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Fig 2 Total flavonoid content of different parts of
Citrullus colocynthis (leaf, seed, fruit pulp and fruit
peel) by different solvent (Methanol 70%, Acetone,
Hexane, Chloroform, Ethyl acetate). Different
values with the same letter are not significantly
different in different solvents at p<0.05.
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Fig 1 Total phenol content of different parts of
Citrullus colocynths (leaf, seed, fruit pulp and fruit
peel) by different solvent (Methanol 70%, Acetone,

Hexane, Chloroform, Ethyl acetate). Different

values with the same letter are not significantly

different in different solvents at p<0.05.

rJ,.é)JJS E] Qbih L;La IV~ b)LAG BE LfLﬁ QL:SJ.? Q‘j:.d

RGWIRY LS)\JL;.‘*“ Q}w
Shedd gl il SLS 5 glgme ¥ JSE
I~ o) Sheslawal b L}@;.-ﬁ\ Slydn oS Cilises sla i
e slae sy QLS @Lq RGOV IS WP E R WA 2N

SRS Glpe W S Sl 5 LV sl

(Y Joax) s s
Lp Ol peS IS b 4 g b
Table 1 Effect of different solvents on scavenging activity of DPPH radicals (/)
Sample Corﬁ(;n}gf ton methanol 70% acetone ethyle acetate hexane Chloroform
leaf 0.1 51.31+£3.04 cde  44.45+£2.32 ef 20.87+1.87hij  8.39+1.22klm  2.494+0.62m
0.4 60.2.24abc 50.61£1.53de  26.20+1.08hi  14.38+1.64jk  4.59+1.241
0.8 63.33£2.91ab 50.81+£2.41bcd  29.17+#1.13gh  17.81+1.06ijk  5.89+1.09im
1.2 68.83+1.99a 60.67£2.31abc  36.49+1.91fg  21.21+£1.07hij  7.82+0.391m
pulp 0.1 48.25+1.05bcd  39.89+1.73de  17.48+1.27fgh  6.85+1.60ijk  3.06+0.69jk
0.4 56.61+0.89ab 44.0242.01cd  21.57+1.22fg  10.65+0.64hik  3.06+0.69jk
0.8 61.27+0.76a 52.61£2.14abc ~ 24.27+0.95f  14.51£1.24ghi 4.76+0.61jk
1.2 61.57+0.61a 55.97+1.07ab 34.56+1.51e  16.74+1.40fgh  4.82+0.79jk
seed 0.1 44.3242.1bed 35.09+1.61de  16.08+1.76gh 3.89+0.52ij 0.66+0.29j
0.4 50.44+0.78abc 40.59+1.05cd  19.14+191fg  6.56+1.32hij 2.43+0.53j
0.8 52.78+0.61ab 47.6£1.58abc  22.11+1.22fg  13.75+1.30ghi  3.62+0.93jj
1.2 55.87+1.93a 51.84+0.97ab  28.33+£0.89ef  15.08+£0.92gh  5.46+1.17jj
peel 0.1 38.26+1.66¢ 31.13£1.18d 13.95+0.12fg 2.83+0.581j 0.66+0.231;
0.4 39.09+1.15bc 38.8242.21c  16.68+0.78efg  3.92+0.61jj 1.46+0.26ij
0.8 45.1842.10ab 40.3240.71c 19.88+1.17ef  7.35+0.65hi 1.7340.42ij
1.2 5.08+0.74a 46.65+1.68a 22.5741.91e  11.85+0.66gh  3.26+0.60i

Different values with the same letter are not significantly different at p<0.05.
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Table 2 Effect of different solvents on IC50 values (mg/ml)

methanol 70% acetone

ethyle acetate

Ascorbic acid

hexane Chloroform

(mg/ml)
leaf 0.12 0.42 2.24 3.70 10.11
pulp 0.03 0.74 2.36 4.83 13.51
seed 0.53 1.02 3.26 4.28 6.1
peel 1.16 1.46 5.06 5.86 12.34 0.34
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Table 3 Antioxidant activity of the different solvents using FRAP assay (Fe(II)/mg extract)

sample methanol 70% acetone ethyle acetate hexane Chloroform
leaf 68.58+1.54a 50.11+ 0.76 b 28.32 +£1.03C 13.19+1d 9.84+0.55d
pulp 55.17 £ 0.28 a 36.49+0.81b 27.05+0.42 b 12.58 +1.46d 338 £ 1.10¢
seed 36.30 £0.87 a 33.51 +0.6 ab 2195+1.10C 8.89+0.70d 7.17 £0.39d
peel 3337+ 0.66 a 27.55+40.57b 16.34+ 0.23C 6.21+044 d 432 £ 0.13d

Different values with the same letter are not significantly different at p<0.05.
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Table 3 Effect of different solvents on scavenging activity of hydrogen peroxide (H202)

sample methanol 70% acetone ethyle acetate hexane Chloroform
leaf 3.43+0.57a 1.92+0.17b 0.50+0.12¢ 0.28+0.04c 0.24+0.02c
pulp 2.80+0.28a 1.29+0.27ab 0.39+0.09¢ 0.22+0.05¢ 0.2+0.07¢
seed 2.27+0.05a 1.84+0.21b 0.35+0.09a 0.20+0.04¢ 0.13+0.04¢
peel 1.17+0.03a 1.04+0.02a 0.24+0.9¢ 0.15+0.06¢ 0.10+0.04¢
Different values with the same letter are not significantly different at p <0.05.
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Plants are rich sources of phenolic compounds which are important sources of antioxidants. Due to
the antioxidant properties of Citrullus colocynthis, optimizing the extraction of phenolic compounds
and antioxidant activity is important. The objective of this research was to study effect of different
solvents (methanol, acetone, ethyl acetate, hexane and chloroform) in the extraction efficiency of
phenolic and flavonoid compounds from different parts (leaf, seed, fruit pulp and fruit peel) of C.
colocynthis. Phenolic and flavonoid contents were measured by Folin—Ciocalteu and Aluminum
chloride methods respectively. Antioxidant activity of extracts was determined using Diphenyl
Picrylhydrazyl (DPPH) and Hydrogen peroxide (H202) and (FRAP) assays. According to Tukey test
at 5% level, results showed the solvent used for extraction has significant effect on the phenolic,
flavonoid content and antioxidant activity. The methanol extract of C. colocynthis leaf, showed the
highest phenolic content (27.01 mg/g DW). The extraction of fruit pulp with chloroform yielded the
least amount of phenolic compounds (1.11 mg/g DW). Significant amount of phenolic and flavonoid
content was observed in leaf methanol and acetone extract. Methanol and acetone extract had highest
antioxidant activity in all antioxidant assays. Overall, the results show that methanol and acetone, are
more effective solvents for phenolic compounds extraction. There is a positive correlation between
the amount of phenolic compounds and flavonoids with antioxidant activity. Base on the results of
this study, C. colocynthis leaves due to the high levels of phenolic compounds, suggest as supplement
rich in natural antioxidants.
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