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  Abstract 

 

The effect of drying methods, namely, air-drying (AD), freeze-drying (FD), oven-drying (OD) and sun-drying 

(SD) on the phytochemicals composition and antioxidant activities of Carica papaya seeds, a medicinal plant, 

was investigated. Drying methods had significant (P < 0.05) effect on the antioxidant phytochemicals, that is, 

total phenol, tannin, total flavonoid, total carotenoid, and vitamin C levels of the seeds, with freeze-drying 

resulting in the highest levels of these phytochemicals followed by AD, OD and SD. Oven-drying retained the 

highest (P < 0.05) level of total saponin; while the total saponin levels due to AD, FD, and SD were comparable 

(P > 0.05). Sun-drying led to the highest (P < 0.05) level of total alkaloid, followed by FD and OD which were 

comparable (P > 0.05), and then AD. Consistent with the trend of the effect of the drying methods on the 

antioxidant phytochemicals, FD displayed the highest (P < 0.05) levels of antioxidant activities - 1,1-diphenyl-2-

picrylhydrazyl (DPPH) free-radical scavenging ability, trolox equivalent antioxidant capacity (TEAC) and ferric 

reducing antioxidant power (FRAP), followed by AD, OD and SD. The DPPH scavenging ability of the seeds due 

to drying methods increased in a dose-dependent manner, having IC50 in the order of FD (14.19 mg/ml ) < AD 

(15.7 mg/ml ) < OD (16.56 mg/ml ) < SD (17.85 mg/ml ). Freeze-drying could be the preferred drying method for 

C. papaya seeds for a higher retention of its antioxidant properties.  
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Introduction 

Carica papaya Linn. (pawpaw) is a plant that belongs 

to the family of Caricaceae. It is an herbaceous 

succulent plant with self-supporting stems (Dick, 

2003) which grows in all tropical countries and many 

sub-tropical regions of the world. The ripe fruit is 

edible and unripe (which is a rich source of vitamin 

A) can be eaten cooked (Lohiya et al., 2002). C. 

papaya is largely used in tropical folk medicines 

(Jaime et al., 2007), and several reports exist on its 

medicinal and therapeutic activities including anti-

diabetic (Gbolade, 2009), antihyperlipidemic 

(Banerjee et al., 2006), hypoglycemic (Adeneye and 

Olagunju, 2009), nephroprotective (Olagunju et al., 

2009), bactericidal (Emeruwa, 1982) anti-oxidant 

(Majdi and Luciana, 2010), and anti-inflammatory 

activities (Anaga and Onehi, 2010).  

 

Different parts of the plant are attributed with 

different medicinal values. For example, its fresh 

leaves are efficacious in the treatment of gonorrhea, 

syphilis and amoebic dysentery (Gill, 1992); the 

mature (ripe) fruit treats ringworm; the green fruits 

treat high blood pressure, and are used as an 

aphrodisiac (Singh et al., 1980). The seeds are 

effective to control diabetes mellitus, hypertension 

and hypercholesterolemia (Gill, 1992). Extract of the 

seed is used to treat bleeding piles and enlarged liver 

and spleen, while the seed decoction is beneficial to 

cure liver and renal disorders (Adeneye et al., 2009).  

Several researchers have shown that medicinal plants 

contain phytochemicals with antioxidation potential 

which are responsible for their therapeutic effects 

(Iwu et al., 1984). The major plant-derived chemical 

groups now recognized as having potential health 

promoting effects, at least under some circumstances, 

are the flavonoids, alkaloids, carotenoids, pre- and 

pro-biotics, phytosterols, tannins, fatty acids, 

terpenoids, saponins and soluble and insoluble 

dietary fibres (Basu et al., 2007). 

 

Medicinal plants can be used in fresh or dried form. 

Drying is the most common method for post-harvest 

preservation of medicinal plants, and must be 

accomplished as soon as possible after harvesting, to 

increase the quality of plants and to prevent the 

expected contamination and losses (Garg and Kumar, 

2001). Factors such as scale of production, availability 

of new technologies and pharmaceutical quality 

standards must be considered for the drying of 

medicinal plants. It is a common practice to dry small 

quantities of medicinal plants without auxiliary 

energy in domestic drying procedures. However, for 

mass production, the use of technical drying 

applications is indispensable. Drying method plays an 

important role in the processing of medicinal plants 

as it could either lead to the conservation or loss of 

the bioactive compounds and their concomitant 

antioxidant capacity. Hence, this study was designed 

to assess the effect of four drying methods, namely, 

air-drying, freeze-drying, oven-drying and sun-drying 

on the phytochemicals composition and antioxidant 

activities C. papaya seeds.   

 

Materials and methods  

Sample collection and preparation 

 Fresh C. papaya seed samples were collected from 

the mature fruit in Idi-Ose village in Ibadan, Nigeria, 

in June 2012. The samples were authenticated at 

Department of Botany, University of Ibadan, Nigeria. 

Thereafter, the seeds were sorted and divided into 

four portions for drying.  

 

Drying of C. papaya seeds  

Fresh C. papaya seeds were dried to a constant weight 

by four different methods: air-drying at room 

temperature (AD), freeze-drying (FD), oven-drying 

and sun-drying (SD).  Air-drying at room temperature 

was conducted in a dark, well-ventilated room for a 

period of two weeks. Freeze-drying was carried out in 

Edwards Freeze-dryer, Modulyo (England) under 

reduced pressure for 72 hours. Oven-drying was 

conducted in a hot-air oven (Gallenkamp, UK) at 

50°C for 48 hours, while sun-drying was carried out 

by exposing the seeds to sun light for three days. After 

drying, all the dried samples were milled into a fine 

particle size (0.5 mm), put in air-tight bottles and 

stored at -4oC for subsequent analyses. 
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Preparation of methanolic extract 

Methanolic extract of the seed was prepared following 

the method of Chan et al., (2007), by adding 25 ml of 

methanol to 0.5 g of sample contained in a covered 50 

ml centrifuge tube, and shaking continuously for 1 h 

at room temperature. The mixture was centrifuged at 

3,000 rpm for 10 min, and then the supernatant 

(subsequently referred to as methanolic extract) was 

collected and store at -4oC until analysis. 

 

All the chemicals used for analysis were of analytical 

grade. 

 

Determination of total phenol content 

The total phenol content of samples methanolic 

extracts was determined according to the Folin–

Ciocalteu method reported by Chan et al., (2007). 

Briefly, 300 µl of extract was dispensed into test tube 

(in triplicates). To this was added 1.5 ml of Folin–

Ciocalteu reagent (diluted 10 times with distilled 

water), followed by 1.2 ml of Na2CO3 solution (7.5% 

w/v). The reaction mixture was shaken, and then 

allowed to stand for 30 min at room temperature 

before the absorbance was measured at 765 nm 

against a blank prepared by dispensing 300 µl  of 

distilled instead of sample extract. Total phenol 

content was expressed as gallic acid equivalent (GAE) 

in mg/g material.  

 

Determination of total flavonoid content 

Total flavonoid content was determined using 

aluminum chloride method as reported by Kale et al., 

(2010). 0.5 ml of methanolic extract was dispensed 

into test tube, followed by 1.5 ml of methanol, 0.1 ml 

of aluminum chloride (10%), 0.1 ml of 1M potassium 

acetate and 2.8 ml of distilled water. The reaction 

mixture was shaken, and then allowed to stand at 

room temperature for 30 minutes, before absorbance 

was read at 514 nm. Total flavonoid content was 

expressed as quercetin equivalent (QE) in mg/g 

material.  

 

Determination total saponin content 

Total saponin was determined by the method 

described by Makkar et al., (2007). 0.5 g of sample 

was extracted with 25 ml of 80% aqueous methanol 

by shaking on a mechanical shaker for 2 hours, after 

which contents of the tubes were centrifuged for 10 

min at 3,000 rpm. In a test tube an aliquot (0.25 ml) 

of the supernatant was taken to which 0.25 ml 

vanillin reagent (8% vanillin in ethanol) and 2.5 ml of 

72% aqueous H2SO4 were added. The reaction 

mixtures in the tubes were heated in a water bath at 

60°C for 10 min. Then tubes were cooled in ice for 4 

min and then allowed to acclimatize to room 

temperature. Subsequently, the absorbance was 

measured in a UV/Visible spectrophotometer at 544 

nm. Diosgenin was used as a standard and the results 

obtained were expressed as mg diosgenin equivalent 

per g dry matter of sample. 

 

Determination total alkaloid content 

The total alkaloid content of the samples was 

measured using 1,10-phenanthroline method 

described by Singh et al.,  (2004) with slight 

modifications. 100mg sample powder was extracted 

in 10 ml 80% ethanol. This was centrifuged at 5000 

rpm for 10 min. Supernatant obtained was used for 

the further estimation total alkaloids. The reaction 

mixture contained 1ml plant extract, 1ml of 0.025M 

FeCl3 in 0.5 M HCl and 1ml of 0.05 M of 1,10-

phenanthroline in ethanol. The mixture was 

incubated for 30 minutes in hot water bath with 

maintained temperature of 70 ± 2oC. The absorbance 

of red coloured complex was measured at 510 nm 

against reagent blank. Alkaloid contents were 

calculated with the help of standard curve of quinine. 

The values were expressed as mg/g of dry weight. 

 

Determination of total carotenoid content 

Total carotenoid content of samples was determined 

according the method of Rodriguez-Amaya (1999). 

Briefly, 0.2 – 0.3 g of sample was transferred into a 

mortar and a small amount (0.5 g) of celite was 

added. The mixture was ground with 20 ml of cold 

acetone and filtered with suction through a Buckner 

funnel with filter paper. The residue was further 

macerated with cold acetone, filtered into the same 
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suction flask repeatedly until the residue became 

colourless. After extraction, the acetone extract was 

partitioned with 10 ml of petroleum ether in a 

separatory funnel. The mixture was washed 

repeatedly with distilled water until acetone was 

completely washed and drained off, and then the total 

carotenoid was eluted with ether to a final volume of 

25 ml. The absorbance of the extract was read at 450 

nm. To avoid the degradation of the total carotenoid, 

analysis was carried out under subdued light and the 

extract was collected into a vial wrapped with 

aluminum foil. 

 

Determination of vitamin C content 

The vitamin C content of the aqueous extract was 

determined using the method reported by Benderitter 

et al., (1998). Briefly, 75 µl DNPH (2 g dinitrophenyl 

hydrazine, 230 mg thiourea and 270 mg CuSO4.5H2O 

in 100 ml of 5 M H2SO4) was added to 500 µl reaction 

mixture (300 µl appropriate dilution of hydrophilic 

extract with 100 µl of 13.3% trichloroacetic acid and 

distilled water). The reaction mixture was 

subsequently incubated for 3 hours at 37oC, then 0.5 

ml  of 65% H2SO4 (v/v) was added to the medium, 

and the absorbance was measured at 520 nm, and the 

vitamin C content of the sample was subsequently 

calculated from the calibration curve prepared with 

ascorbic acid standard. 

 

Estimation of DPPH free-radical-scavenging ability 

The free radical-scavenging ability of the methanolic 

extracts against 1,1-diphenyl-2-picrylhydrazyl 

(DPPH) free radical was evaluated as described by 

Cervato et al.,  (2000)  with slight modification. 

Briefly, appropriate dilution of the extracts (1 ml) was 

mixed with 3 ml of 60µM methanolic solution of 

DPPH radicals; the mixture was left in the dark for 30 

min before the absorbance was taken at 517 nm. The 

decrease in absorbance of DPPH· on addition of test 

samples in relation to the control was used to 

calculate the percentage inhibition (% Inh.) following 

the equation:  

%Inh. = [(A517control – A517sample) ÷ A517control] x 100.  

The IC50, which stands for the concentration of 

extract required for 50% scavenging activity, was 

calculated from the dose-inhibition linear regression 

equation of each extract. 

Estimation of ABTS* radical-scavenging ability 

The ABTS* [2,2-azinobis (3-ethyl-benzothiazoline-6-

sulfonic acid)] radical-scavenging ability of both 

extracts were determined according to the method 

described by Sellappan and Akoh (2002). The ABTS* 

radical was generated by incubating equal volume of a 

7 mM ABTS aqueous solution with K2S2O8 (2.45 mM) 

in the dark for 16 h at room temperature and 

adjusting the absorbance at 734 nm to 0.7 ± 0.02 with 

95% ethanol. Then 0.2 ml appropriate dilution of the 

extract was added to 2.0 ml ABTS* solution and the 

absorbance was measured at 734 nm after 15 min. 

The trolox equivalent antioxidant capacity (TEAC) 

was subsequently calculated.  

 

Determination of ferric reducing antioxidant power 

(FRAP) 

The reducing property of the methanolic extracts was 

determined by assessing the ability of the extract to 

reduce FeCl3 solution as described by Oyaizu (1986). 

A 2.5 ml aliquot was mixed with 2.5 ml of 200 mM 

sodium phosphate buffer (pH 6.6) and 2.5 ml of 1% 

potassium ferricyanide. The mixture was incubated at 

50oC for 20 min. and then 2.5 ml of 10% 

trichloroacetic acid was added. This mixture was 

centrifuged at 650 rpm for 10 min. Then 5 ml 

supernatant was mixed with an equal volume of water 

and 1 ml of 0.1% ferric chloride. The absorbance was 

measured at 700 nm. The ferric reducing antioxidant 

property was subsequently calculated. 

 

Statistical analysis 

Experimental results were reported as Mean ± 

standard deviation of triplicate parallel 

measurements. Analysis of variance (ANOVA) and 

least significance difference (LSD) were carried out 

on the result data using SAS (2001) at 95% 

confidence level.  

 

Results and discussion 

Table 1 presents the effects of drying methods on the 

phytochemicals composition of C. papaya seeds. The 

results revealed that the four drying methods used 
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AD, FD, OD and SD affected the antioxidant 

phytochemicals, namely, total phenol, tannin, total 

flavonoid, total carotenoids and vitamin C in a similar 

manner, although to different extent.  

 

Freeze-drying (FD) proved to be the drying method 

that preserved the highest levels of total phenol, 

tannin and total flavonoid, followed by AD, OD and 

SD. This finding is in accordance with that of Zhou et 

al., (2011), who also reported that flavonoids and total 

phenolics were better conserved in loquat flowers by 

freeze-drying than other drying methods. Freeze-

drying is one of the most sophisticated dehydration 

methods and can maintain many bioactive 

components, especially various heat-sensitive 

biological compounds, although the drying rate is 

relatively slow (Krokida and Philippopoulos, 2006). 

The development of ice crystal within the tissue 

matrix resulting from freezing may lead to a higher 

extraction efficiency of phenolics compounds. Ice 

crystals in turn could result in a greater rupturing of 

cell structure, which may lead to better solvent access 

and extraction (Shih et al., 2009).  

 

Table 1. Effect of drying method on the phytochemicals composition of C. papaya seeds on dry weight basis. 

Phytochemical     AD     FD     OV     SD 

Total phenol (mg/g) 1.77 ± 0.01b 2.61 ± 0.04a 1.65 ± 0.01c 1.25 ± 0.02d 

Tannin (mg/g)  2.61 ± 0.02b 3.1 ± 0.07a 1.97 ± 0.01c 1.26 ± 0.02d 

Total flavonoid (mg/g) 0.43 ± 0.01b 0.52 ± 0.02a 0.37 ± 0.01c 0.26 ± 0.01d 

Total carotenoid (µg/g) 5.23 ± 0.04b 8.12 ± 0.07a 4.52 ± 0.01c 3.49 ± 0.03d 

Vitamin C (mg/100g) 12.42 ± 0.24b 14.69 ± 0.13a 8.91 ± 0.08c 6.71± 0.15d 

Total saponin (mg/g) 6.25 ± 0.06b 6.28 ± 0.02b 6.45 ± 0.02a 6.3 ± 0.01b 

Total alkaloid (mg/g) 15.65 ± 0.07c 15.87 ± 0.03b 15.85 ± 0.03b 16.91 ± 0.01a 

Data represent the mean ± standard deviation of triplicate readings; values with the same lowercase superscript letter along the 

same row are not significantly different (P >0.05). 

Reduction in total phenol tannin and total flavonoid 

levels resulting from air-drying could be attributed to 

enzymatic degradation due to the longer period it 

took to dry at room temperature (Chan et al., 2009). 

High temperatures lead to oxidation of bioactive 

compound that are associated to antioxidant capacity 

(Yoshioka et al., 1990); this could account for the 

losses in total phenol, tannin and total flavonoids of 

the oven-dried and sun-dried seeds.  

 

Polyphenols are well known to exhibit antioxidant 

activity through a variety of mechanisms, including 

free radical scavenging, lipid peroxidation and 

chelating of metal ions (Shahidi et al.,  1997), in 

addition to having many other biological activities, 

such as anti-histamine (Nitta et al.,  2007), anti-

inflammatory and anticarcinogenic (Srikanth et al.,  

2010), and antibacterial activities (Romero et al.,  

2007). They have also been reported to inhibit α-

amylase, sucrase, as well as the action of sodium 

glucose-transporter 1 (SGLUT-1) of the intestinal 

brush border, hence their antidiabetic action (Tiwari 

and Rao, 2002).  

 

The total carotenoid and vitamin C levels of C. 

papaya seeds were affected in a similar trend as the 

total phenol, tannin and total flavonoid (i.e. FD > AD 

> OD > SD). This is in agreement with the findings of 

Nawirska et al., (2009) who reported that freeze-

drying method resulted in the highest average 

carotenoid content in dried pumpkin. Chen et al., 

(2007) also reported that lyophilization of mango 

fruit led to more carotenoids content than oven 

drying. In contrast, relative to other drying methods, 

sun-drying displayed the least level of total 

carotenoid. Rodriguez-Amaya and Kimura (2004) 

had earlier reported that exposure to light especially 

sun-light or UV light may induce trans-cis 

photomerisation and photodegradation of 

carotenoids. Carotenoids are lipid-soluble 



 

159 Irondi et al. 

 

Int. J. Biosci. 2013 

antioxidant, which have been reported to have health 

benefits such as pro-vitamin A activity (Rodriguez-

Amaya, 1997), antioxidant activity (Tian, 2007), 

anticancer effect (Nishino, 1998), and antiobesity 

effect (Jaswir, 2011). On the other hand, vitamin C is 

a water-soluble antioxidant which can scavenge 

reactive oxygen species and has anticarcinogenic 

effects (Kim and Lee, 2004; Lee et al., 2001).  

 

Oven-drying led to the highest (P >0.05) level of total 

saponin followed by AD, FD and SD which were all 

comparable (P > 0.05). A possible reason for a higher 

conservation of total saponin by OD relative to AD, 

FD and SD could be as a result of its faster drying 

process, thereby forestalling any possible degradation 

with time. Clinical studies have suggested that 

saponins have health-benefitting effects such as 

protection against cancers, lowering of cholesterol 

levels and reduction in blood glucose response (Shi et 

al., 2004), and possess antioxidant properties 

(Blumert and Liu, 2003), although they also have 

some deleterious effects.  

 

Table 2. Effect of drying method on the DPPH IC50, trolox equivalent antioxidant capacity (TEAC) and ferric 

reducing antioxidant power (FRAP) of methanolic extracts of C. papaya seeds. 

Antioxidant activity AD  FD OD   SD 

DPPH IC50 (mg/ml) 15.7 14.19 16.56 17.85 

TEAC (µM TE/g) 51.37 ± 0.57b 56.54 ± 0.24a 47.42 ± 0.26c 43.72 ± 0.16d 

FRAP (µg GAE/g) 113.33 ± 3.33b 150.01 ± 1.45a 100.02 ± 1.97c 73.33 ± 2.61d 

Data for FRAP and TEAC represent the mean ± standard deviation of triplicate readings; TE is Trolox equivalent; values with 

the same lowercase superscript letter along the same row are not significantly different (P >0.05). 

The highest (P >0.05) total alkaloid level was 

observed in SD followed by FD and OV which were 

both comparable (P > 0.05), and then AD. Beier 

(1990) reported that exposure of potatoes to light in 

the field or marketplace led to increased synthesis of 

the glycoalkaloids. Similarly, Balick et al., (1982) 

reported that sun or herbarium drying was necessary 

to ensure that non-volatile alkaloids were retained 

within leaf material of Erythroxylum. Alkaloids are 

the most efficient therapeutically significant plant 

substances. Plant-derived alkaloids have such clinical 

uses as anticancer agents, gout suppressant, muscle 

relaxant, antiarrythmic, antibiotic, and sedative 

agents (Facchini, 2001). Sharma et al., (2012) also 

reported that alkaloids are preventive or therapeutic 

agents against human free radical associated diseases.  

The antioxidant activities of the methanolic extracts 

of C. papaya seeds after the different drying methods 

are presented in table 2. In consonant with the total 

phenol and the other antioxidant phytochemicals 

results, drying methods had significant effects (P 

>0.05) on the antioxidant activities of C. papaya 

seeds. FD displayed the highest antioxidant activities 

followed by AD, OD and SD.  The DPPH free radical 

scavenging ability of the methanolic extracts, tested at 

different concentrations, showed a dose-dependent 

scavenging ability as depicted by their concentration-

response curves (Figure 1). Antioxidant reacts with 

DPPH, which is a stable free radical, and convert it to 

α,α-diphenyl-β-picryl hydrazine. As antioxidants 

donate protons to this radical, the absorption 

decreases. So the degree of discoloration indicates the 

scavenging potentials of the antioxidant extract. The 

half maximal inhibitory concentration (IC50) of the 

extracts against DPPH were in the order of FD (14.19 

mg/ml) < AD (15.7 mg/ml) < OD (16.56 mg/ml ) < SD 

(17.85 mg/ml ). Since IC50, defined as the 

concentration of extract causing 50 per cent 

inhibition of DPPH absorbance, is a measure of 

inhibitory concentration, a lower IC50 value is a 

reflection of greater antioxidant activity of the sample 

(Irondi et al., 2012). Hence, FD proved to retain the 

highest free radical scavenging ability whereas SD 

retained the lowest.  

 

The ABTS* scavenging ability of C. papaya seeds due 

to the different drying method reported as the trolox 

equivalent antioxidant capacity (TEAC) (table 2) 
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revealed ABTS* scavenging ability in the order of FD 

> AD > OD > SD. ABTS radicals are known to be 

more reactive than DPPH radicals, and unlike the 

reactions with DPPH radical which involve H atom 

transfer; the reactions with ABTS radicals involve 

electron transfer process (Srikanth et al., 2010).  

 

Fig. 1. Concentration-response curve of methanolic 

extracts of C. papaya seed from different drying 

methods against DPPH free-radical.  

 

The reducing power (from Fe3+ to Fe2+) of C. papaya 

seeds due to the drying method reported as gallic acid 

equivalents, GAE/mg dry weight (table 2) was in the 

same order of FD > AD > OD > SD. Decrease in 

antioxidant properties are often accompanied by the 

loss of other bioactive phytochemicals (Roy et al.,  

2007) and these losses have been attributed to 

thermal degradation of phenolic compounds, to 

degradative enzymes, and to loss of antioxidant 

enzyme activities (Lim and Murtijaya, 2007; Larrauri 

et al., 1997).  

 

Conclusion 

The results of this study show that drying methods 

namely air-drying, freeze-drying, oven-drying and 

sun-drying have effects on the phytochemicals 

composition and antioxidant activities of C. papaya 

seeds. Freeze-drying method resulted in the highest 

levels of antioxidant phytochemicals, (that is, total 

phenol, tannin, total flavonoid, total carotenoid, and 

vitamin C) than the air-drying, oven-drying and sun-

drying methods. This consequently conferred the 

freeze-dried seeds with higher antioxidant activities 

than the other drying methods used in this study. It is 

therefore concluded that for optimal retention of 

antioxidant properties in C. papaya seeds for use in 

phytomedicine, freeze-drying might be the preferred 

drying method, although it is more sophisticated.  

References 

Adeneye AA, Olagunju JA, Banjo AAF, Abdul 

SF, Sanusi OA,Sanni OO, Osarodion BA, 

Shonoiki OE. 2009.  The aqueous seed extract of 

Carica papaya Linn. Prevents Carbon Tetrachloride 

induced hepatotoxicity in rats. International Journal 

of Applied Research in Natural Products 2, 19–32. 

 

Adeneye AA, Olagunju JA. 2009. Preliminary 

hypoglycemic and hypolipidemic activities of the 

aqueous seed extract of Carica papaya Linn. Wistar 

rats. Biology and Medicine 1(1), 1-10. 

 

Anaga AO, Onehi EV. 2010. Antinociceptive and 

anti-inflammatory effects of the methanol seed 

extract of Carica papaya in mice and rats. African 

Journal of Pharmacy and Pharmacology 4(4), 140-

144.  

 

Balick MJ, Rivier L, Plowman T. 1982. The 

Effects of Field Preservation on Alkaloid content of 

Fresh cocoa leaves (Erythroxylum spp). Journal of 

Ethnopharmacology 6, 287-291. 

 

Banerjee A, Vaghasiya R, Shrivastava N, Podn 

H, Nivsarkas M. 2006. Anti-hyperlipidemic affect 

of Carica papaya L. in sprague dawley rats. Nigerian 

Journal of Natural Products and Medicine 10, 69-72. 

 

Basu SK, Thomas JE, Acharya SN. 2007. 

Prospects for growth in global nutraceutical and 

functional food markets: A Canadian perspective. 

Australian Journal of Basic and Applied Sciences 

1(4), 637-649. 

 

Beier RC. 1990. Natural pesticides and bioactive 

components in foods. Review of Environmental 

Contaminant and Toxicology 113, 47-137. 

 

Benderitter M, Maupoil V, Vergely C, Dalloz F, 

Briot F, Rochette L. 1998. Studies by electron 

paramagnetic resonance of the importance of iron in 

the hydroxyl scavenging properties of ascorbic acid in 



 

161 Irondi et al. 

 

Int. J. Biosci. 2013 

plasma: Effects of iron chelators. Fundamental 

Clinical Pharmacology 12, 510-16. 

Blumert M, Liu J. 2003. Jiaogulan (Gynostemma 

pentaphyllum), China’s Immortality Herb 3rd ed. 

Torchlight.  

 

Cervato G, Carabelli M, Gervasio S, Cittera A, 

Cazzola R, Cestaro B. 2000. Antioxidant 

properties of oregano (Origanum vulgare) leaf 

extracts. Journal of Food Biochemistry 24, 453-65. 

 

Chan EWC, Lim YY, Chew YL. 2007. Antioxidant 

activity of Camellia sinensis leaves and tea from a 

lowland plantation in Malaysia. Journal of Food 

Chemistry 102, 1214-1222. 

 

Chan EWC, Lim YY, Wong SK, Lim KK, Tan 

SP, Lianto FS, Yong MY. 2009. Effects of different 

drying methods on the antioxidant properties of 

leaves and tea of ginger species. Food Chemistry 113, 

166-172. 

 

Chen JP, Tai CY, Chen BH. 2007. Effects of 

different drying treatments on the stability of 

carotenoids in Taiwanese mango (Mangifera indica 

L.). Food Chemistry 100, 1005-1010. 

 

Dick G. 2003. Papaya: A tantalizing taste of the 

Tropics. Maricopa County Master Gardener Volunteer 

information, University of Arizona Cooperative 

Extension  

 

Emeruwa AC. 1982. Antibacterial substance from 

Carica papaya fruit extract. Journal of Natural 

Products 45(2), 123-127. 

 

Facchini PJ. 2001. Alkaloid Biosynthesis in Plants: 

Biochemistry, Cell Biology, Molecular Regulation, and 

Metabolic Engineering Applications. Annual Review 

of Plant Physiology and Plant Molecular Biology 52, 

29–66. 

 

Garg HP, Kumar R. 2001. Developments in solar 

drying, In: Proceedings of the Second Asian-Oceania 

Drying Conference (ADC 2001), Batu Feringhi, Pulau 

Pinang, Malaysia. 297–319. 

 

Gbolade AA. 2009. Inventory of antidiabetic plants 

in selected districts of Lagos state, Nigeria. Journal of 

Ethnopharmacology 121(1), 135-9.  

http://dx.doi.org/10.1016/j.jep.2008.10.013  

 

Gill LS. 1992. Ethnomedicinal uses of plants in 

Nigeria. Carica papaya L. Benin City: Uniben Press 

57–8. 

 

Irondi AE, Oboh G, Akintunde JK. 2012. 

Comparative and Synergistic Antioxidant properties 

of Carica papaya and Azadarichta indica Leaves. 

International Journal of Pharmaceutical Science 

Research 3(12), 4773-4779. 

 

Iwu MM, Igboko AO, Onwubiko H, Ndu UE. 

1984. Antisickling properties of Cajanus cajan: Effect 

on hemoglobin gelation and oxygen affinity. Planta 

Medica 24, 431-432. 

 

Jaime A, Teixeira da S, Zinia R, Duong TN, 

Dharini S, Abed G, Manoel TS, Paula FT.  2007. 

Papaya (Carica papaya L.) Biology and 

biotechnology. Tree and Forestry Science and 

Biotechnology 1(1), 47-73. 

 

Jaswir I, Noviendri D, Hasrini RF, Octavianti 

F. 2011. Carotenoids: Sources, medicinal properties 

and their application in food and nutraceutical 

industry. Journal of Medicinal Plants Research 

5(33), 7119-7131. 

 

Kale A, Gaikwad S, Mundhe K, Deshpande N, 

Salvekar J. 2010. Quantification of Phenolics and 

Flavonoids by Spectrophotometer From -Juglans 

regia. International Journal of Pharmaceutical and 

Biological Sciences 1, 1-4. 

 

Kim DO, Lee CY. 2004. Comprehensive study on 

vitamin C equivalent antioxidant capacity (VCEAC) of 

various polyphenolics in scavenging a free radical and 

http://dx.doi.org/10.1016/j.jep.2008.10.013


 

162 Irondi et al. 

 

Int. J. Biosci. 2013 

its structural relationship. Critical Reviews in Food 

Science and Nutrition 44, 253-73. 

 

Krokida MK, Philippopoulos C. 2006. Volatility 

of apples during air and freeze drying. Journal of 

Food Engineering 73, 135-141.  

http://dx.doi.org/10.1016/j.jfoodeng.2005.01.012  

 

Larrauri JA, Rupérez P, Saura-Calixto F. 1997. 

Effect of Temperature on the Free Radical Scavenging 

Capacity of Extracts from Red and White Grape 

Pomace Peels. Journal of Agriculture and Food 

Chemistry 45, 1390-1393. 

 

Lee SH, Oe T, Bliar IA. 2001. Vitamin C induced 

decomposition of lipid hydroperoxides to endogenous 

genotoxins. Science 292, 2083-6. 

 

Lim YY, Murtijaya J. 2007. Antioxidant properties 

of Phyllanthus amarus extracts as affected by 

different drying methods. LWT – Food Science and 

Technology 40, 1664-1669.  

http://dx.doi.org/10.1016/j.lwt.2006.12.013  

 

Lohiya NK, Manivanna B, Mishra PK, Pathak 

N, Sriram S, Bhande SS, Panneerdoss S. 2002.  

Chloroform extract of Carica papaya seeds induce 

long-term reversible azoospermia in Langur monkey. 

Asian Journal of Andrology 4, 17-26. 

 

Majdi D, Luciana D. 2010. Antioxidant effect of 

Aqueous Carica papaya seeds extract. 2nd 

Conference on Biotechnology Research and 

Applications in Palestine. 26-27th September, 2010.  

 

Makkar HPS, Siddhuraju P, Becker K. 2007. 

Plant secondary metabolites. Humana Press Inc., 

Totowa, NJ, USA. 

 

Nawirska A, Figiel A, Kucharska AZ, Sokół ŁA, 

Biesiada A. 2009. Drying kinetics and quality 

parameters of pumpkin slices dehydrated using 

different methods. Journal of Food Engineering 94, 

14-20.  

http://dx.doi.org/10.1016/j.jfoodeng.2009.02.025. 

Nishino H. 1998. Cancer prevention by carotenoids. 

Mutation Research 402, 159-163. 

 

Nitta Y, Kikuzaki H, Ueno H. 2007. Food 

components inhibiting recombinant human histidine 

decarboxylase activity. Journal of Agriculture and 

Food Chemistry 55, 299–304. 

 

Olagunju JA, Adeneye AA, Fagbounka BS, 

Bisuga NA, Ketiku AO, Benebo AS, Olufowobi 

OM, Adeoye AG, Alimi MA, Adeleke AG.  2009. 

Nephroprotective activities of the aqueous seed 

extract of Carica papaya Linn. in carbon 

tetrachloride induced renal injured wistar rats: a 

dose- and time-dependent study. Biology and 

Medicine 1(1), 11-19. 

 

Oyaizu M. 1986. Studies on products of browning 

reaction: antioxidative activity of products of 

browning reaction prepared from glucosamine. Japan 

Journal of Nutrition 44, 307-15. 

 

Rodriguez Amaya DB, Kimura M. 2004. 

HarvestPlus Handbook for Carotenoid Analysis. 

HarvestPlus, Washington DC. 63. 

 

Rodriguez-Amaya DB. 1999. A guide to carotenoid 

analysis in foods. ILSI Press, Washington DC. 

 

Rodriguez-Amaya DB. 1997. Carotenoids and 

Food Preparation: The Retention of Provitamin A 

Carotenoids in Prepared, Processed, and Stored 

Foods. Department of Food Science Faculty of Food 

Engineering, State University of Campinas. Brazil. 

John Snow, Inc. /OMNI Project. 93. 

 

Romero C, Medina E, Vargas J, Brenes M, De 

Castro A. 2007. In vitro activity of olive oil 

polyphenols against Helicobacter pylori. Journal of 

Agriculture and Food Chemistry 55, 680–686. 

 

Roy MK, Takenaka M, Isobe S, Tsushida T. 

2007. Antioxidant potential, anti proliferative 

activities, and phenolic content in water-soluble 

fractions of some commonly consumed vegetables: 

http://dx.doi.org/10.1016/j.jfoodeng.2005.01.012
http://dx.doi.org/10.1016/j.lwt.2006.12.013
http://dx.doi.org/10.1016%2fj.jfoodeng.2009.02.025


 

163 Irondi et al. 

 

Int. J. Biosci. 2013 

Effects of thermal treatment. Food Chemistry 103, 

106-114. 

http://dx.doi.org/10.1016/j.foodchem.2006.08.002  

SAS. Statistical Analysis Software systems for 

windows. SAS Institute Inc. Cary. NC, USA, 2001.  

 

Sellappan S, Akoh CC. 2002. Flavonoids and 

antioxidant capacity of Georgia-grown vidalia onions. 

Journal of Agriculture and Food Chemistry 50, 

5338–5342. 

 

Shahidi F, Amarowicz R, He YH, Wettasinghe 

M. 1997. Antioxidant activity of phenolic extracts of 

evening primrose (Oenothera biennis): A preliminary 

study. Journal of Food Lipids 4, 75-86. 

 

Sharma GC, Sharma A, Singh SK, Tonpay SD. 

2012. Ethanomedicinal trends in Indian tradition for 

treatment of vitiligo. Journal of Medicinal Plants 

Research 6(10), 1827-1833. 

 

Shi J, Arunasalam K, Yeung D, Kakuda Y, 

Mittal G, Jiang Y.  2004. Saponins from Edible 

Legumes: Chemistry, Processing, and Health 

Benefits.  Journal of Medicinal Food 7(1), 67-78. 

  

Shih MC, Kuo CC, Chiang WC. 2009. Effects of 

drying and extrusion on color, chemical composition, 

antioxidant activities and mitogenic response of 

spleen lymphocytes of sweet potatoes. Food 

Chemistry 117, 114-121. 

 

Singh DK, Srivastva B, Sahu A. 2004. 

Spectrophotometric determination of Rauwolfia 

alkaloids, estimation of reserpine in pharmaceuticals. 

Analytical Science 20, 571-573. 

 

Singh VP, Sharma SK, Khare VS. 1980. 

Medicinal plants from Ujjain district Madhya Prades, 

Part II. Indian Drugs & Pharmaceutical Index 5, 7-12. 

 

Srikanth G, Babu SM, Kavitha CHN, Rao MEB, 

Vijaykumar N, Pradeep CH. 2010. Studies on in-

vitro antioxidant activities of Carica papaya aqueous 

leaf extract. Research Journal of Pharmaceutical, 

Biological and Chemical Sciences 1(2), 59-65. 

 

Tian B, Xu Z, Sun Z, Lin J, Hua Y. 2007. 

Evaluation of the antioxidant effects of carotenoids 

from Deinococcus radiodurans through targeted 

mutagenesis, chemiluminescence, and DNA damage 

analyses. Biochemistry and Biophysics Acta 1770, 

902-911. 

 

Tiwari AK, Rao JM. 2002. Diabetic mellitus and 

multiple therapeutic approaches of phytochemicals: 

Present status and future prospects. Current Science 

83(1), 30-37. 

 

Yoshioka H, Tsuyumu S, Takayanagi K. 1990. 

Radical formation during the processing of green tea. 

Agricultural and Biological Chemistry 54, 203-204. 

 

Zhou C, Li X, Sun C, Xu C, Chen K. 2011. Effects 

of drying methods on the bioactive components in 

loquat (Eriobotrya japonica Lindl.) flowers. Journal 

of Medicinal Plant Research 5(14), 3037-3041. 

 

http://dx.doi.org/10.1016/j.foodchem.2006.08.002

