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In food science, antioxidants have a broader scope, in that they include components that prevent fats in food
from becoming rancid as well as dietary antioxidants. Curry leaves (murraya koenigii |) belong to family
Rutaceae, a perennial shrub or small tree commonly cultivated in India, Srilanka and other Asian countries.
Tinospora cordifolia Miers. is a widely used shrub in folk and Ayurvedic systems of medicine. It is a large,
glabrous, deciduous climbing shrub belonging to the family menispermaceae. It isdistributed throughout tropical
Indian subcontinent and China. Objectives. To find out the antioxidant properties of Curry leaves (Murraya
koenigii L), Giloy (Tinospora cordifolia), Guava leaves (psidium guajava) and Patchoi leaves (Brassica rapa).
Research Design: In this study the selected leaves (curry leaves, giloy, guava and patchoi) are taken from the
campus of SHAITS, Allahabad. Leaves were dried by hot air oven drying method. Leaveswere kept in an oven
for drying at 60 °C for 5 hrsand powder were made from dried leaves. Estimation of Photochemical/Antioxidant
activity were done by the Total Phenol Content (TPC), determination of Radical Scavenging Activity, Ascorbic
Acid Content (AAC). Results: Study showed that the powder obtained from selected leaves (curry, giloy, guava
and patchoi) possesses considerable amounts of phenolic compounds and a significant radical scavenging
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activity towards stable DPPH, antioxidant activity was observed in selected |leaves.

Keywords: DPPH, Total Phenolic Content (TPC), Ascorbic Acid Content (AAC)

INTRODUCTION

Generally, anti-oxidants have beenidentified asmajor health
beneficial compounds reported from varieties of medicinal
plants and are sources for alternative medicines (Daniel,
2005). Guduchi iswidely used in veterinary folk medicine/
ayurvedic system of medicine for its genera tonic, anti-
periodic, anti-spasmodic, anti-inflammatory, anti-arthritic,
anti-allergic and anti-diabetic properties (Nadkarni and
Nadkarni, 1976; Chopraetal., 1982; and Zhao et al ., 1991)
Curry leaves (Murraya koenigii) isatropical to sub-tropical
tree in the family Rutaceae, which is native to India. They
contain the antioxidants tocopherol, B-carotene and lutein

(Palaniswamy, 2001). Guava(psidiumGujava) isrich source
of ascorbic acid, carotenoides and polyphenol .Fresh patchoi
leaves are excellent source of vitamin ¢ and ,vitamin A,
vitamin K, carotenesand other other flavonoid polyphenolic
anti-oxidant.

Justification

Theseleavesare easily availableinloca surrounding. These
leaves having higher amount of antioxidant. Thus we
selected these leave to assess the anti oxidant activity.

Objective
To find out the antioxidant properties of Curry leaves
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(Murraya koenigii L), Giloy (Tinospora cordifolia), Guava
leaves (psidium guajava) and Patchoi |eaves (Brassica
rapa).

MATERIALS AND METHODS

The selected leaves(curry, giloy, guavaand patchoi |eaves)
are taken from the local surrounding.

Estimation of Photochemical/
Antioxidant Activity

Total Phenol Content (TPC): TPC was determined using
the Folin-Ciocalteu’s reagent (Singleton and Rossi, 1965).

Determination of Radical Scavenging
Activity: DPPH method

AscorbicAcid Content (AAC): TheAAC wasdetermined
by theiodinetitration method (Ranganna, 1986) or the RP-
HPL C method.

RESULTS AND DISCUSSION

DPPH radical scavenging ability higher than that of a
reference compound ascorbic acid (vitamin C). DPPH radical
scavenging activity in curry leaves (94.82) was highest.
Highest scavenging activity was shown by metholic extract
of curry leaves (95.1) (Sinha et al., 2015). Total phenolic
contant of curry leaveswas 24.7. Intially the total phenolic
content of murrayakeonigii leaves powder extract was (22.6)
(kumutharanjan et al., 2015).

Table 1: AverageAntioxidant Activity of Selected L eaves

: g Patchoi

Sample Koy Giloy Guava e
Leaves y L g Leaves
(Tinospora | (psidium :

P (Murraya condifolia) | Gujava) (Brassica
Acanicox koenigii L) L rapa)
DPPH 94.82 59.17 85.75 60.17
Ascorbic acid 44,63 2.2 45.86 1.145
TPC 24.7 43.22 22684 38.75

The positive correlation between polyphenolic content
of theextractsand itsantioxidant activity iswell documented
(Huang and Mau, 2006). A significant relationship between
antioxidant potential and total phenolic content was found,
indicating that phenolic compounds might be the major
contributors to the antioxidant potential (Arvinder et al.,

2015).

CONCLUSION

In above study it is shown that the antioxidant activities of
selected leaves (curry patchoi, guava, and giloy leaves) are

very high. Theseleavesare useful for usin medicinal point
of view. The DPPH value of curry leavesis higher (94.82)
then other selected leaves and AAC is higher in guava
leaves (45.86) to comparatively other leaves. TPC valueis
highingiloy (43.22).

Conflict of Interest: Nil

Sour ceof Funding: No

REFERENCES

¢ Abdel-Hameed E (2009), “Total Phenolic Contents and
Free Radical Scavenging Activity of Certain Egyptian
Ficus Species Leaf Samples”, Food Chemistry, Vol. 114,
No. 4, pp. 271-1277.

¢ Ayyanar M and Ignacimuthu S (2008), “Medicinal Uses
and Pharmacological Actions of Five Commonly Used
Indian Medicinal Plants: A Mini-Review”, Iranian J.
Pharm. Therapeutic, VVol. 7, pp. 107-114.

¢ DagguptaT, RaoaA R and YadavaaPK (2003), Vol. 23,
pp. 1427-1446.

¢ Dejian Huang, Boxin Ouand Ronald L Prior (2005), “The
Chemistry Behind Antioxidant Capacity Assays”, J.
Agriculture Food Chemistry, Vol. 53, pp. 1841-1856.

¢ GuptaV K R, Kumria Garg M and Gupta M (2010),
“Recent Updates on Free Radicals Scavenging
Flavonoids: An Overview”, Asian J. Plant i, Vol. 9,
pp. 108-117.

¢ Kumuthanjan T, Ramaiyah Sand ArasaratnamV (2015),
“Total Phenolic Content in Aoueous Extracts of Murrya
keonigii Stored for Six Month at Room Temperature
and at 4 °C”, International Journal of Scientific and
Research Publication, Vol 5.

¢ Nnamani CV, Oselebe H O and Okporie E O (2007),
“Ethnobotany of Indigenous Leafy Vegetables of 1zzi
Clan, in Ebonyi State, Nigeria”, in Proceeding of 20™
Annual National Conference of Biotechnology Society
of Nigeria, November 14-17, pp. 111-114, Abakaliki.

¢ Ramya Premanath and Lakshmidevi N (2010), “Studies
on Anti-Oxidant Activity of Tinospora Cordifolia
(Miers.) Leaves Using in vitro Model”, Journal of
American Science.

¢ Sinha N, Dua D and Wadhwa D (2015), “Antioxidant
Activity Free Radical Scavaning Capacity and
Phyytochemical Screening of Some Selected Indian

Thisarticlecan bedownloaded from http: ww.ijfans.com/cur rentissue.php

21



ANTIOXIDANT PROPERTIES OF CURRY LEAVES (MURRAYA KOENIGII L), GILOY (TINOSPORA
CORDIFOLIA), GUAVA LEAVES (PSIDIUM GUAJAVA) AND PATCHOI LEAVES (BRASSICA RAPA)

Singh Anamika et al.

Plants of Medicinal Importance”, International Journal
of Innovative Pharmaceutical Sciencesand Research,
Vol. 3,No. 3.

Sivakumar Ch V and Meera | (2013), “Antioxidant and
Biological Activitiesof Three Morphotypes of Murraya
koenigii L, from Uttarakhand”, J Food Process
Technol, Vol. 4, p. 246, doi:10.4172/2157-7110.1000246.

Washington D C (2000), “Dietary Reference Intakes for
Vitamin C, Vitamin E, Selenium, and Carotenoids”,
National Academy of Science, pp. 35-57.

Webster’s Third New International Dictionary,
Unabridged, Merriam-Webster (2002).

XieJT, ChangW T, Wang C Z, Mehendale SR, Li Jand
Ambihaipahar R (2006), Am J Chin Med., Vol. 34,
pp. 279-284.

Thisarticlecan bedownloaded from http: ww.ijfans.com/cur rentissue.php

22



|||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||

International Journal of Food
And Nutritional Sciences

IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII



