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ABSTRACT 
Spices are an important commercial crop in India. These Spices constitute an essential group of agricultural commodities. A spice is a seed, 

fruit, root, bark, and also other plant substance with an aromatic or strong taste used to enhance the flavor of foods. Spices like leaves, flowers, or stems 

of plants are used for flavoring and garnish. Spices are sometimes used in medicine, religious rituals, cosmetics, or perfume production there are over 

80 pieces grown in different parts of the world, and around 50 pieces are grown in India. In India, abundant quantities of spices are pepper, ginger, 

turmeric, chili, cardamom, fenugreek, dill, cumin ajowan, cinnamon, clove, nutmeg and mace. Spices and herbs are plant-derived substances that add 

flavor to any dish. This study was carried out on the five spices, star anise family Schisandraceae, Mace family Myristicaceae, Black pepper family 

Piperaceae, Eugenia caryophyllata, family Myrtaceae, Caraway seeds, family Apiaceae, and to determine the phytochemical constituents like alkaloids, 

carbohydrates, glycosides tannins, flavonoids, saponins phenols, and terpenoids, reducing sugars, amino acids, and also to study the βcarotene and 

lycopene contents in all the five species. 

 

Refer This Article 

Panthagada Sunitha, Rasajna guttala, Nakka Hemalatha, Ramya Nagabathula, Koppisetti Tulasi, Pinnamraju Nagalaxmi, 2025. Phytochemical 

analysis and estimation of Lycopene and β-carotene content in n-hexane extracts of different spices. Journal of medical pharmaceutical and allied 

sciences, V 14 - I 1, Pages - 7003 – 7008. Doi: https://doi.org/10.55522/jmpas.V14I1.6835. 

https://orcid.org/0000-0003-4171-0319


DOI: 10.55522/jmpas.V14I1.6835                                                                                                                                                                                ISSN NO. 2320 – 7418     

Journal of medical pharmaceutical and allied sciences, Volume 14 – Issue 1, 6835, January – February 2025, Pages – 7003 – 7008                                         7004 

Keywords: Star anise, Clove, Black pepper, Shah Jeera, Mace, Lycopene, Beta Carotene.

INTRODUCTION 
India is known as ‘Home of Spices'. Spices can come from a 

seed, fruit, root, bark, or other plant substance[1-2] According to the 

World Health Organization (WHO), more than 80% of the world’s 

population relies on traditional medicines for their primary health care 

needs [3]
. In India pepper, ginger, turmeric, chilies, cardamom, celery, 

fenugreek, fennel, cumin, dill, coriander, cinnamon, ajowain, cassia, 

clove, nutmeg, and mace are abundant quantities cultivated. The spices 

are natural plant products, mainly used for flavoring, coloring, or 

preserving food [4-6]. These are also used in beverages, liquors, 

pharmaceuticals, cosmetics, and perfumery products. Many herbal 

constituents can enhance the bioavailability of drugs. 

Illicium verum (star anise) is an evergreen medium-sized 

tree with star-shaped fruit and belongs to the family Schisandraceae. It 

is indigenous to northeast Vietnam and South China [7]. Anise is a 

delicate, reddish-brown color comprising six to eight follicles, the 

seeds are shiny and brittle brown, compressed and smooth, an annual 

herb that grows to about 18 inches high, with secondary feather-like 

leaflets of bright green color [8]. The fruit is mostly the medicinal part, 

collected in autumn and winter when it turns green to yellow [9]. Star 

anise oil is mostly used in cooking, perfumery, soaps, toothpaste, 

mouthwashes, and especially in response to the demand for eco-

friendly and sustainable skincare solutions [10]. 

Mace is a delicate, green aromatic tree that belongs to the 

Myristicaceae family [11]. Nutmeg consists of two distinct spices, 

which are Nutmeg (seed) and Mace (aril), it is native to Indonesia 

(Moluccas Islands), and, the nutmeg tree grows abundantly and is now 

naturalized in the West Indies, Sri Lanka, India, and Philippines, 

Tropical America, and Pacific Islands[12,13]. The Mace (Aril) is dark 

orange in color, aromatic, pungent, irregular in shape, and has a rough 

surface. The center of the nutmeg contains a single, hard seed. Nutmeg 

plants can produce two different spices from a single plant. Though 

similar in taste, mace flavor is not as sweet as nutmeg and can offer a 

sharp bitter taste. Mace is taken in oral form for diarrhea, nausea, 

vomiting, stomach spasms, and intestinal gas. This may aid in 

digestion boost blood circulation and enhance appetite. 

Black pepper scientifically known as Piper Nigrum, is one of 

the most widely used spices, and commonly used spices throughout the 

world it belongs to the family Piperaceae, Black pepper is native to 

Malabar, a tropical region on the Western Coast of Southern India [14, 

15]. The plants of black pepper are either bushy or woody stems. The 

plant morphology is simple, with alternating leaves with an oval shape, 

and produces clusters, or spikes, of 50 to 150 flowers cultivated for its 

fruits (berries) that are used as spices. The fruit is about 5mm in 

diameter, dark red, and contains a single pepper seed [16, 17]. Black  

 

pepper is used as a medicinal agent, preservative, perfumery rich in 

vitamin B and active components are being used in different types of 

foods and as medicine [18, 19]. 

Eugenia caryophyllata is commonly known as Clove, from 

the family Myrtaceae. It is native to the Maluku Islands (or Moluccas 

often called the Spice Islands) of Indonesia [20]. The Clove tree is an 

evergreen tree that grows to a height ranging from 8-12m, having large 

square leaves and sanguine flowers in numerous groups of terminal 

clusters [21]. They have a deep brown color and are used as powerful 

fragrant odor, strongly sweet, and slightly astringent  [22]. Clove is a 

food preservative, flavoring agent, and nutritional additive, coloring 

agent. It is commonly used for tooth care, tooth pain, and as a cough 

suppressant [23].  

Caraway seeds also known as Shah Jeera (Sajeera or Kala 

Jeera) are a biennial plant species from the Apiaceae family [24, 25]. 

They are found mostly in Western Asia, Europe, and Northern Africa. 

The plant has finely split, fluffy white leaves with thread-like 

divisions, and grows on 20–30 cm stems. The main flower stalk is 40–

60 cm tall, which are tiny white or pink blooms. The fruits have a 

strong, anise-like flavor and scent that originates from essential oils, 

primarily carvone, and limonene, and are generally utilized whole [26]. 

They are most commonly beverages, casseroles, and a variety of other 

dishes, such as sauerkraut. Shah jeera contains health-benefiting 

nutrients, minerals, vitamins, and antioxidants [27]. Caraway fruits are 

used as a remedy to cure indigestion, pneumonia, and carminative. 

Carotenoid is a polygene backbone consisting of a series of 

conjugated C=C bonds and these are a group of pigments present 

everywhere in nature, and more than 600 different carotenoids have 

been identified and characterized. They are liable for the pigmentation 

of plants, animals, and microorganisms and also serve important roles 

in biological systems [28, 29, and 30]. The optimal intake of carotenoids 

reduces the risk of developing cancers, cardiovascular diseases, bone, 

and skin, and even provides cosmetic benefits. The primary bioactive 

property of carotenoids in organisms is their function as antioxidants, 

which helps in combating oxidative stress. 

Lycopene is a non-pro-vitamin A carotenoid. It is a tetra 

terpene compound consisting of eight isoprene units and 11 double 

linear bonds and is an intermediate of carotenoid synthesis in plants [31-

33]. Lycopene cannot be synthesized in the human body, so it should be 

consumed in daily diet. The absorbed lycopene is distributed to various 

tissues including, adrenals, skin, and prostate glands. The present study 

will increase the nutritive value of the food items, and antioxidants of 

the present study of these spices can lead to the development of 

therapeutic diseases like cancer diabetes oxidative stress.  
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The main aim of the present study was to detect the 

phytochemical constituents by phytochemical screening and to 

estimate the amount of lycopene and carotenoids present in Star anise, 

Mace, Black pepper, Clove, and Shah jeera [33]. 

MATERIALS AND METHODS 
 Solvent and Materials, n-Hexane was obtained from 

Ushodaya Scientific products Kakinada, high-speed centrifuge 

machine, Whatman filter paper grade No. 01 and 03. All the 

spices star anise, mace, black pepper, clove, and shah jeera 

were purchased from local vendors from the surrounding area 

of Yanam. They were dried for three days under shade and then 

they were powdered using mortar and pestle until a fine 

powder was obtained, then the powders were sieved using 

sieve no-44. 

Extraction 
50gm of each star anise, mace, black pepper, clove, 

and Shah jeera powders were taken in 100 ml of n-hexane each 

and they were macerated for 72 hours, After 72 hours filter the 

extract using Whatman filter paper then the filtrate using steam 

distillation. Then the obtained extract was subjected to 

phytochemical screening. 

Phytochemical Screening 

Test for alkaloids  
Dragendroff’s test: By adding 1 ml of Dragendroff’s 

reagent to 2 ml of extract, an orange-red precipitate was formed. 

Mayer’s test: By adding 1 ml extracts to Mayer’s reagent, a yellow or 

white precipitate formed. 

Wagner’s test: 2 drops of Wagner’s reagent added to 2ml of extract 

mixed well. A   reddish precipitate formed. 

Test for carbohydrates 
Molisch test: Add the sample to the test tube 

containing water and shake it to dissolve. Add 1 ml of Molisch 

reagent. Add concentrated Sulphuric acid along the walls of 

the test tube, and slowly purple ring formed. 

Test for glycosides 
Keller Kilian test: To the sample solution add 1 ml of 

glacial acetic acid, 1 drop of 5% ferric chloride solution, and 1 

ml of Sulphuric acid. The Reddish brown color is formed. 

Test for tannins 
Gelatin test: To the Solution of gelatin add 1ml extract, 

and a white buff-colored precipitate formed. 

Test for reducing sugars 
Benedict’s test: 1ml of the sample with 2ml of Benedict’s 

reagent and heated in a bath of boiling water for 3-5 min. A brick-red 

colored precipitate of cuprous oxide is formed. 

Fehling’s test:  mix equal parts of Fehling’s A and B 

solutions, add to the sample, and heat. A reddish-brown precipitate 

indicates the presence of reducing sugars. 

Test for steroids 
Salkowski test: Add 5ml test solution, 2ml chloroform and 

3ml of H2SO4. The Red color formed. 

Test for amino acids 
Ninhydrin test: A few drops of the 2% ninhydrin 

solution must be added to this solution. Heat for 5 min in a water 

bath, it shows a deep blue color or violet. 

Test for flavonoids 
Alkaline reagent test: To the crude extract of 2ml, 

1ml of NaOH was added, initially, a deep yellow color 

appeared but it gradually became colorless by adding 1 ml of 

dilute HCL. 

Test for saponins  
Foam test: 5ml of distilled water was mixed with aq. Crude 

plant extract in the test tube and mix vigorously to foam appearance. 

Test for proteins 
Millon’s reagent: 1  m l  of Millon’s reagent was added 

to the extract a n d  heated gently. A reddish-brown color forms. 

Test for phenols: Sample dissolved in water, add FeCl3 and NaOH. 

The Brown precipitate is formed. 

Test for terpenoids  
5 ml of the extract is mixed with 2 ml of chloroform, and 3 ml of 

concentrated H2SO4 to form a layer with a reddish-brown coloration of 

the interface between the two liquids. 

Estimation of βcarotenoid content 
Beta carotene was estimated using the method described by 

Nagata and Yamashita. Hexane extracts (Star anise, Mace, Black 

pepper, Clove, Shah jeera) weighing 0.1 g were partitioned with 10 

ml of acetone-hexane (4:6 by volume) at 370 c for 10 min. The 

resulting solutions were centrifuged and the absorbance of the 

supernatant layer was taken at the following wavelengths 663nm, 

645nm, 505 nm, and 453nm. 

Β-carotene (mg/100 cm3) = 0.216A663 - 1.22A645 - 0.304A505- 

0.452A453. 

Estimation of lycopene content 
Lycopene was estimated using the method described by 

Nagata and Yamashita Hexane extracts of (Star anise, Mace, Black 

pepper, Clove, and Shah Jeera) weighing 0.1 g were partitioned with 

10 ml of acetone-hexane (4:6 by volume) at 370 c for 10 min. The 

resulting solutions were centrifuged and the absorbance of the 

supernatant layer was taken at the following wavelengths 663nm, 

645nm, 505 nm, and 453nm. 

Lycopene (mg/100 cm3) = -0.0458A663 +0.204A645 +0.372A505-

0.0806A453. 

Where A663, A645, A505 and A453 are absorbance at 663, 645, 505, 

and 452. 

RESULTS AND DISCUSSION 
The results of Phytochemical screening suggest that the 

hexane extract of spices is rich in various bioactive constituents such 
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as alkaloids, carbohydrates, glycosides, tannins, flavonoids, phenols, 

saponins, steroids, phenols, and terpenoids. All the above spices 

contain flavonoids, saponins, phenols, and terpenoids but reducing 

sugars are absent. As Terpenes were present in all the extracts, further 

these extracts were studied for lycopene and carotene content. The 

highest percentage of β-carotene is observed in clove at 2.16% 

followed by mace at 1.31% and the star anise at 1.27%. The highest 

percentage of lycopene is observed in mace at 0.69% followed by 

clove at 0.53% and star anise at 0.44%. 

Table 1:  Phytochemical Screening of Different Spices 

Phytochemical teat Star anise Mace Black pepper Clove Shah jeera 

Alkaloids + - + + - 

Carbohydrates + - + + + 

Glycosides + - + + - 

Tannins + + - + + 

Reducing sugar - - - - - 

Amino acids - - + - - 

Flavoneds + + + + + 

Saponins + + + + + 

Proteins - - - + - 

Steroids + - - + - 

Phenols + + + + + 

Terpenoids + + + + + 
 

Table 2: Estimation of β carotene content 

Sample A663 A645 A505 A453 0% of beta carotene content 

Star anise 0.89 0.703 1.083 1.248 1.27 

Mace 0.007 0.002 0.713 2.424 1.31 

Black pepper 0.578 0.584 0.701 0.873 0.85 

Clove 1.052 0.877 1.498 1.927 2.16 

Shah jeera 0.714 0.676 0.838 0.99 0.89 
 

Graph 1: Percentage of β carotene content of spices 

 
 

Table 3: Estimation of lycopene content 

Sample A663 A645 A505 A453 0% of lycopene content 

Star anise 0.89 0.703 1.083 1.248 0.44 

Mace 0.007 0.002 0.713 2.424 0.69 

Black pepper 0.578 0.584 0.701 0.873 0.29 

Clove 1.052 0.877 1.498 1.927 0.53 

Shah jeera 0.714 0.676 0.838 0.99 0.4 
 

Graph 2: Percentage of lycopene content of spices 
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CONCLUSION 
In the present study, five different spices were extracted 

using hexane as a solvent, and the obtained extracts were analyzed for 

phytochemicals present in them where alkaloids, carbohydrates, 

glycosides, tannins, reducing sugars, amino acids, flavonoids, 

saponins, proteins, steroids, phenols, and terpenoids are present. 

Maximum phytochemical constituents appeared in Black pepper and 

Clove, and the minimum constituents were present in Shah jeera, 

Mace, and Star anise. As terpenes are present in all five spices, the 

extracts were studied for lycopene and β carotene content. The 

maximum percentage of β carotene is present in Clove and the least in 

Black pepper. The maximum amount of lycopene is observed in Mace 

and the least amount in Black pepper. So, from the above studies, we 

can conclude that using these spices will increase the nutritive value of 

the food items, and these spices can lead to the development of 

therapeutic agents for oxidative stress diseases and disorders. 

ACKNOWLEDGEMENT 
The Authors would like to express their sincere gratitude to 

the Management of Koringa College of Pharmacy for providing 

suitable reagents, equipment, and laboratory facilities. The author 

would also extend thanks to Mrs. G. Rasajna and Mrs. N. Hemalatha 

for supporting experimental works and checking the final manuscripts. 

REFERENCES  
1. Sonal Dubey, 2017. Indian spices and their medicinal values, 

Indian Journal of Pharmaceutical Education and Research. 51, 
Pages S330-332. Doi:10.5530/ijper.51.3s.4. 

2. Ajai Kumar B, Cemile Koca, Sanjit Dey, et al, 2009. Traditional 
uses of spices: An overview. In molecular targets and 
Therapeutic uses of spices modern uses for ancient medicine. 

World Scientific Publishing. Pages 1-24. 
Doi.org/10.1142/9789812837912_0001. 

3. Chhetri P, Yogol S, Sherchan J, et al, 2010. Phytochemical and 
Antimicrobial Evaluations of some Medicinal Plants of 
Nepal. Kathmandu University Journal of Science Engineering 
and Technology. 4(1), Pages 49–54. Doi: 
https://doi.org/10.3126/kuset.v4i1.2883. 

4. Gidwani B, Bhattacharya R, Shukla S, 2022. Indian spices: past, 
present and future challenges as the engine for bio-enhancement 

of drugs: impact of COVID-19. Journal of the science of food 
and agriculture. 102(8), Pages 3065–3077. Doi: 
https://doi.org/10.1002/jsfa.11771. 

5. Fu Y, Yang JC, Cunningham AB, et al. 2018. A billion cups: 
The diversity, traditional uses, safety issues and potential of 
Chinese herbal teas. J Ethnopharmacol. 222, Pages 217-228. 
Doi: 10.1016/j.jep.2018.04.026. 

6. Zhao J, Deng JW, Chen YW, et al, 2013. Advanced 

phytochemical analysis of herbal tea in China. J ChromatogrA. 
Pages 2-23. Doi: https://doi.org/10.1016/ji.chroma.2013.07.039. 

7. 7. Wang, G W, Hu T, 2011. Illicium verum: a review of its 
botany, traditional use, chemistry, and pharmacology. Journal of 
Ethnopharmacology. 136(1), Pages 10–20. Doi: 
https://doi.org/10.1016/j.jep.2011.04.051 

8. Tabinda Boota, Rafia Rehman, Ayesha Mushtaq, a et al, 2018. 
Star Anise: A Review on benefits, biological activities biological 
potentials. International Journal of Chemical and Biochemical 
Sciences.14, Pages 110-114. 

9. Zou Q, Huang Y, Zhang W, et al, 2023. A Comprehensive 

Review of the Pharmacology, Chemistry, Traditional Uses and 
Quality Control of Star Anise (Illicium verum Hook. F.): An 
Aromatic Medicinal Plant. Molecules (Basel, 
Switzerland). 28(21), Pages 7378. Doi: 
10.3390/molecules28217378. 

10. Krusha Patel, Ms Urvisha Panchal, Dr Pragnesh Patani, 2024. 
Unlocking the skin benefits of star anise: nature’s antioxidant 
wonder. Journal of Population Therapeutics and Clinical 

Pharmacology. 31(1), Pages 702-711. Doi: 
https://doi.org/10.53555/jptcp.v31i1.4071. 

11. Tripathi Nagja, Vimal K, Sanjeev A, 2016. Myristica fragrans: 
A comprehensive review. International Journal of Pharmacy and 
Pharmaceutical Sciences. Pages 8(2), Pages 27-30.  

12. Peter KV, 2001. Handbook of herbs and spices. Woodhead 
Publishing Ltd. Cambridge. 2, Pages- 238-247. 

13. Ashokkumar K, Simal-Gandara J, Murugan M, 2022. Nutmeg 

(Myristica fragrans Houtt.) essential oil: A review on its 
composition, biological, and pharmacological 
activities. Phytotherapy research.  36(7), Pages 2839–2851. Doi: 
https://doi.org/10.1002/ptr.7491. 

14. KP Prabhakar Nair, 2011. Agronomy and economy of black 
pepper and cardamom. The King and Queen of Spices. Pages-
380. Doi: 10.1017/S0014479711001335. 

15. Kaliyaperumal Ashok Kumar, Muthusamy Murugan, MK 

Dhanya, et al, 2021. Phytochemistry and therapeutic potential of 
black pepper [Pipper nigrum(L.)] essential oil and piperine: a 
review. International Journal of phytomedicine and 
Phytotherapy. 52, Doi: 10.1186/s40816-021-00292-2. 

16. M Swamy, 2024. Origin, Taxonomy, Botanical Description, 
Genetic Diversity, Breeding and Cultivation of Black pepper. 
International Journal of Current Research. 16(8), Pages- 29505- 
29527. Doi: doi.org /10 .24941/ijcr.47620 .08.2024. 

17. Zoheir A Damanhouri, Aftab Ahmad, 2014. A Review on 

Therapeutic Potential of Piper nigrum L. (Black Pepper): The 
King of Spices.Medicinal and Aromatic Plants. 3(3), Pages-1-6.  
Doi: 10.4172/2167-0412.1000161. 

18. Ahmad N, Fazal H, Abbasi H, et al, 2012. Biological role of 
Piper nigrum L. (Black pepper): A review. Asian Pacific Journal 
of Tropical Biomedicine. 2(3), Pages S1945-S1953. Doi: 
10.1016/S2221-169(12) 60524-3.  

19. Aisha Saleem, Irum Naureen, Muhammad Naeem, et al, 2022. 

Therapeutic Role of Piper nigrum L (Black Pepper) and 
Pharmacological Activities. Scholars International Journal of 
Biochemistry. 5(1), Pages 15-20. Doi: 
10.36348/sijb.2022.v05i01.003. 

20. Imran M, Ghorat F, Ul-Haq I, et al, 2020. Lycopene as a Natural 
Antioxidant Used to Prevent Human Health 
Disorders. Antioxidants. 9(8), Pages 706. Doi: 
10.3390/antiox9080706. 

http://dx.doi.org/10.3390/molecules28217378
https://doi.org/10.53555/jptcp.v31i1.4071
https://doi.org/10.1002/ptr.7491
http://dx.doi.org/10.1017/S0014479711001335
https://www.mdpi.com/2076-3921/9/8/706


DOI: 10.55522/jmpas.V14I1.6835                                                                                                                                                                                ISSN NO. 2320 – 7418     

Journal of medical pharmaceutical and allied sciences, Volume 14 – Issue 1, 6835, January – February 2025, Pages – 7003 – 7008                                         7008 

21. Parle Milind, Khanna Deepa, 2011. Clove: A champion spice. 
International Journal of Research in Ayurveda and Pharmacy. 
2(1), Pages 47-54. 

22. Jaiswal Sangeeta Manbodh, Choudhary Suhail Ahmed, 
Choudhary Sidra Eram, et al, 2021.Clove A Champion Spice and 

its multiple uses. International Journal of Pharmacy and 
Pharmaceutical Research. 22(1), Pages- 433-442. 

23. Vitthal B Nigude, saurav L shinde, Ishwar B Rathod, et al, 2022. 
A review on the medicinal uses of clove. International Journal of 
Novel Research and Development. 7(11), Pages b238-b 246. 

24. Mohammad Pourahmadi, Ali Afshoon, Hossein Kargar Jahromi, 
et al, 2017.  Effect of aqueous extract of caraway seeds on ghrelin 
hormone in male rats. Pharmacophore an International Journal. 

8(1), Pages-78-82. 

25. El-Rady, Mohamed F Rasmy, Nagwa M, et al,  Phytochemicals 
and biological activities of caraway (Carumcarvi L.) essential 
oil. Egyptian Pharmaceutical Journal. 22(2), Pages 285-293. 
Doi: 10.4103/epj.epj_154_22. 

26. Upma Singh, Monika Chamoli, KP Singh, et al, 2021. 
Nutritional attributes and therapeutic importance of caraway 
seeds. International Journal of Environment and Health 

Sciences. 3(4), Pages 26-29. Doi: org/10.47062/1190.0304.05. 

27. Mohaddese Mahboubi, 2018. Caraway as Important Medicinal 
Plants in Management of Diseases. Natural Products and 
Bioprospecting Springer. Doi: 10.1007/s13659-018-0190x. 

28. Young AJ, Lowe GL, 2018. Carotenoids Antioxidant Properties. 
Antioxidants (Basel). 7(2), Pages- 28. Doi: 
10.3390/antiox7020028.  

29. Birben E, Sahiner UM, Sackesen C, Erzurum S, et al, 2012. 
Oxidative stress and antioxidant defense. World Allergy Organ. 

Journal. 5, Pages 9–19. 
Doi:10.1097/WOX.0b013e3182439613.  

30. D'Orazio Nicolantonio, Gemello Eugenio, Gammone Maria, et 
al, 2012. Fucoxantin: A Treasure from the Sea. Marine drugs. 
10, Pages 604-16. Doi: 10.3390/md10030604.   

31. Pennathur S, Maitra D, Byun J, et al, 2010. Potent antioxidative 
activity of lycopene: A potential role in scavenging 
hypochlorous acid. Free Radical Biology and Medicine, 49 

Pages 205–213. Doi:10.1016/j.freeradbiomed.2010.04.003.  

32. Yin Y, Zheng Z, Jiang Z, et al, 2019. Effects of lycopene on the 
metabolism of glycolipid in type 2 diabetic rats. Biomedicine 
and pharmacotherapy. 109, Pages 2070–
2077.doi:10.1016/j.biopha.2018.07.100.  

33. Crupi P, Faienza F, Naeem Y, et al, 2023. Overview of the 
Potential Beneficial Effects of Carotenoids on Consumer Health 
and Well-Being. Antioxidants (Basel, Switzerland). 12(5), 

Pages 1069. Doi: https://doi.org/10.3390/antiox12051069. 

 

 

 

 

 

 

http://dx.doi.org/10.1007/s13659-018-0190-x

	Extraction
	Test for alkaloids
	Test for carbohydrates
	Test for glycosides
	Test for tannins
	Test for reducing sugars
	Test for steroids
	Test for amino acids
	Test for saponins
	Foam test: 5ml of distilled water was mixed with aq. Crude plant extract in the test tube and mix vigorously to foam appearance.
	Test for proteins

	Estimation of βcarotenoid content
	Beta carotene was estimated using the method described by Nagata and Yamashita. Hexane extracts (Star anise, Mace, Black pepper, Clove, Shah jeera) weighing 0.1 g were partitioned with 10 ml of acetone-hexane (4:6 by volume) at 370 c for 10 min. The r...
	Estimation of lycopene content

