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Abstract
Velvet tamarind (Dialium guineense) is a tall tropical fruit bearing tree belonging to the genus:
Leguminosae. It has small edible fruit with brown hard inedible shell. It grows in the savanna region of
West Africa and is widely spread in Nigeria. This uncultivated and underutilized plant has been
identified to possess several ethnomedicinal and pharmacological properties. However, scientific
evidences to prove its effectiveness for most of the claims are unavailable. The present study was
carried out to determine the phytochemical and antioxidant properties of the various parts (pulp, stem
bark, seed and leaf) of the plant using standard laboratory procedures. The tree sample for this
experiment was obtained from Ota, in Ogun State, Nigeria. From the results, the phytochemical
composition includes: 25.82 – 48.10% saponin, 7.59 – 23.06% tannin, 12.73 – 17.33% phenol, 9.78 25.41% steroid, 12.04 – 47.64% flavonoids, 19.06 – 25.66% terpenoids, 22.35 – 45.63% cardiac
glycoside, and 85.36 – 106.21% vitamin C. The four extracts showed a concentration dependent
increase in 1, 1-diphenyl-2-picrylhydrazyl (DPPH) radical scavenging and nitric oxide (NO) scavenging
activities with maxima at 100µg/ml. The values ranged from 71.96 – 77.80% for DPPH and 75.70 –
80.52% for NO relative to ascorbic acid at 83.80% and 85.95% respectively. Velvet tamarind exhibited
good phytochemical and antioxidant properties for its acclaimed ethnomedicinal properties. However,
further research is necessary on the pulp and seed of this underutilized medicinal plant.
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Introduction
There is a rich biodiversity of plants of economic and medicinal importance in the African continent. These
plants are good candidates for drug development that can reduce global health expenditure and also meet
human health needs. Most global health issues are due to metabolic diseases such as diabetes, cancer, stroke,
cardiovascular diseases, etc, which are mainly due to activities of free radicals or reactive oxygen species (ROS).
Thus, current research emphasis on healthy living is based on the intake of antioxidants to reduce/combat the
effects of free radicals and ROS. Antioxidants are both endogenous (e.g. catalase, glutathione perioxidase) and
exogenous (e.g. vitamins and phenolics). Exogenous antioxidants are either synthetic or natural from plants and
microbes. Synthetic antioxidants e.g. Butylated hydroxytoluene BHT, Butylated hydroxyanisole BHA, are
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expensive and highly toxic compare to the natural antioxidants which are cheaper, readily available and less
toxic (Jayaprakash et al, 2000; Patel et al, 2010).
Free radical and ROS are generated by living cells during respiration and other cellular activities such as defence
against microbes and foreign substances in biological systems. They are also generated on exposure to
pollutants such as automobile and industrial exhaust, radiations, pesticides, industrial waste, ozone, drugs etc
(Masoko and Eloff, 2007). Free radicals have lone unpaired electrons in the outer shell which makes them highly
reactive and unstable. Thus, endogenous antioxidants scavenge/quench these free radicals/ROS to prevent them
from attacking biomolecules and causing damaging effects in the cell /body (Masoko and Eloff, 2007). Oxidative
damage to biological systems occurs when free radicals and ROS produced by biological systems exceeds the
scavenging/quenching capacity of the cell’s endogenous antioxidants. The excess free radical electrons pair with
nucleic acids, amino acid and polyunsaturated fatty acids in DNA, proteins and lipids (in cell membranes and
intracellular organelles) respectively. These may result in DNA damage, damage or degradation of protein and
induction of lipid peroxidation. This oxidative stress may eventually lead to metabolic disorder such as diabetes
mellitus, cancer, cardiovascular diseases, ageing, inflammatory diseases, neurodegenerative diseases etc
(Masoko and Eloff, 2007; Hodzie et al, 2009; Nagmoti et al, 2011; Agarwal et al, 2012). Naturally occurring
antioxidants in plants are due to the phytochemical constituents (e.g. phenolics, flavonoids) of the plants. These
phytochemicals have redox properties and are thus reducing agents, hydrogen donors, singlet oxygen
quenchers, free radical scavengers etc (Agarwal et al, 2012). Current worldwide research on drug development
focuses on plants which possess natural antioxidant capacity in the treatment of metabolic disorders which is
rising globally. Various in vitro methods of evaluating plant extract antioxidant capacity includes nitric oxide (NO)
radical scavenging assay, ferric reducing potential assay, total antioxidant capacity, DPPH radical scavenging
capacity etc.
Velvet tamarind (Dialium guineense) is a tall tropical fruit bearing leguminous tree belonging to the genus
Dialium, family Fabaceae, sub family Caesapinioideae. It has small edible fruit with brown hard inedible shell. It
grows in the savanna region of West Africa and is widely spread in Nigeria. It is known in western Nigeria
(Yoruba) as ‘awin’, in northern Nigeria (Hausa) as ‘tsamiyar or kurm’ and in eastern Nigeria Igbo) as ‘icheku or
nkwa’ (Akinpelu et al, 2011). It is an uncultivated and underutilized plant which has been identified as a
nutritional and medicinal plant that could cure a number of illnesses such as cancer, fever, cough, headache,
bronchitis, toothache, stomach disorder, liver and gall bladder problems (Odugbemi, 2008). The medicinal and
non-medicinal uses of velvet tamarind were extensively reviewed by Besong et al, (2016). Though several
studies have reported on the ethnomedicinal values of the various morphological parts of the plant, especially
the leaf and stem bark, little or no data exist on the phytochemical and antioxidant properties of the plant
especially the pulp and seed. The aim of this study was to evaluate the phytochemical composition and
antioxidant properties of the various morphological parts of the plant (especially the pulp and seed) and thus
provide possible scientific evidence for the reported ethnomedicinal properties of the plant.
Materials and Methods
Sample collection
The samples: ripe fruit, stem bark and leaves were collected from Dalium guineense plant in a compound in Ota,
Ogun state, Nigeria with coordinates 6º31’26”N 3º12’27”E. The samples were identified at the Herbarium at
Department of Botany, University of Lagos. Spoilt and bruised fruits were removed. The whole fruit was washed
thoroughly with tap water to remove extraneous materials. The fruits were then air dried. The pulp was then
separated from the seed and shell. The seeds were thoroughly rinsed with tap water to remove any trace of
pulp. Seed, pulp, stem bark and leaves were all shade dried in open air for three weeks. Air dried samples were
then grounded to coarse powder using a manual milling machine. Powdered samples were stored in air tight
containers under cool and dry conditions until required for further analysis.
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Sample extraction
100gm of air-dried samples were weighed into a container, with 200ml of methanol as extracting solvent using
the maceration method. The mixture was filtered after 48 hours using Whattman filter paper. The methanol
extract obtained was evaporated to dryness in a rotary evaporator and designated as crude methanol extract.
Phytochemical Screening
The methanolic extracts of the samples were qualitatively and quantitatively screened for the presence of
phytochemical constituents. Qualitative screening of the methanolic extracts for the presence of alkaloids,
terpenoids, saponins, tannins, flavonoids, cardiac glycosides and phenols were carried out using the procedures
of Sofowora (1993), Trease and Evans, (1989) and Harbnone (1973). Quantitative estimation of phytochemical
constituents was done using the procedures of Chang et al, (2002) for Flavonoids, Obadoni and Ochuko (2001)
for Saponin, Van Buren and Robinson (1981) for tannin, Singleton et al (1999) for total phenol, Ferguson (1956)
for terpenoids, El-Olemy (1994), for cardiac glycoside and Barakat et al (1973) for ascorbic acid.
Antioxidant Properties
Nitric Oxide scavenging activity
This assay is based on the principle that sodium nitroprusside in aqueous solution at physiological pH (7.2)
generates NO, which reacts with oxygen to produce nitrate and nitrite that is estimated using Griess reagent.
Scavengers of NO compete with oxygen leading to reduced production of nitrite ions. In this study, 2ml of
sodium nitroprusside in 0.5ml phosphate buffered saline solution was mixed with different concentrations (20100µg/ml) of methanolic extract of each sample dissolved in methanol and incubated at room temperature for
150 minutes. After incubation period, 0.5ml of Griess reagent was added. The absorbance of the chromophore
formed was immediately read at 546nm. Ascorbic acid was used as positive control, (Nabavi et al, 2008).
Inhibition of nitrate formation by the plant extract and the standard antioxidant ascorbic acid were calculated
relative to control. Percentage inhibitions were linearised against concentration of each extract and standard
antioxidant. IC50 - Inhibition concentration of each extract required to reduce 50% of the NO formed was
determined
DPPH radical scavenging assay
The free radical scavenging activity of Velvet tamarind plant was assessed using the scavenging activity of 1, 1diphenyl-2-picrylhydrazyl (DPPH) according to method of Mensor et al, 2001. Different concentrations of the
plant extract (20 – 100µg/ml) were prepared. 0.1mM of DPPH solution was also prepared in methanol solvent.
Then 1ml of extract from the serial dilution was added to 2ml of DPPH solution. The DPPH solution was the
control. Ascorbic acid was the standard. The mixture was shaken and left to stand in the dark for 30minutes, and
the absorbance of the resulting solution was read spectrophotometrically at 517nm. Lower absorbance value for
the mixture indicates a higher free radical scavenging potential. The radical scavenging activity of the extract was
expressed as percentage inhibition and was calculated using the formula:
% Inhibition = [(ADPPH - Aextract) /ADPPH] x 100
ADPPH = Absorbance of DPPH at 517nm, A extract = Absorbance of plant extract at 517nm. All tests were performed
in triplicates and expressed as mean ± Standard Deviation (SD)
Total Antioxidant Capacity TAC
The total antioxidant capacity of the plant extracts was evaluated spectrophotometrically by the
Phosphomolybdenum method (Prieto et al, 1999). This assay is based on the reduction of Mo (VI) to Mo (V) by
antioxidant compounds and subsequent formation of a green phosphate / Mo (V) complex at acidic pH. 1ml of
sample extract was combined with 3ml of TAC reagent solution (0.6M H2SO4, 28mM of sodium phosphate and
4mM of ammonium molybdate). The tubes containing the reaction solution were incubated at 95ºC for
90minutes. After cooling to room temperature, the absorbance was read at 695nm with a spectrophotometer
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against methanol as blank Ascorbic acid was used as the standard. The experiment was performed in duplicate
and the mean value was used to express the TAC.
TAC = [Absorbance/1.224] x 100
IC50 calculations
IC50 defined as the antioxidant concentration required to achieve 50% inhibition. A scatter graph using Excel was
plotted, where X axis is the concentration and Y axis is % activity, to obtain the slope of the graph Y= mX + C .
The value of X = IC50 when Y = 50.
Statistical analysis
All experiments were performed twice and the results averaged. Data were expressed as mean ± SD. Levels of
significance were determined using ANOVA. Tukey post-hoc test was used to compare column treatment means.
P ≤ 0.05 values were considered to indicate statistical significant difference. IC50 was obtained by linear
regression.
Results and Discussion
Table 1 shows the result of preliminary phytochemical screening. Alkaloid was not detected in all the samples
analyzed. Saponin and tannin were not detected in the pulp and leaf, but there were high contents of flavonoids
and phenols in all the samples analyzed. The seeds however contained all the phytochemicals analyzed. Table 2
shows the result of quantitative evaluation of the phytochemical constituents. The seed had the highest (p ≤
00.05) concentration of saponins (48.10±0.14mg/100g), Tannins (23.06±0.12mg/100g) and cardiac glycosides
(46.48±0.22mg/100g), while the stem bark had the highest (p ≤ 0.05) concentration of phenol and flavonoids at
17.34±0.09mg/100g and 47.64±0.15mg/100g respectively. The pulp and seed contained the highest (p ≤ 0.05)
concentration of antioxidant vitamin C (ascorbic acid) at 107.12±1.89mg/100g and 85.45±2.99mg/100g
respectively.
Table 3 shows the NO scavenging activity of the samples. The sample extracts exhibited a concentration
dependent increase in NO scavenging activity with maximum values at 100µg/ml. The pulp, stem bark, seed and
leaf showed a maximum NO scavenging activity of 75.70±0.26%, 78.17±0.15%, 77.52±0.25% and 79.35±0.25%
respectively, comparatively lesser (p ≤ 0.05) than 85.95±0.40% for ascorbic acid (standard). Regression analysis
(fig 1) resulted in IC50 values of 61.55µg/ml, 58.75µg/ml, 38.33µg/ml, 45.16µg/ml and 34.00µg/ml for pulp, stem
bark, seed, leaf and ascorbic acid respectively.
Table 4 shows the result of the DPPH radical scavenging activity of the sample extracts. The samples showed a
concentration dependent increase in percentage inhibition of DPPH scavenging activity with maximum values at
100µg/ml. The pulp, stem bark, seed and leaf showed maximum percentage inhibition of DPPH radical
scavenging activity of 71.20±0.40%, 71.96±0.13%, 73.00±0.39% and 77.80±0.25% respectively, comparatively
lower ( p≤0.05) than 83.25±0.25% for ascorbic acid (standard). Regression analysis (fig 2) resulted in IC50 values
of 50.23µg/ml, 44.02µg/ml, 45.63µg/ml, 33.95µg/ml and 20.35µg/ml for pulp, stem bark, seed, leaf and ascorbic
acid respectively.
Table 5 shows the result of TAC for the various parts of plant extract studied. The pulp has the highest (p ≤ 0.05)
TAC of 36.85±0.85mgAAE/100g extract, followed by the seed at 33.15±0.57mgAAE/100g extract, and leaf at
27.96±0.22mg AAE/100g. The least value of 26.84±0.27mg AAE/100g extract was for the stem bark which was
not different (p ≥ 0.05)
In recent years, scientists have developed significant interest in studying the medicinal and nutraceutical
properties of plants due to their antiradical scavenging and antioxidant properties. There are also claims of non-
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toxic property of natural antioxidants compared to synthetic antioxidants, (Maswada 2013). Several works
reported on the phytochemical constituents of the stem bark and leaves of Dialium guineense: David et al
(2011), Ogu and Amiebenemo (2012), David and Raphael (2013), and the antioxidant capacity of the methanolic
leaf extract (Gideon et al, 2013). These reports are in agreement with our result. This study further reports the
phytochemical constituents and antioxidant properties of the pulp and seed, which have not been reported. The
presence of various phytochemical compounds in the sample extracts may adduce evidence for the reported
ethnomedicinal uses of Dialium guineense plant, Besong et al 2016. The seed has high concentrations of all the
phytochemicals under study and may be a good potential for ethnomedicinal use and antioxidant property.
These phytochemicals have good curative properties on disease pathogens. The plant stem bark and leaves have
been reported to exhibit properties such as antibacterial (Orji et al, 2012), molluscicidal (Odukoya et al, 1996),
antiplasmodial (Bero et al 2009; Adumaya et al 2013), anti-diarrheal (Gideon et al, 2012), anti vibrio (Akinpelu et
al, 2011), analgesic (Ezeja et al 2011), anti-hepatotoxic (Abdulwasiu et al, 2014), anti-ulcer (Balogun et al, 2013),
antimicrobial (Gideon et al, 2013), anti-hemorrhoid (Odukoya et al, 2009), and oral care (Okwu and Okeke,
2003).
The quantitative analysis of the phytochemicals showed high concentration of saponin (25.82 and
48.10mg/100g) in stem bark and seed respectively. Saponins form foams in aqueous solution (Habu and Ibeh,
2015) and prevent carries and plaque (Okwu and Okeke, 2003), hence the use of the stem bark as chewing stick
for oral care. Saponins also have tendency to bind sterols of cell membrane, reduce cholesterol and thus exhibit
hypocholesterolemic effects and have tendency to ward off microbes. This may also contribute to the free
radical scavenging activity of the seed. There was higher concentration of tannin in the seed than stem bark of
velvet tamarind. Tannins are poorly absorbed and have astringent property. They bind protein forming crosslinking that tightens and thickens tissues, and could help to reduce inflammation, internal bleeding and heal
wounds. In the digestive canal, tannin alter the permeability of the mucous membrane, reduces the influx of
water and decreases water stool, hence it is anti- diarrheal, neutralizing exotoxins produced by diarrhea causing
microbes e.g. E.coli and cholera, (Verhelst et al, 2008, Cherubin et al, 2016). They also have antioxidant
properties. Phenols, flavonoids and terpenoids are present in the various parts of the plant. Flavonoids protect
against allergies, inflammation, free radicals, microbes, ulcers, hepatoxins, and tumors etc, (Miller, 1996, Besong
et al, 2016). Cardiac glycoside has anticancer effect and helps to increase the tone, excitability and contractility
of the cardiac muscle, and also helps to exert diuretic effect due to increased renal circulation.
Antioxidant properties of Dialium guineense plant was monitored using in vitro methods: DPPH radical
scavenging activity, Total antioxidant capacity (TAC) and inhibition of NO formation. Nitric oxide is a pleiotropic
mediator of physiological process. It is involved in neuronal signaling, inhibition of platelet aggregation, smooth
muscle relaxation, regulation of cell mediated toxicity, antimicrobial and antitumor activities. It is also involved
in host defense activities (Hazeena and Muthukumaran, 2014). However, overproduction of nitric oxide
alongside with superoxide radical contributes to pathogenesis of certain inflammatory diseases (Guo et al 1999).
Hence NO inhibitors will help to reduce the inflammation and tissue damage seen in inflammatory diseases
(Moncada et al, 1991). The dose dependent increase in NO inhibition by extracts of Dialium guineense plant
shows that it contains phytochemicals responsible for inhibiting NO, hence its ethnomedicinal property. The very
high NO inhibition values and corresponding low IC50 shown by the seed and stem bark may be due to the high
concentrations of saponins and flavonoids in these parts. Boora et al (2014), reported that saponin followed by
flavonoids were more potent in quenching NO radical. Flavonoids have been reported to exhibit a wide range of
biological and chemical activities (Zheng and Wang 2001). A high concentration dependent increase in DPPH
radical scavenging activities of the methanolic extract of Dialium guineense plant shows that the plant is capable
of scavenging free radicals. This may be due to the presence of flavonoids and phenolics in the plant extracts. All
the plant part extracts showed highest DPPH radical scavenging at 100ug/ml and associated with low IC50 values.
The TAC assay detects antioxidants such as ascorbic acids, tocopherols, carotenoids and phenolics, (Prieto et al
1999). The very high TAC value of the pulp and seed extracts may be due to the high value of these constituents
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in these extracts compared to the stem bark and leaf extracts. These constituents help to neutralise and absorb
free radicals, quench singlet and triplet oxygen (Osawa, 1994). Though several authors have reported linear
relationship between total phenolics and flavonoids contents of plant extracts with antioxidant/antiradical
capacities, (Katalinic et al., 2006; Wojdylo et al, 2007; Moussa et al, 2011, Maswada 2013), others have reported
otherwise (Capecka et al, 2005, Wong et al, 2006)
Conclusion
The data obtained from this study have clearly indicated that methanolic extract of Dialium guineense pulp,
stem bark, seed and leaves are rich sources of phytochemical constituents that are responsible for the high
antioxidant activities, and hence their therapeutic activities in preventing and slowing down oxidative stress
related degenerative diseases. This work also reported the phytochemical constituent and antioxidant
properties of the Dialium guineense seed for the first time, and thus suggests further work on this less utilized
seed to harness its high antioxidant potential for ethnomedicinal and nutraceutical purposes.
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Tables, Figures and Charts
Table 1: Qualitative Phytochemical Screening of Velvet Tamarind plant.
Saponin
Tannin
Phenol
Flavonoids
Terpenoids
Cardiac Glycoside
Alkaloid

Pulp
+
++
+
+
-

Stem bark
+
+
+
++
+
-

Seed
++
++
+
++
+
++
-

Leaf
+
+
+
-

Seed
(mg/100g ±SD)
c
48.10±0.14
c
23.06±0.12
a
12.75±0.09
a
36.60±0.20
c
21.79±0.33
b
46.48±0.22
c
85.45±2.99

Leaf

+ present, - absent
Table 2: Phytochemical composition of Velvet Tamarind plant
Pulp
Saponin
Tannin
Phenol
Flavonoids
Terpenoids
Cardiac glycoside
Ascorbic acid

Stem bark
a

0.00±0.00
a
0.00±0.00
a
13.43±0.08
a
35.44±0.09
a
19.07±0.13
a
22.35±0.16
a
107.12±1.89

b

25.82±0.20
b
7.59±0.09
b
17.34±0.09
b
47.64±0.15
b
0.00±0.00
a
24.02±0.39
b
23.84±3.97

a, b, c, d = horizontal means with different superscripts differ (p<0.05) significantly.
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a

0.00±0.00
a
0.00±0.00
ab
15.77±0.26
c
12.44±0.16
d
25.68±0.25
c
0.00±0.00
b
21.48±1.99
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Table 3: Scavenging of nitric oxide by the methanolic extract of Velvet tamarind plant
Concentration
(µg/ml)
20
40
60
80
100
IC50

Pulp

Stem bark

Seed
(%±SD)

Leaf

Ascorbic acid

23.77±0.26a
29.20±0.22a
47.44±0.40a
68.35±0.39a
75.70±0.26a
23.77±0.26a

31.66±0.40b
44.96±0.26b
60.34±0.39b
67.32±0.39a
78.17±0.15ab
31.66±0.40b

39.28±0.25c
49.80±0.15c
65.75±0.40c
70.55±0.26a
80.52±0.25b
39.28±0.25c

36.20±0.25d
47.48±0.15bc
58.15±0.26b
69.51±0.26a
77.35±0.25ab
36.20±0.25d

43.47±1.85e
54.08±2.81d
60.15±0.35b
74.35±1.15b
85.95±0.40c
43.47±1.85e

a, b, c, d = horizontal means with different superscripts differ (p<0.05) significantly.

Table 4: DPPH Inhibition by the methanolic extract of Velvet tamarind plant
Concentration
(µg/ml)
20
40
60
80
100
IC50

Pulp

Stem bark
a

35.40±0.26
a
40.10±0.10
59.70±0.26a
67.85±0.13a
71.20±0.40a
50.23

b

39.29±0.25
b
43.25±0.26
62.80±0.26b
69.12±0.39a
71.96±0.13ab
44.02

Seed
(%±SD)
a
36.31±0.38
a
41.47±0.15
65.15±0.26c
71.06±0.26b
73.00±0.39b
45.63

Leaf

Ascorbic acid
c

43.95±0.25
c
49.36±0.26
65.65±0.26c
72.25±0.13b
77.80±0.25c
33.95

Table 5: Total Antioxidant Capacity (Mean ± SD)
Plant part
TAC mg/100g Extract
Pulp
36.85±0.85a
Stem bark
26.84±0.27b
Seed
33.15±0.57c
Leaf
27.96±0.22b
a, b, c = vertical means with different superscripts differ (p<0.05) significantly

Fig 1(a-e). Regression analysis of percentage NO inhibition by Dialium guineense plant and ascorbic acid
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d

46.50±0.25
d
61.40±0.10
70.20±0.30d
74.50±0.15c
83.25±0.25d
20.35
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Fig 2(a-e). Regression analysis of percentage DPPH inhibition by methanolic extract of Dialium guineense plant and ascorbic
acid

References
Abdulwasiu, OA, Adeleye, Ta, Ganiyat AI, Folakemi AA, Abdulazeez B (2014).Effects of Dialium guineense pulp phenolics
extract on aflatoxin B induced oxidative imbalance in rats. J Med Food: 17 (8): 875-885.
Adumanya, OCU, Osuji CN, Obi-Adumanya GA and Akunna TO (2013). Antiplasmodial effect of some medicinal plants
(Picralima nitida and Dialium guineense) and their combination with artesunate. Int. J. A. ps. BMS: 2(4),189 – 194
Agarwal, A, Aponte-Mellado A, Premkumar BJ, Shaman A and Gupta S (2012). The effects of oxidative stress on female
reproduction: a review. Reproductive Biology and Endocrinology: 10, no 49.
Akinpelu, AD., Awoterebo, TO, Agunbiade, OM, Aiyegoro, AO and Okoh IA (2011). Antivibrio and preliminary phytochemical
characteristics of crude methanolic extract of the leaves of Dialium guineense (wild). J Med. Plant Res 5(11): 2398-2404
Balogun, ME, Oli JO, Besong EE and Umahi GO (2013). Evaluation of the anti – ulcer properties of aqueous leaf extract of
Dialium guineense on experimentally induced ulcer models in rats. Int j Dev. Res: 3: 106 -110.
Barakat MZ, Shebab SK, Darwish N and Zaneremy EI (1973). Determination Of Ascorbic Acid From Plants. Analytical
Biochemistry 53:225-245.
Bero, J., Ganfen H, Jonville MC, Fredrich M, GbaguidiF and De MP (2009). In vitro antiplasmodial activity of plants used in
traditional medicine to treat malaria. J Ethnopharmacol: 122(3): 439 – 444.
Besong, EE., Balogun ME, Djobissie SFA, Obu DC and Obimma JN( 2016). Medicinal and Economic value of Dialium
guineense. Afr. J Biomed Res 19; 163-170
Boora F, Chirisa E and Mukanganyama S (2014) Evaluation of nitrite radical scavenging properties of selected Zimbabwean
plant extracts and their phytoconstituents. J of Food Processing article ID 918018
Capecka, EA. Marecczek A and Leja M (2015). Antioxidant activity of fresh and dry herbs of some Lamiaceae species. Food
chem. 93: 223-226.
166

Society for Underutilized Legumes, 1(1)

Oluwole-Banjo

Chang C, Yang M, Wen H and Chern J (2002). Estimation of total flavonoids content in propolis by two complimentary
colorimetric methods. Journal of Food Drug Analysis 10: 178-182.
Cherubin P, Garcia M, Curtis D, et al. (2016). Inhibition of Cholera Toxin and Other AB Toxins by Polyphenolic Compounds.
PLoS One;11(11):e0166477.

El-Olemy, MM, AlMuhtadi FJ and Afifi, AFA (1994). Experimental Phytochemistry: A laboratory manual. 1994 King Saudi
University Press, Saudi Arabia, pp 21-27.
Ezeja, MI., Omeh YS and Ikechukwu A (2011). Evaluation of the analgestic activity of the methanolic extract of Dialium
guineense wild. Ann Med Sci Res:1(1): 52 – 62
Gideon, I O and Raphael, A (2012). Phytochemical analysis and in vivo anti-diarrheal potentials of Dialium guineense (wild)
stem bark extract. J intercult Ethnolpharmacol:1(2):105-110
Gideon, IO, Joachim, E and John, ME (2013). Antioxidant and antimicrobial activities of Dialium guineense (wild) leaf extract.
Pharm. Pharmacol. Res: 1(1): 1-7
Harbone, JB. (1973). Phytochemical methods. Chapman and Hall Ltd, London, pp 49-188.
Hodzic, Z, Pasalic H, Memisevic A, Srabovic M, Sletovic M and Poljakovic M (2009). The influence of total phenol content on
antioxidant capacity in the whole grain extracts. European Journal of Scientific Research: 28 (3) 471-477.
Jayaprakash GK, Rao LJ (2000). Phenolic constituents from lichen Parmontre mastuppen (Nyl.) Hale and their antioxidant
activity. Z Naturforsch B. 55:1018-1022.
Katalinic, V., Milos M, Kulisic T and Jukic M (2006). Screening of 70 medicinal plant extracts for antioxidant capacity and
phenols. Food Chem 94: 550-557.
Masoko, P and Eloff JN (2007). Screening of twenty four South African Combretum and six Terminalia species for antioxidant
activities. African Journal of Traditional, Complementary and Alternative Medicines 4: (2) 231-239.
Maswada H F (2013). Assessment Of Total Antioxidant Capacity And Antiradical Scavenging Activity Of Three Egyptian Wild
Plants. J Med Sci 13(7): 546-554
Mensor LI, Menezes FS, Leitao GG, Reis AS, Santos TC, Coube CS, et al (2001). Screening of Brazilian plant extracts for
antioxidant activity by the use of DPPH free radical method. Phytother. Res 15:127-130
Miller A (1996). Antioxidant flavonoids: structure, function and clinical usage. Altern Med Rev 1(2):103–111.
Moncada, A, Palmer RMJ and Higgs EA (1991). Nitric Oxide: physiology, pathophysiology and pharmacology.
Pharmacological Reviews 43:109-142

Moussa AM, Emam AM, Diab YM, Mahmoud ME and Mahmoud AS (2011). Evaluation of antioxidant potential of 124
Egyptian plants with emphasis on the action of Punica granatum leaf extract on rats. Int Food Res. J 18: 535-542.
Nabavi SM, Ebrahimzadeh MA, Nabavi SF, Hamidinia A, Bekhradina AR (2008). Determination of antioxidant activity, phenol
and flavonoids contents of Parrotia persica Mey. Pharmacology online, 2: 560-567
Nagmoti, DM, Khatri DK, Juvekar PR, Juvekar AR (2011). Antioxidant and free radical scavenging potential of Pithecellobium
dulce Benth seed extracts. Free radical and Antioxidants 2 (2) 37-43.

167

Society for Underutilized Legumes, 1(1)

Oluwole-Banjo

Nwosu MO (2000). Plant Resources Used By Traditional Woman As Herbal Cosmetics in South West Nigeria. Arzte fur natur
Fahr, 41:111
Obadoni BO and Ochuko PO (2001). Phytochemical Studies And Comparative Efficacy Of Crude Extracts Of Some
Homeostatic Plants In Edo And Delta States Of Nigeria. Global J Pure and Appl. Sci 8: 203-208
Odugbemi T (2008). Outlines and pictures of medicinal plants from Nigeria. University of Lagos Press, pp 89.
Odukoya, OA, Houghton, PJ, Adelusi A, Omogbai EKI, Sanderson L and Whitfield PJ (1996). Molluscicidal and triterpenoid
glycosides of Dialium guineense. J Nat. Prod. 632-634.
Odukoya, OA, Sofidiya MO, Ilori OO, Gbedelo MO, Ajadotuigwe JO and Olaleye OO (2009). Hemorrhoid therapy with
medicinal plants: Astrigency and inhibition of lipid Peroxidation as key factors. Int J Biol Chem 3: 111-118
Ogu, GI, Amiebenemo, R (2012). Phytochemical Analysis and In Vivo Antidiarrheal Potentials Of Dialium Guineense Wild
Stem Bark Extract. J Inntercult Ethnopharmacol 1(2):105-110.
Okwu, DE and Okeke O (2003). Phyochemical screening and mineral composition of chewing sticks in southeastern Nigeria.
Glo J pur Appl. Sci 9(2): 235-238.
Orji, JO., Alo MN, Anyim C and Okonkwo, EC (2012). Antibacterial activities of crude leaf and bark extracts of “icheku”
Dialium guineense on bacterial isolates from bronchitis patients. J pharm. Biol. Sciences 1:22-25
Osawa, T. (1994). Novel natural antioxidants for utilization in food and biological systems. In: Post harvest biochemistry of
plant food materials in Tropics. Uritani L., Garcia VV and Mendoza EM (Eds). Japan Scientific Societies Press, Tokyo , Japan.
pp 241-251.
Patel, VR., Patel PR and Kaja SS (2010). Antioxidant activity of selected medicinal plants in western region of India. Advances
in Biological Research 4 (1) 23-26.
Prieto P, Pineda M, Aguilar M (1999). Spectrophotometric Quantitation Of Antioxidant Capacity Through The Formation Of
A Phosphomolybdenum Complex: Specific Application To The Determination Of Vitamin E. Anal Biochem 269(2):337-341.
Singleton VR, Orthifer R, and Lamuela-Raventos RM (1999). Analysis of total phenols and other antioxidant substrates and
antioxidants by means of Folin Ciocalteau reagent. Method Enzymol 229:152-178.
Sofowora A (1993). Medicinal Plants and Traditional Medicine in Africa 1993. Ibadan Spectrum Books pp150.
th

Trease GE and Evans WC (1989). Pharmacognosy. 11 edition. Canada Macmillan Publishers, Brailiar Tiridel.
Van Burden JP and Robinson WB (1981). Formation of Complexes Between Protein And Tannic Acid. J Agric Food Chem 17:
772-777
Verhelst R, Schroyen M, Buys N, Niewold T (2008). Plant polyphenol inhibits heat-labile enterotoxin binding in a nonspecific way. Commun Agric Appl Biol Sci. 73(1):251-254.
Wojdylo, A., Oszmianski J and Czemerys R (2007). Antioxidant activity and phenolics compounds in 32 selected herbs. Food
Chem 105: 940-949
Wong, CC., Li HB, Cheng KW, and Cheng F (2006). A systematic survey of antioxidant activity of 30 Chinese medicinal plants
using the ferric reducing antioxidant power assay. Food Chem 97: 705 -711.
Zheng W. and Wang SY (2001). Antioxidant activity and phenolics compounds in selected herbs. Journal of Agricultural and
food chemistry 49(11): 5165 – 5170.
168

