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Peel of purple and yellow passion fruit has the potential to be an 

antioxidant. The flavonoid and total phenol compound groups are 

two examples of natural antioxidant compounds that can 

potentially be antioxidants. Many studies have used 70% methanol 

solvent to extract flavonoids and total phenolics from plants. The 

aim of this study is to analyze the potential of 70% methanol 

extract from the peel of purple and yellow passion fruit as an in 

vitro antioxidant using the DPPH method, total flavonoid, and 

phenolic levels. The passion fruit peel powder was macerated with 

70% methanol for four days. The total flavonoid contents were 

determined using quercetin, and total phenols were determined 

using gallic acid. The 2.2-diphenyl-1-picrylhydrazyl (DPPH) was 

used for in vitro antioxidant activity by determining the percent 

inhibition of DPPH radicals. The flavonoid content in the 70% 

methanol extract of purple and yellow passion fruit peel is 1.2824 

and 1.9775 mg QE/g extract, respectively. In contrast, the total 

phenolic content in 70% methanol extract of purple and yellow 

passion fruit peel is 15.8 and 3.6 mg GAE/g extract, respectively. 

The 70% methanol extract of purple passion fruit peel at a 

concentration of 80 mg/L resulted in a more significant percent 

inhibition of DPPH free radicals (72.80 %) than yellow passion fruit 

(64.91 %). In conclusion, the results suggest that 70 % methanol 

extract from purple and yellow passion fruit peel can decrease free 

radicals and be a natural antioxidant. 
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1. INTRODUCTION 

 Passion fruit plants cultivated in Indonesia have three varieties, purple, yellow, and red. The 

part of the passion fruit plant that is widely used is the fruit's flesh. The peels of passion fruit have 

not been widely utilized (Aisyah & Ngibad, 2022). The main component of passion fruit peel that 

contains a lot of fiber and pectin is albedo (pith) which can potentially be a functional food ingredient 

(Coelho et al., 2017).  Some studies report that passion fruit peel in purple and yellow has the 

potential to be an antioxidant. 

 The flavonoid and total phenol compound groups are two examples of natural antioxidant 

compounds that have been the center of attention lately. The plant's largest secondary metabolite 
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compound is a class of phenolic compounds belonging to aromatic alcohols because their hydroxyl 

group is permanently attached to the benzene ring (Nofita, Ngibad, & Rodli, 2022). Flavonoids are 

the most abundant phenolic compounds in all plants that can potentially be antiviral, antibacterial, 

anti-inflammatory, anticancer, antiallergic, and antioxidant (Aisyah & Ngibad, 2022). The potential 

of an extract of natural ingredients as an antioxidant is usually always related to flavonoids and total 

phenols contained in extracts, fractions, or pure/single compounds  [(Sabarudin et al., 2021)(Zhang 

et al., 2021)(Maigoda, Judiono, Purkon, Haerussana, & Mulyo, 2022). 

 The part of the purple passion fruit peel extracted using ethanol solvent has been widely 

researched about its antioxidant potential [8], [(Nazliniwaty, Harun, Putra, & Nerdy, 2020)](Xiong 

et al., 2019)[10](Musika et al., 2021). In addition, other reports suggest that the leaves and stem of P. 

edulis have the potential for antitumor, antimicrobial, and antioxidant activities (Taïwe & Kuete, 

2017). The part of the yellow passion fruit seed also has a total polyphenol content that correlates 

with an antioxidant capacity (de Santana et al., 2017). In addition, studies in vitro exhibit promising 

anti-inflammatory and antioxidant potential of yellow passion fruit peel extract (Baseggio et al., 

2022).  

 The solvent used in the extraction process determines the type and quantity of flavonoids in 

an extract of natural materials. Methanol solvents have been widely used in the maceration process 

of natural materials that produce optimal total phenol levels and show good antioxidant activity 

results [(Saravana Kumar & Felicia, 2015)(Mohamed, Youssef, & El-Shahir, 2022). In the methanol 

extract of the leaves of Goniothalamus wightii, there is a high content of phenols and flavonoids 

compared to other extracts (Palani et al., 2020). In addition, many studies have used methanol 

concentrations of 70%.  A 70% methanol solvent can extract flavonoids and total phenolics from 

plants (Hazra, Biswas, & Mandal, 2008). In addition, total flavonoids are more maximally extracted 

in 70% methanol solvents than in 70% acetone solvent and 70%.t (El Mansouri, Palma Lovillo, El 

Farissi, Oufdou, & Brigui, 2020).  In addition, 70% methanol extract from the roots of Hemidesmus 

indicus also has the potential to be a natural source of antioxidants (S. Mandal, Hazra, Sarkar, Biswas, 

& Mandal, 2009).   

 This study aims to analyze the potential of 70% methanol extract from passion fruit peel as 

an antioxidant using the DPPH method. Furthermore, the 70% methanol extract was tested for 

flavonoid levels and total phenolic substances. This report is the first research about the antioxidant 

potential and total flavonoid and phenolic levels of passion fruit peel grown in Indonesia extracted 

using a 70% methanol solvent. 

 

2. RESEARCH METHOD  

2.1 Materials  

 Passiflora edulis was obtained from the Cigugur District, Kuningan Regency, West Java, 

Indonesia. Plant determination was carried out in the Biological Services Unit of the Science and 

Technology Faculty, UNAIR, Indonesia. The chemicals used include methanol (Merck), n-hexane 

(Merck), DPPH (Sigma-Aldrich), gallic acid (Merck), Folin-Ciocalteu reagent (Merck), quercetin 

(Sigma-Aldrich), demineralized water, sodium carbonate (Merck), and AlCl3 (Merck). All reagents 

used were analytical grade. 

2.2 Sample Preparation 

 The fresh purple and yellow P. edulis fruit peel were weighed and washed using clean 

water. Next, the samples were air-dried at room temperature. Then, the samples were blended and 

scrambled until the powder was formed with 60 mesh. 

2.3 Extraction  

 One hundred grams of passion fruit peel powder were each macerated with 700 mL of 70% 

methanol solvent for 24 hours. Next, filtration is carried out to obtain filtrate and pulp. The filtrate 

was stored while the pulp was re-macerated using 700 mL of the new 70% methanol solvent. The 

maceration process is stopped when the pulp is already pale in color. Then, the filtrate is collected 
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to be concentrated with a vacuum rotary evaporator. The yield of each extract is calculated using the 

following equation: 

 

 x 100% (1) 

2.4 Antioxidant Assay 

 Each test sample solution and standard antioxidant was pipetted as much as 5 mL, mixed 

with 1 mL of 6 ×10-5 M DPPH in the test tube, and then homogenized with vortex for 1 minute. The 

incubation process was carried out for 30 minutes. The absorbance measurements were conducted 

at 515 nm using Genesys 10S UV-Vis Double Beam Spectrophotometry to obtain the sample's 

absorbance value. Next, the blank solution containing methanol in the DPPH solution was prepared 

and measured at the same wavelength to obtain the control absorbance value. The experiment was 

done with three repetitions. First, antioxidant activity was calculated using equation (2). Next, a 

graph of the relationship between the concentration of the sample (x-axis) and the percent inhibition 

of DPPH radicals (y-axis) was made. Finally, the calculation of IC50 values was based on the formula 

of linear regression equations. 

 

 
 

2.5 Determination of Total Flavonoid Content 

 Quercetin at various concentrations (5, 20, 40, 60, and 80 mg/L) was used as the standard 

solution to produce calibration curves. First, each methanol and n-hexane extract (25 mg) was 

dissolved with 25 mL methanol. Then, as much as 2.5 mL was pipetted and added with 0.1 mL of 

10% aluminum chloride, 0.1 mL of 1 M sodium acetate solution, and 2.8 mL of demineralized water. 

The incubation process was conducted for 22 minutes. The absorbance measurements were carried 

out at 444 nm. The total flavonoid level from each extract was revealed as mg of quercetin equivalent 

in extract weight (mg QE/g extract).  

 

2.6 Determination of Total Phenolic Content 

 Gallic acid at various concentrations (10, 20, 30, 40, and 50 mg/L) was used as the standard 

solution to produce calibration curves. First, 250 mg of each extract was dissolved with 250 mL of 

methanol solvent. Then, as much as 1 mL was pipetted and inserted into a volumetric flask. The 

solution was added with 0.4 mL of Folin-Ciocalteu reagent and let for 8 minutes. Then, the solution 

was added with 4 mL of 7% Na2CO3 and demineralized water to the limit of the mark. After 2 hours, 

the absorbance measurements were conducted at 765 nm. Finally, the total phenolic level was 

revealed as the equivalent gram of gallic acid in extract weight (mg GAE/g extract).  

 

3. RESULTS AND ANALYSIS  

3.1.  Extraction 

 In this study, the purple and yellow passion fruit peel powder were extracted using the 

maceration method. The advantages of the maceration method over other extraction methods are 

simplicity in extraction procedures and equipment and low operational costs. Further, active 

compounds that are not heat resistant will not be damaged because the maceration method does not 

require heating (Nofita et al., 2022). The solvent used to extract purple and yellow passion fruit peel 

powder is 70% methanol. The maceration process is carried out as much as possible to maximize the 

withdrawal of all active compounds so that the extracts obtained become more (Babota et al., 2022) 
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(Chuo et al., 2020). The results of the yield of passion fruit peel extract are shown in Table 1.  The 

percentage of 70% methanol extract of purple and yellow passion fruit peel is 14.94 and 14.40%, 

respectively. The results showed that the yield of 70% methanol extract of purple and yellow passion 

fruit peel was almost the same.  

 The report on the results of the second amendment of this extract shows that the 70% 

methanol solvent can maximize the maceration process of purple and yellow passion fruit peel 

powder. Other studies have also shown that methanol solvents are more efficient than acetone 

solvents (Benchikh & Louailèche, 2014).  This 70% methanol solvent maximizes the withdrawal of 

flavonoid and total phenol phytochemical compounds from purple and yellow passion fruit peels. 

Some natural ingredients studied for total flavonoid and phenolic levels and antioxidant potential 

using a 70% methanol solvent are  A. reptans L. (Göger, Köse, Demirci, & Göger, 2021), Populus alba 

(Kuchukhidze, Jokhadze, Murtazashvili, & Mshvildadze, 2011), and leaves of C. crista (N. Mandal, 

Mandal, Hazra, Sarkar, & Biswas, 2011).   

 

Table 1. The extract yield of passion fruit peel 

Types of Extracts Weight extract (g) Sample weight (g) % Yield 

Extract of purple passion fruit peel 100 14.94 14.94 

Extract of yellow passion fruit peel 100 14.40 14.40 

 

3.2.  Total Flavonoid and Phenolic Content 

 Extract of purple and yellow passion fruit peel with yield obtained from the previous 

procedure further determined the total flavonoid and phenol levels. Determination of flavonoid 

levels is carried out using a standard solution of quercetin. The quercetin is a class of flavonoid 

compounds that effectively inhibit free radicals. Quercetin is equivalent to mg QE/g of dry matter 

and is a standard for determining flavonoid levels (Saddiqe, Naeem, Hellio, Patel, & Abbas, 2020) 

(M. Sulaiman, Mohammed, & Manan, 2015). The method of measuring flavonoids used is the 

colorimeter method. The reagent AlCl3 will cause the formation of a stable acid complex and cause 

the color of the test solution to become more yellow, which can be measured absorbance at 444 nm 

(Aisyah & Ngibad, 2022). On the other hand, the total phenolic level is determined by using a 

standard solution of gallic acid. The advantage of this standard solution over others is that gallic acid 

can increase the effectiveness in forming molybdenum-tungsten complex compounds with Folin-

Ciocalteu reagents so that the test solution becomes yellow. Not enough there, the reaction was 

continued with adding a solution of Na2CO3 which caused the test solution to change color from 

yellow to blue so that its absorption could be measured at 765 nm (Nofita et al., 2022). 

 

Table 2. Total flavonoid and phenol content of passion fruit peel extract 

Total flavonoid levels (mg QE/g extract) Total phenolic levels (mg GAE/g extract) 

Extract of purple 

passion peel 

Extract of yellow 

passion peel 

Extract of purple 

passion peel 

Extract of yellow passion 

peel 

1.2824 1.9775 15.8 3.6 

 

 The results of measuring total flavonoid and phenol levels in 70% methanol extract of 

passion fruit peel are shown in Table 2. The flavonoid content in the 70% methanol extract of purple 

passion fruit peel (1.2824 mg QE/g extract) is smaller than the peel of the yellow passion fruit (1.9775 

mg QE/g extract).  In contrast, the total phenolic content in 70% methanol extract of purple passion 

fruit peel (15.8 mg GAE/g extract) is greater than that of yellow passion fruit peel (3.6 mg GAE/g 

extract). These results showed that 70% methanol extract purple passion fruit peel contains more 

flavonoid compound group while 70% methanol extract yellow passion fruit peel contains a more 

phenolic compound group. Thus, this study emphasizes that there are different flavonoids and total 

phenols in the type of passion fruit.   
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 Several other studies have shown that a 70% methanol solvent can extract flavonoids and 

total phenolics from plants. The total flavonoid and phenol levels in the 70% methanol extract from 

the bark of Spondias pinnata were 350.5 ± 0.004 mg/ml and 91.47 ± 0.004 mg/ml, respectively (Hazra 

et al., 2008).  A 70% methanol solvent has also been used to extract flavonoids and total phenols from 

the fruits of T. chebula, T. belerica, and E. officinalis. The flavonoid levels in the fruits of Terminalia 

chebula, Terminalia belerica, and Emblica officinalis are 219.30 ± 0.01 138.30 ± 0.01 176.00 ± 0.01 

mg/ml, respectively, while the total phenol levels in the fruits of T. chebula, T. belerica, and E. 

officinalis are 127.60 ± 0.001, 133.00 ± 0.003, 215.60 ± 0.004 mg/ml (Hazra, Sarkar, Biswas, & Mandal, 

2010).  Other reports also indicate that the total flavonoids in the 70% methanol extract of Hordeum 

vulgare L. are more significant than the 70% acetone extract and 70% ethanol extract (El Mansouri et 

al., 2020). Furthermore, H. canum extracted using a 70% methanol solvent had a higher phenolic 

content (284.13 ± 0.30 mg GAE/g extract) than aqueous extract (244.55 ± 0.35 mg GAE/g extract) 

(Baldemir, Gökşen, Ildız, Karatoprak, G. Ş., & Koşar, 2017). 

  Flavonoids are one of the essential polyphenols classes with hydroxyl groups in different 

positions and are soluble in water (Kumar et al., 2021).  The flavonoids group are natural compounds 

with several pharmacological characteristics, such as antioxidant, anticarcinogenic, antibacterial, 

and antiviral (Jo, Kim, Kim, Shin, & Kim, 2019). Flavonoids act as antioxidants by inhibiting ROS 

radicals  (Tavsan & Kayali, 2019) (Kim & Je, 2017).  In addition, total flavonoids can also reduce blood 

viscosity, increase serum lipids, and prevent cerebrovascular diseases of the heart (Wang, He, Zhang, 

& Li, 2021). On the other hand, phenolics are the largest phytochemicals group with great potential 

for antioxidant activity  [(Tungmunnithum, Thongboonyou, Pholboon, & Yangsabai, 2018) (C. T. 

Sulaiman & Balachandran, 2012). Phenolics exhibit bioactivity as anticancer, anti-inflammatory, 

antibacterial, antidiabetic, anti-analgesic, antiallergic, and anti-Alzheimer's (Nurhasnawati et al., 

2019).  

 

3.3.  Antioxidant Assay 

 The potency of 70% methanol extract of passion fruit peel containing flavonoids and total 

phenols as antioxidants were determined using the DPPH method. Results of inhibition of DPPH 

free radicals from 70% methanol extract of purple and yellow passion peel at extract concentrations 

of 5, 20, 40, 60, and 80 mg/L can be seen in Table 3. The concentration of the extract that produces 

the most considerable percent inhibition of DPPH free radicals is 70% methanol extract. 70% 

methanol extract at a concentration of 80 mg/L resulted in more significant percent inhibition of 

DPPH free radicals (72.80 %) than yellow passion fruit (64.91 %). Similarly, 70% methanol extract at 

a concentration of 5 mg/L produces a more significant percent inhibition of DPPH free radicals (55.55 

%) than yellow passion fruit (52.04 %). On the other hand, ascorbic acid provides the most significant 

percentage of DPPH free radical propagation at a concentration of 80 mg/L, which is 94.12%. The 

large extract concentration causes a more considerable percent radical inhibition of DPPH for the 

whole type of testing. In in vitro antioxidant tests, the advantages of the DPPH method compared to 

other methods are simple, easy, and few samples or reagents. The reaction mechanism in antioxidant 

tests using the DPPH method is that antioxidant compounds give hydrogen atoms to DPPH free 

radicals (Ngibad & Lestari, 2020). 

 

Table 3. Results of the antioxidant assay of extract of passion fruit peel 

The concentration of 

test solution (mg/L) 

Inhibition percentage (%) 

Ascorbic acid 
Extract of purple 

passion peel 

Extract of yellow 

passion peel 

5 49.58 55.55 52.04 

20 59.66 59.06 57.30 

40 71.43 62.86 59.94 
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The concentration of 

test solution (mg/L) 

Inhibition percentage (%) 

Ascorbic acid 
Extract of purple 

passion peel 

Extract of yellow 

passion peel 

60 81.51 68.12 62.28 

80 94.12 72.80 64.91 

 

The results can inform scientifically that methanol extract of 70% purple passion peel has 

better in vitro antioxidant potential than yellow. This fact is supported by determining the phenolic 

content of 70% methanol extracts of purple passion fruit peel larger than the yellow. In vitro, 

antioxidant activity in this report can be attributed to extracts' total flavonoid and phenol content. 

Hydroxyl and carbonyl groups of phenolic compounds in 70% methanol extract of purple and 

yellow passion peels can inhibit DPPH free radicals and produce phenol radicals (Zhao et al., 2020) 

(Urmi et al., 2013). The 70% methanol solvent used in the C. cajan leaf extraction process has 

antioxidant and free radical antidote properties (Sarkar, Hazra, Mandal, Biswas, & Mandal, 2009).  

In addition, 70% methanol extract from the roots of Hemidesmus indicus also has the potential to be a 

potential source of natural antioxidants (S. Mandal et al., 2009). Gymnema sylvestre leaves extracted 

using a 70% methanol solvent are also potent antioxidants that can inhibit free radicals (Sarkar, 

Hazra, Biswas, & Mandal, 2009). 

 

4. CONCLUSION   

The percentage of 70% methanol extract of purple and yellow passion fruit peel is 14.94 and 

14.40%, respectively. The flavonoid level in the 70% methanol extract of purple passion fruit peel 

(1.2824 mg QE/g extract) is smaller than the peel of the yellow passion fruit (1.9775 mg QE/g extract). 

In contrast, the total phenolic content in 70% methanol extract of purple passion fruit peel (15.8 mg 

GAE/g extract) is greater than that of yellow passion fruit peel (3.6 mg GAE/g extract). The 

concentration of the extract that produces the most considerable percent inhibition of DPPH free 

radicals is 70% methanol extract of purple passion fruit peel. 70% methanol extract of purple passion 

fruit peel at a concentration of 80 mg/L resulted in a more significant percent inhibition of DPPH free 

radicals (72.80 %) than yellow passion fruit (64.91 %). Similarly, 70% methanol extract of purple 

passion fruit peel at a concentration of 5 mg/L produces a more significant percent inhibition of 

DPPH free radicals (55.55 %) than yellow passion fruit (52.04 %). 

 

REFERENCES  

Aisyah, S. D., & Ngibad, K. (2022). Determination of flavonoid content of ethanol and ethyl acetate 

extract from purple passion fruit peel. Jurnal Pijar Mipa, 17(5), 696–700. 

https://doi.org/10.29303/jpm.v17i5.3463 

Babota, M., Frumuzachi, O., Gâvan, A., Iacovita, C., Pinela, J., Barros, L., … Mocan, A. (2022). 

Optimized ultrasound-assisted extraction of phenolic compounds from Thymus comosus 

Heuff. ex Griseb. et Schenk (wild thyme) and their bioactive potential. Ultrasonics 

Sonochemistry, 105954. https://doi.org/10.1016/j.ultsonch.2022.105954 

Baldemir, A., Gökşen, N., Ildız, N., Karatoprak, G. Ş., &, & Koşar, M. (2017). Phytochemical Profile 

and Biological Activities of Helianthemum canum from Turkey. Chemistry & Biodiversity, 14(7), 

42–49. https://doi.org/10.1111/ijlh.12426 

Baseggio, A. M., Kido, L. A., Viganó, J., Carneiro, M. J., Lamas, C. de A., Martínez, J., … Maróstica 

Júnior, M. R. (2022). Systemic antioxidant and anti‐inflammatory effects of yellow passion fruit 

bagasse extract during prostate cancer progression. Journal of Food Biochemistry, 46(3), 1–16. 

https://doi.org/10.1111/jfbc.13885 

Benchikh, Y., & Louailèche, H. (2014). Effects of extraction conditions on the recovery of phenolic 



                e-ISSN: 2599-3186 

IJoCE Vol. 6, No. 2, December 2023: 54 – 62 

60 

compounds and in vitro antioxidant activity of carob (Ceratonia siliqua L.) pulp. Acta Botanica 

Gallica, 161(2), 175–181. https://doi.org/10.1080/12538078.2014.909325 

Chuo, S. C., Nasir, H. M., Mohd-Setapar, S. H., Mohamed, S. F., Ahmad, A., Wani, W. A., … Alarifi, 

A. (2020). A Glimpse into the Extraction Methods of Active Compounds from Plants. Critical 

Reviews in Analytical Chemistry, 0(0), 1–30. https://doi.org/10.1080/10408347.2020.1820851 

Coelho, E. M., Gomes, R. G., Machado, B. A. S., Oliveira, R. S., Lima, M. dos S., de Azêvedo, L. C., & 

Guez, M. A. U. (2017). Passion fruit peel flour – Technological properties and application in 

food products. Food Hydrocolloids, 62, 158–164. https://doi.org/10.1016/j.foodhyd.2016.07.027 

de Santana, F. C., de Oliveira Torres, L. R., Shinagawa, F. B., de Oliveira e Silva, A. M., Yoshime, L. 

T., de Melo, I. L. P., … Mancini-Filho, J. (2017). Optimization of the antioxidant polyphenolic 

compounds extraction of yellow passion fruit seeds (Passiflora edulis Sims) by response surface 

methodology. Journal of Food Science and Technology, 54(11), 3552–3561. 

https://doi.org/10.1007/s13197-017-2813-3 

El Mansouri, F., Palma Lovillo, M., El Farissi, H., Oufdou, H., & Brigui, J. (2020). Extraction, analysis 

of polyphenols and antioxidant properties of morrocan barley seed extracts (Hordeum vulgare 

L.). Materials Today: Proceedings, 43, 1896–1902. https://doi.org/10.1016/j.matpr.2020.10.922 

Göger, G., Köse, Y. B., Demirci, F., & Göger, F. (2021). Phytochemical characterization of phenolic 

compounds by lc-ms/ms and biological activities of ajuga reptans l., ajuga salicifolia (l.) 

schreber and ajuga genevensis l. from turkey. Turkish Journal of Pharmaceutical Sciences, 18(5), 

616–627. https://doi.org/10.4274/tjps.galenos.2021.33958 

Hazra, B., Biswas, S., & Mandal, N. (2008). Antioxidant and free radical scavenging activity of 

Spondias pinnata. BMC Complementary and Alternative Medicine, 8, 1–10. 

https://doi.org/10.1186/1472-6882-8-63 

Hazra, B., Sarkar, R., Biswas, S., & Mandal, N. (2010). Comparative study of the antioxidant and 

reactive oxygen species scavenging properties in the extracts of the fruits of Terminalia chebula, 

Terminalia belerica, and emblica officinalis. BMC Complementary and Alternative Medicine, 

10(20), 1–15. https://doi.org/10.1201/b16611-17 

Jo, S., Kim, H., Kim, S., Shin, D. H., & Kim, M. S. (2019). Characteristics of flavonoids as potent MERS-

CoV 3C-like protease inhibitors. Chemical Biology and Drug Design, 94(6), 2023–2030. 

https://doi.org/10.1111/cbdd.13604 

Kim, Y., & Je, Y. (2017). Flavonoid intake and mortality from cardiovascular disease and all causes: 

A meta-analysis of prospective cohort studies. Clinical Nutrition ESPEN, 20, 68–77. 

https://doi.org/10.1016/j.clnesp.2017.03.004 

Kuchukhidze, J., Jokhadze, M., Murtazashvili, T., & Mshvildadze, V. (2011). Antioxidant 

polyphenols from Populus alba growing in Georgia. Georgian Med. News, 199(199), 94–97. 

Kumar, P., Dixit, J., Saini, R., Verma, P., Mishra, A. K., & NathTiwari, K. (2021). Potential of 

Flavonoids as Anticancer Drugs. Phytopharmaceuticals: Potential Therapeutic Applications, 135–

159. https://doi.org/10.1002/9781119682059.ch7 

Maigoda, T., Judiono, J., Purkon, D. B., Haerussana, A. N. E. M., & Mulyo, G. P. E. (2022). Evaluation 

of Peronema canescens Leaves Extract: Fourier Transform Infrared Analysis, Total Phenolic 

and Flavonoid Content, Antioxidant Capacity, and Radical Scavenger Activity. Open Access 

Macedonian Journal of Medical Sciences, 10(A), 117–124. https://doi.org/10.3889/oamjms.2022.8221 

Mandal, N., Mandal, S., Hazra, B., Sarkar, R., & Biswas, S. (2011). Assessment of the antioxidant and 

reactive oxygen species scavenging activity of methanolic extract of caesalpinia crista leaf. 



IJoCE e-ISSN: 2599-3186  

 

In Vitro Antioxidant Activity … 

61 

Evidence-Based Complementary and Alternative Medicine, 2011, 1–11. 

https://doi.org/10.1093/ecam/nep072 

Mandal, S., Hazra, B., Sarkar, R., Biswas, S., & Mandal, N. (2009). Hemidesmus indicus, an age-old 

plant: Study of its in vitro antioxidant and free radical scavenging potentials. 

Pharmacologyonline, 1(May 2014), 604–617. 

Mohamed, A. A. A., Youssef, N. H., & El-Shahir, A. A. (2022). In vitro antioxidant and antifungal 

activities of different solvent extracts of leaf peel and gel of Aloe succotrina and their bio-

control of leaf spot disease of Phaseolus vulgaris seedlings. South African Journal of Botany. 

Musika, S., Pokratok, N., Pliankratoke, J., Khongla, C., Kupradit, C., Ranok, A., & Mangkalanan, S. 

(2021). Antioxidant, Antityrosinase and Antibacterial Activities of Fruit Peel Extracts. 

International Journal of Agricultural Technology, 17 (4), 1447–1460. 

Nazliniwaty, N., Harun, F. R., Putra, E. D. L., & Nerdy, N. (2020). Antiaging Activity of Gel 

Preparation Containing Three Varieties of Passion Fruit Peel Ethanolic Extract. Open Access 

Macedonian Journal of Medical Sciences, 8(A), 170–174. https://doi.org/10.3889/oamjms.2020.3462 

Ngibad, K., & Lestari, L. P. (2020). Aktivitas Antioksidan dan Kandungan Fenolik Total Daun Zodia 

(Evodia suaveolens). ALCHEMY Jurnal Penelitian Kimia, 16(1), 94. 

https://doi.org/10.20961/alchemy.16.1.35580.94-109 

Nofita, S. D., Ngibad, K., & Rodli, A. F. (2022). Determination of percentage yield and total phenolic 

content of ethanol extract from purple passion (Passiflora edulis f. edulis Sims) fruit peel. Jurnal 

Pijar Mipa, 17(3), 309–313. https://doi.org/10.29303/jpm.v17i3.3461 

Nurhasnawati, H., Sundu, R., Sapri, Supriningrum, R., Kuspradini, H., & Arung, E. T. (2019). 

Antioxidant activity, total phenolic and flavonoid content of several indigenous species of ferns 

in East Kalimantan, Indonesia. Biodiversitas, 20(2), 576–580. 

https://doi.org/10.13057/BIODIV/D200238 

Palani, V., Shanmugasundaram, M., Maluventhen, V., Chinnaraj, S., Liu, W., Balasubramanian, B., 

& Arumugam, M. (2020). Phytoconstituents and Their Potential Antimicrobial, Antioxidant 

and Mosquito Larvicidal Activities of Goniothalamus wightii Hook. F. & Thomson. Arabian 

Journal for Science and Engineering, 45(6), 4541–4555. https://doi.org/10.1007/s13369-020-04507-5 

Sabarudin, Ruslin, Zubaydah, W. O. S., Sartinah, A., Buton, S., & Yamin. (2021). Antiradical activity, 

total phenolic, and total flavonoids extract and fractions of pumpkin (Cucurbita moshata Duch) 

leaves. Food Research, 5(2), 348–353. https://doi.org/10.26656/fr.2017.5(2).529 

Saddiqe, Z., Naeem, I., Hellio, C., Patel, A. V., & Abbas, G. (2020). Phytochemical profile, antioxidant 

and antibacterial activity of four Hypericum species from the UK. South African Journal of 

Botany, 133, 45–53. https://doi.org/10.1016/j.sajb.2020.05.018 

Saravana Kumar, S., & Felicia, C. (2015). In vitro antioxidant activity on the root tuber of Smilax 

chinal. International Journal of Pharma and Bio Sciences, 6(1), B421–B426. 

Sarkar, R., Hazra, B., Biswas, S., & Mandal, N. (2009). Evaluation of the in vitro antioxidant and iron 

chelating activity of Gymnema sylvestre. Pharmacologyonline, 3(May 2014), 851–865. 

Sarkar, R., Hazra, B., Mandal, S., Biswas, S., & Mandal, N. (2009). Assessment of in vitro antioxidant 

and free radical scavenging activity of Cajanus cajan. Journal of Complementary and Integrative 

Medicine, 6(1), 1–19. https://doi.org/10.2202/1553-3840.1248 

Sulaiman, C. T., & Balachandran, I. (2012). Total phenolics and total flavonoids in selected indian 

medicinal plants. Indian Journal of Pharmaceutical Sciences, 74(3), 258–260. 

https://doi.org/10.4103/0250-474X.106069 



                e-ISSN: 2599-3186 

IJoCE Vol. 6, No. 2, December 2023: 54 – 62 

62 

Sulaiman, M., Mohammed, S., & Manan, F. A. (2015). Analysis of total phenolics , tannins and flavonoids 

from Moringa oleifera seed extract Analysis of total phenolics , tannins and flavonoids from. 7(July), 

132–135. 

Taïwe, G. S., & Kuete, V. (2017). Passiflora edulis. In Medicinal Spices and Vegetables from Africa (pp. 

513–526). https://doi.org/10.1016/B978-0-12-809286-6.00024-8 

Tavsan, Z., & Kayali, H. A. (2019). Flavonoids showed anticancer effects on the ovarian cancer cells: 

Involvement of reactive oxygen species, apoptosis, cell cycle and invasion. Biomedicine and 

Pharmacotherapy, 116(February), 109004. https://doi.org/10.1016/j.biopha.2019.109004 

Tungmunnithum, D., Thongboonyou, A., Pholboon, A., & Yangsabai, A. (2018). Flavonoids and 

Other Phenolic Compounds from Medicinal Plants for Pharmaceutical and Medical Aspects: 

An Overview. Medicines, 5(3), 93. https://doi.org/10.3390/medicines5030093 

Urmi, K. F., Chowdhury, M. A. U., Diba, F., Rahman, K. A., Habib, M. R., & Hamid, K. (2013). 

Evaluation of antioxidant and cytotoxic potential of different extracts from the leaves of aegle 

marmelos l. Research Journal of Pharmacy and Technology, 6(4), 384–387. 

Wang, B., He, J., Zhang, S., & Li, L. (2021). Nondestructive prediction and visualization of total 

flavonoids content in Cerasus Humilis fruit during storage periods based on hyperspectral 

imaging technique. Journal of Food Process Engineering, 44(10), 1–14. 

https://doi.org/10.1111/jfpe.13807 

Xiong, F., Li, X., Zheng, L., Hu, N., Cui, M., & Li, H. (2019). Characterization and antioxidant 

activities of polysaccharides from Passiflora edulis Sims peel under different degradation 

methods. Carbohydrate Polymers, 218(218), 46–52. https://doi.org/10.1016/j.carbpol.2019.04.069 

Zhang, L., Yu, J., Xu, Q., Zhu, J., Zhang, H., Xia, G., & Zang, H. (2021). Evaluation of total phenolic, 

flavonoid, carbohydrate contents and antioxidant activities of various solvent extracts from 

Angelica amurensis root. Natural Product Research, 35(21), 4084–4088. 

https://doi.org/10.1080/14786419.2020.1716349 

Zhao, H., Zhu, M., Wang, K., Yang, E., Su, J., Wang, Q., … Cao, W. (2020). Identification and 

quantitation of bioactive components from honeycomb (Nidus Vespae). Food Chemistry, 

314(September 2019), 126052. https://doi.org/10.1016/j.foodchem.2019.126052 

 

 

 

 

 

 

 


