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Fig 1 Total phenol and flavonoid contents of Ficus
benghalensis ethanolic extract.
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Fig 2 Antioxidant activity of Ficus benghalensis
ethanolic extract, based on DPPH and ABTS free
radical scavenging methods.
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Fig 5 Antifungal effect of Ficus benghalensis
ethanolic extract, according to the minimum
inhibitory concentration test.
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Fig 6 Antifungal effect of Ficus benghalensis
ethanolic extract, according to the minimum
fungicidal concentration test.
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Fig 3 Antifungal effect of Ficus benghalensis
ethanolic extract, according to the disk diffusion
agar test.
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Fig 4 Antifungal effect of Ficus benghalensis
ethanolic extract, according to the well diffusion
agar test.
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ABSTRACT

ARTICLE INFO

The aim of this study was to investigate the phytochemical analysis and
antifungal activities of ethanolic extract of Ficus benghalensis on the growth of
fungal strains causing rot in orange fruit during storage (Penicillium digitatum
and Penicillium italicum). Total phenol content was evaluated according to
Folin-Ciocalteu method, total flavonoid content was evaluated according to
aluminum chloride colorimetric method, and antioxidant activity was evaluated
based on DPPH and ABTS free radical scavenging methods. Various methods
(disk diffusion agar, well diffusion agar, minimum inhibitory concentration, and
minimum fungicidal concentration) were used to evaluate the antifungal activity
of ethanolic extract of F. benghalensis. The amount of phenol and flavonoids in
the whole extract was 110.49 mg GAE/g and 62.60 mg QE/g, respectively.
Antioxidant activity of ethanolic extract of F. benghalensis based on DPPH and
ABTS radical inhibition methods was 48.56 and 57.20 pg/ml, respectively. The
results of disk diffusion agar and well diffusion agar tests showed that the
antifungal activity of the extract was concentration dependent and the fungal
strains of Penicillium digitatum and Penicillium italicum with the lowest and
highest diameter of growth inhibition zone, were the most resistant and sensitive
species to the extract, respectively. The minimum inhibitory concentrations for
the above strains were 16 and 8 mg/ml, respectively, and the minimum
fungicidal concentrations were 512 and 128 mg/ml, respectively. According to
the results, ethanolic extract of F. benghalensis is an important source of
antioxidant and antifungal compounds and can be used to increase the shelf life
of horticulturalproducts.
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