsiya J, Madhumitha G. Preliminary phytochemical analysis, Antiox-
idant and cytotoxicity test of Carissa edulis Vahl dried fruits. IOP Conf
Ser Mater Sci Eng 2017;263(2):022018. doi:10.1088/1757-899X/263/
2/022018.

Ojerinde OS, Gwatau DD, Falang KD, Odumosu PO, Kolawole JA. Nutri-
tional composition, antioxidant assay and a-glucosidase inhibitory fla-
vonoids from the fruits of Carissa edulis Vahl (Apocynaceae). J Pharm
Bioresour 2021;18(2):122-132. doi:10.4314/jpb.v18i2.5.

Woode E, Ansah C, Ainooson GK, Abotsi WMK, Mensah AY, Duwiejua

Kafache D. et al: Nutritional and antioxidant properties of C. edulis

(84]

[85]

[86]

(87]

(88]

(89]

[90]

M. Anti-inflammatory and antioxidant properties of the root extract of
Carissa edulis (forsk.) Vahl (apocynaceae). J Sci Technol 2008;27(3):5—
15. d0i:10.4314/just.v27i3.33054.

Fanta Yadang SA, Taiwe Sotoing G, Ngatcha Zouakeu KS, Khan MA,
Agbor GA, Ur-Rahman N, et al. Quantification of Bioactive Com-
pounds and Evaluation of the Antioxidant Activity of Carissa edu-
lis Valh (Apocynaceae) Leaves. Sci World J 2019;2019:7549620.
doi:10.1155/2019/7549620, PMID:31223295.

Jeong SM, Kim SY, Kim DR, Jo SC, Nam KC, Ahn DU, et al. Effect of heat
treatment on the antioxidant activity of extracts from citrus peels. J
Agric Food Chem 2004;52(11):3389-3393. doi:10.1021/jf049899k,
PMID:15161203.

Gupta D, Mann S, Sood A, Gupta RK. Phytochemical, nutritional and
antioxidant activity evaluation of seeds of jackfruit (Artocarpous het-
erolphyllus Lam.). Int J Pharma Bio Sci 2011;2(4):336-345.

Fernandes RP, Trindade MA, Tonin FG, Lima CG, Pugine SM, Munekata
PE, et al. Evaluation of antioxidant capacity of 13 plant extracts by
three different methods: cluster analyses applied for selection of the
natural extracts with higher antioxidant capacity to replace synthetic
antioxidant in lamb burgers. J Food Sci Technol 2016;53(1):451-460.
doi:10.1007/s13197-015-1994-x, PMID:26787964.

Rubio CP, Herndndez-Ruiz J, Martinez-Subiela S, Tvarijonaviciute A,
Ceron JJ. Spectrophotometric assays for total antioxidant capac-
ity (TAC) in dog serum: An update. BMC Vet Res 2016;12(1):1-7.
doi:10.1186/512917-016-0792-7/FIGURES/3.

Patil VM, Das S, Balasubramanian K. Quantum Chemical and Docking
Insights into Bioavailability Enhancement of Curcumin by Piperine in
Pepper. J Phys Chem A 2016;120(20):3643-3653. doi:10.1021/acs.
jpca.6b01434, PMID:27111639.

Duan D, Li Z, Luo H, Zhang W, Chen L, Xu X. Antiviral compounds
from traditional Chinese medicines Galla Chinese as inhibitors of
HCV NS3 protease. Bioorg Med Chem Lett 2004;14(24):6041-6044.
doi:10.1016/j.bmcl.2004.09.067, PMID:15546725.

DOI: 10.14218/JERP.2022.00004 | Volume 00 Issue 00, Month Year


https://doi.org/10.14218/JERP.2022.00004
https://doi.org/10.7251/JCTE2001021K
https://doi.org/10.3390/molecules190810998
http://www.ncbi.nlm.nih.gov/pubmed/25072202
https://doi.org/10.1111/ijfs.13476
https://doi.org/10.1111/ijfs.13112
https://doi.org/10.1111/jfs.12215
http://www.ncbi.nlm.nih.gov/pubmed/22957421
https://doi.org/10.1007/s13197-013-1189-2
http://www.ncbi.nlm.nih.gov/pubmed/25829573
http://www.ncbi.nlm.nih.gov/pubmed/25829573
https://doi.org/10.1088/1757-899X/263/2/022018
https://doi.org/10.1088/1757-899X/263/2/022018
https://doi.org/10.4314/jpb.v18i2.5
https://doi.org/10.4314/just.v27i3.33054
https://doi.org/10.1155/2019/7549620
http://www.ncbi.nlm.nih.gov/pubmed/31223295
https://doi.org/10.1021/jf049899k
http://www.ncbi.nlm.nih.gov/pubmed/15161203
https://doi.org/10.1007/s13197-015-1994-x
http://www.ncbi.nlm.nih.gov/pubmed/26787964
https://doi.org/10.1186/S12917-016-0792-7/FIGURES/3
https://doi.org/10.1021/acs.jpca.6b01434
https://doi.org/10.1021/acs.jpca.6b01434
http://www.ncbi.nlm.nih.gov/pubmed/27111639
https://doi.org/10.1016/j.bmcl.2004.09.067
http://www.ncbi.nlm.nih.gov/pubmed/15546725

	﻿﻿Abstract﻿

	﻿﻿﻿﻿Introduction﻿

	﻿﻿﻿Material and methods﻿

	﻿﻿Plant material collection﻿

	﻿﻿﻿Methods﻿

	﻿﻿﻿﻿Determination of some minerals﻿

	﻿﻿﻿Determination of total carotenoids and vitamins﻿

	﻿﻿﻿﻿Determination of phenolic bioactive compounds﻿

	﻿﻿﻿﻿﻿In vitro﻿ antioxidant activities﻿

	﻿﻿﻿﻿Statistical analysis﻿


	﻿﻿﻿﻿Results﻿

	﻿﻿Extraction yield of juice and cakes from the ﻿C. edulis﻿ fruits﻿

	﻿﻿﻿﻿Macronutrient, ash, and moisture contents of juice and cake powders from C. edulis fruits﻿

	﻿﻿﻿﻿Micronutrient, Vitamin C, and carotenoid contents﻿

	﻿﻿﻿﻿Bioactive compounds content of ﻿C. edulis﻿ juices and cakes﻿

	﻿﻿﻿﻿﻿In-vitro﻿ antioxidant activity﻿


	﻿﻿﻿﻿﻿﻿Discussion﻿

	﻿﻿﻿Future studies﻿

	﻿﻿﻿Conclusion﻿

	﻿﻿﻿﻿﻿Acknowledgments﻿

	﻿﻿﻿Funding﻿

	﻿﻿﻿Conflict of interest﻿

	﻿﻿﻿Author contributions﻿

	﻿﻿﻿Data sharing statement﻿

	﻿﻿﻿References﻿


