
Research & Reviews: Journal of Pharmacognosy and Phytochemistry 
 
 

 

 

RRJPRPC | Volume 9 | Issue 2 | March, 2021 

Natural Antioxidants in Foods and Medicinal Plants: Extraction 

and Assessment 
Prasanna Kattekola * 

Department of Pharmacognosy, Osmania University, Hyderabad, India 

 

                                                                      Commentry 

 

Received date: 04/03/2021 

Accepted date: 18/03/2021 

Published date: 25/03/2021 

 

*For Correspondence: 

Prasanna Kattekola, Department 

of Pharmacognosy, Osmania 

University, Hyderabad, India. 

E-mail: 

prasannakattekola@gmail.com 

Keywords: cell Reinforcement, 

Extraction, Appraisal, Asset 

 

 

 

 

 
ABSTRACT 

 

 

Normal cancer prevention agents are generally conveyed in food and 

therapeutic plants. These characteristic cell reinforcements, particularly 

polyphenols and carotenoids, show a wide scope of natural impacts, 

including mitigating, against maturing, hostile to atherosclerosis and 

anticancer. The successful extraction and appropriate appraisal of cell 

reinforcements from food and restorative plants are critical to investigate 

the potential cancer prevention agent sources and advance the application 

in practical food sources, drugs and food added substances.  

 

 

 

 

 

 

INTRODUCTION 

In organic framework, receptive oxygen species (ROS) and responsive nitrogen species (RNS), like superoxide, 

hydroxyl, and nitric oxide extremists, can harm the DNA and lead to the oxidation of lipid and proteins in cells [1]. 

Regularly, cell reinforcement framework happening in human body can rummage these extremists, which would 

keep the harmony among oxidation and hostile to oxidation. Regardless, the openness of cigarette smoking, liquor, 

radiation, or ecological poisons initiates the creation of inordinate ROS and RNS, which upset the harmony among 

oxidation and against oxidation and result in some persistent and degenerative illnesses. The augmentation of 

admission of exogenous cell reinforcements would improve the harm brought about by oxidative pressure through 

hindering the commencement or engendering of oxidative chain response, going about as free extreme scroungers, 

quenchers of singlet oxygen and lessening specialists [2].  

The exogenous cell reinforcements are mostly gotten from food and restorative plants, like natural products, 

vegetables, cereals, mushrooms, refreshments, blossoms, flavors and customary therapeutic spices [3]. 

Additionally, the businesses handling horticultural side-effects are likewise possibly significant wellsprings of 

regular cell reinforcements. These normal cancer prevention agents from plant materials are mostly polyphenols 
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(phenolic acids, flavonoids, anthocyanins, lignans and stilbenes), carotenoids (xanthophylls and carotenes) and 

nutrients (nutrient E and C). For the most part, these normal cell reinforcements, particularly polyphenols and 

carotenoids, show a wide scope of natural impacts, like calming, antibacterial, antiviral, hostile to maturing, and 

anticancer.  

 Extraction Methods of Antioxidants from Foods and Medicinal Plants 

Extraction is the first and critical advance for contemplating the regular cancer prevention agents from plants. 

Numerous extraction factors assume significant parts in the extraction effectiveness, like sort and convergence of 

extraction dissolvable, extraction temperature, extraction time, and extraction pH. Among them, the dissolvable is 

perhaps the most compelling elements. Various solvents have been utilized for the extraction of cell reinforcements 

from food and therapeutic plants. The determination of solvents depends on the substance nature and extremity of 

cell reinforcement mixtures to be separated. The greater part of the phenolics, flavanoids and anthocyanins are 

hydrosoluble cancer prevention agents. The polar and medium polar solvents, like water, ethanol, methanol, 

propanol, CH3)2CO and their fluid combinations, are broadly utilized for extraction [4]. Carotenoids are lipid-

dissolvable cell reinforcements, and regular natural solvents, like the combinations of hexane with CH3)2CO, 

ethanol,methanol, or combinations of ethyl acetic acid derivation with CH3)2CO, ethanol, methanol, have been 

utilized for extraction.  

 

Evaluation Methods of Antioxidant Capacity  

 

Appraisal of cancer prevention agent limit of characteristic items has been viewed as a reason for positioning the 

cell reinforcement plants and suggesting best cancer prevention agent food varieties for utilization. The 

assessment of cancer prevention agent action of food and restorative plants can be  

Various compound based examines have been created to assess the action of cancer prevention agents in food 

varieties and restorative plants. These measures can generally be characterized into two kinds as per the 

component: single electron move (SET) and hydrogen molecule move (HAT) [5]. SET-based strategies measure the 

capacity of cell reinforcement to move one electron to decrease target charged mixtures, like extremists, and metal 

particles. Among these SET-based tests, a few measures depend on the capacity to rummage the steady free 

revolutionaries, for example, Trolox comparability cell reinforcement limit (TEAC), DPPH examine and Folin–

Ciocalteu official test, and a few examines depend on the capacity to diminish metal particles, for example, ferric 

particle decreasing cancer prevention agent power (FRAP), and cupric lessening cancer prevention agent limit 

(CUPRAC). In the meantime, HAT-based tests recognize the capacity of cell reinforcement to extinguish free 

revolutionaries by hydrogen gift, which are more applicable to the extreme chain-breaking cancer prevention agent 

limit. Cap based measures incorporate oxygen extremist absorbance limit (ORAC), complete revolutionary catching 

cell reinforcement boundary (TRAP), and restraining the oxidation of low-thickness lipoprotein (LDL).  
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Cell Based Assays  
 

The cancer prevention agent limit assessed by compound examines can't totally mirror the conduct of the example 

in vivo. It is important to appraise the adequacy of cell reinforcements in more naturally applicable conditions. 

Creature models and human examinations are more reasonable for assessment however more costly and tedious. 

As middle testing strategies, cell cancer prevention agent movement (CAA) test has been produced for assessing 

the cancer prevention agent limits [6]. Dichlorofluorecin (DCFH) strategy is an ordinarily utilized CAA measure, 

which tests the limit of cell reinforcements to forestall the oxidation of DCFH. By and large, DCFH caught inside cells 

is handily oxidized to fluorescent dichlorofluorescein (DCF) by ABAP-created peroxyl revolutionaries in human 

hepatocarcinoma HepG2 cells. DCF could be checked by fluorescence (λexc = 485 nm, λem = 538 nm). The decline 

in cell fluorescence is relative to the cancer prevention agent limit of bioactive segments. With the exception of 

HepG2 cells, a few cell types have been applied for the CAA measure, like human red platelet, human endothelial 

EA.hy926, human colon malignancy Caco-2 cell, human macrophage U937 cell and mouse macrophage RAW264.7 

cell [7]. Moreover, a CAA measure dependent on microfluidic cell chip with exhibited microchannels has been 

created to survey plant cancer prevention agents [8]. The microfluidic chip contains 288 round cell culture 

miniature loads and 48 autonomous equal exhibit channels. In this strategy, eight gatherings of various examples 

with six distinct focuses could be tried at the same time with multimode peruser. 
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