
Journal of Medicinally Active Plants Journal of Medicinally Active Plants 

Volume 10 
Issue 1 Vol 10 Issue 1 

3-31-2021 

Antioxidant, antibacterial, and anti-SARS-CoV Activity of Antioxidant, antibacterial, and anti-SARS-CoV Activity of 

Commercial Products of Commercial Products of Xylopia  ((Xylopia aethiopica) ) 

Follow this and additional works at: https://scholarworks.umass.edu/jmap 

 Part of the Plant Sciences Commons 

Recommended Citation Recommended Citation 
Melo, Claudia; Rosemary Perdomo; Fadel Yerima; Oneil Mahoney; Nadjet Cornejal; Sahar Alsaidi; Shepherd 
Coron; Thierry Bonnaire; Shimin Zhang; Thomas M. Zydowsky; Christine Priano; José A. Fernández 
Romero; H. Rodolfo Juliani; and Adolfina Koroch. 2021. "Antioxidant, antibacterial, and anti-SARS-CoV 
Activity of Commercial Products of Xylopia (Xylopia aethiopica)." Journal of Medicinally Active Plants 10, 
(1):11-23. 
DOI: https://doi.org/10.7275/9baf-e988 
https://scholarworks.umass.edu/jmap/vol10/iss1/3 

This Article is brought to you for free and open access by ScholarWorks@UMass Amherst. It has been accepted for 
inclusion in Journal of Medicinally Active Plants by an authorized editor of ScholarWorks@UMass Amherst. For 
more information, please contact scholarworks@library.umass.edu. 

brought to you by COREView metadata, citation and similar papers at core.ac.uk

provided by ScholarWorks@UMass Amherst

https://core.ac.uk/display/395013479?utm_source=pdf&utm_medium=banner&utm_campaign=pdf-decoration-v1
https://scholarworks.umass.edu/jmap
https://scholarworks.umass.edu/jmap/vol10
https://scholarworks.umass.edu/jmap/vol10/iss1
https://scholarworks.umass.edu/jmap?utm_source=scholarworks.umass.edu%2Fjmap%2Fvol10%2Fiss1%2F3&utm_medium=PDF&utm_campaign=PDFCoverPages
http://network.bepress.com/hgg/discipline/102?utm_source=scholarworks.umass.edu%2Fjmap%2Fvol10%2Fiss1%2F3&utm_medium=PDF&utm_campaign=PDFCoverPages
https://doi.org/10.7275/9baf-e988
mailto:scholarworks@library.umass.edu


 11 

 
Antioxidant, antibacterial, and anti-SARS-CoV Activity of Commercial Products of Xylopia 
(Xylopia aethiopica) 
 
Claudia Melo1,2Y, Rosemary Perdomo1Y, Fadel Yerima1Y, Oneil Mahoney1, Nadjet Cornejal1,2, Sahar Alsaidi1,3, 
Shepherd Coron1, Thierry Bonnaire4, Shimin Zhang4, Thomas M. Zydowsky4, Christine Priano1*, José A. 
Fernández Romero1,4, H. Rodolfo Juliani5, and Adolfina Koroch1   
 
1Borough of Manhattan Community College, CUNY, New York, NY 10007 
2Brooklyn College, CUNY, New York, NY 11210 
3Lehman College, CUNY, New York, NY 10468 
4 Center for Biomedical Research, Population Council, New York, NY 10065 
5Department of Plant Biology, Rutgers University, NJ 08901 
YEqual first authors 
 
*Corresponding author: cpriano@bmcc.cuny.edu 
 
Manuscript received: February 19, 2021 
 
Keywords: polyphenols, medicinal properties, antimicrobial, SARS-CoV-1, SARS-CoV-2. 
 
 

ABSTRACT 
Xylopia aethiopica (Annonaceae) is a spice and 

medicinal plant that grows wild in many West 
African countries (from Liberia to Nigeria) and is 
locally known as Guinea pepper, grains of Selim, 
hwentia and uda. The dried fruits are used as a 
flavoring for soups and traditionally in decoctions 
as an analgesic and anti-inflammatory, as well as 
a treatment for infections. The medicinal 
properties of the fruits are associated with the 
presence of phenolics and essential oil 
constituents. We studied the total phenols, total 
flavonoids, and antioxidant activity in different X. 
aethiopica extracts using spectrophotometry. We 
found variation in total phenolic and flavonoids 
and antioxidant capacity between different 
samples and different extraction solvents. 
Antibacterial activity against Escherichia coli and 
Bacillus subtilis were evaluated using a 
spectrophotometric assay and Kirby-Bauer test. 
Additionally, a pseudoviral cell-based assay was 
used to test the antiviral activity against severe 
acute respiratory syndrome coronaviruses 
(SARS-CoV-1 and SARS-CoV-2). High total 
phenolic and flavonoid content was correlated 
with high antioxidant capacity. Results of 
antibacterial tests indicated that one Xylopia 
extract potentially has strong antibacterial 

activity against gram-positive bacteria B. subtilis. 
The pseudoviral assay showed moderate antiviral 
activity against SARS-CoV-1 and SARS-CoV-2. 

INTRODUCTION 
For centuries, African medicinal plants have 

been used to treat a wide variety of human diseases. 
Still, to this date, much of the flora have yet to be 
explored and therefore might be a significant source 
of novel compounds to treat different pathologies 
(Iwu, 2014; Adodo and Iwu, 2020). Free radicals and 
other reactive oxygen species (ROS) are constantly 
formed in the human body. Free-radical mechanisms 
have been implicated in the pathology of several 
human diseases (Aruoma, 1998). Overproduction of 
ROS can cause tissue injury leading to many chronic 
diseases (Aruoma, 1998; Betteridge, 2000; Liguori et 
al., 2018) and aging (Finkel and Holbrook, 2000). 
Antioxidants act to decrease cell degeneration and 
death by stabilizing free radicals (which have 
unpaired electrons), thereby preventing them from 
reacting with cell membranes and causing damage to 
proteins, lipids, nucleic acids, carbohydrates, and 
fatty acids (Gülçin, 2012). Health benefits of 
medicinal plants have been associated in part with 
their low toxicity and to the potential effects of their 
antioxidants on ROS in the body (Forni et al., 2019). 
Medicinal plants have also been widely studied as 
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sources of potential antimicrobial agents (Cowan, 
1999; Chandra and Kaneria, 2011). Due to the rapid 
rise in antimicrobial resistance, there is an urgency to 
renew the arsenal of antimicrobial agents to fight 
viral and bacterial infections (Chandra et al., 2017). 
The growing concerns about resistance against 
conventional antimicrobial agents make the study of 
potential new antimicrobial agents a priority. 

Coronaviruses are a group of RNA viruses that 
infect various hosts, including humans (Zhu et al., 
2020). In 2002, 2012, and 2019, three highly 
pathogenic viruses SARS-CoV-1, Middle East 
Respiratory Syndrome Coronavirus (MERS-CoV), 
and SARS-CoV-2 emerged and caused severe 
respiratory illness in humans (Zhu et al., 2020). 
SARS-CoV-2 is a highly contagious virus that 
emerged in Wuhan, China toward the end of 2019. 
This virus is responsible for the current pandemic of 
acute respiratory disease known as Coronavirus 
diseases 2019 (COVID-19). The COVID-19 
pandemic has resulted in more than 107 million 
infections and over 2.3 million deaths (WHO, 2021). 
There is an urgent need to identify compounds with 
selective antiviral activity against SARS-CoV-2 that 
could be used to prevent and/or treat these infections.  

Xylopia aethiopica (Dunal) A. Rich 
(Annonaceae), is a tree that grows in the forests of 
tropical and subtropical Africa. It has been 
introduced into cultivation in many countries, 
including Ghana (Erhirhie and Moke, 2014; Iwu, 
2014; Fetse et al., 2016). The fruits of X. aethiopica 
are used widely in West and Central Africa as both a 
spice to flavor food and drinks and as traditional 
medicine (Ayedoun et al., 1996; Fetse et al., 2016, 
Adodo and Iwu, 2020). Extracts are often obtained 
through decoction of the dried fruits and used to treat 
different respiratory, digestive, and inflammatory 
illnesses and infections, including dysentery and 
malaria (Fetse et al., 2016). Traditionally, X. 
aethiopica extracts have been used to treat different 
medical conditions, such as asthma, arthritis, 
diabetes, and immunological disorders, and linked to 
oxidative stress due to an imbalance between 
reactive oxygen species and antioxidant defenses 
(Sindhi et al., 2013; Iwu 2014). Also, Xylopia is used 
in traditional medicine for managing various 
ailments including skin infections, candidiasis, 
dyspepsia, cough, and fever (Burkhill, 1985). 
Previous studies have investigated the antioxidant 
potential of X. aethiopica extracts as food 

preservatives and the impact of these extracts on 
diabetes, radiation, lipids and cholesterol in rats, 
inflammation in mice, and pain in various animal 
models (Mohammed and Shahidul, 2017). Many 
traditional medicinal plants like X. aethiopica are 
chosen for their fruits, which are viewed as beneficial 
both as flavoring agents and as natural 
pharmaceuticals (Li et al., 2013). 

The aim of this study was: (1) to determine the 
total phenolic and flavonoid content in five 
commercial products of X. aethiopica fruits; (2) to 
assess the antioxidant capacity and potential 
antibacterial properties of their extracts; and (3) 
explore the potential selective antiviral activity of 
Xylopia extracts against Severe Acute Respiratory 
Syndrome Coronaviruses 1 and 2 (SARS-CoV-1 and 
SAR-CoV-2). 

MATERIALS AND METHODS 
Plant Materials: Five commercial products of 

dried Xylopia aethiopica fruits from Ghana were 
obtained from the following companies: Goldleaf 
Hydroponics, Bloomington, IN (#1); Ghana, (local 
farmers)  Accra, Ghana (#2); Hwenteea-Flobico, 
Accra, Ghana (#3); Real Taste Foods UDA, 
Basmalah Africa, GA, (two different samples from 
the latter source were tested under the codes UDA-A 
(#4) and UDA-B (#5)). 

Extraction: Twenty mg of powdered material 
were dissolved in 1 mL of: i) 80-50% Ethanol (Sigma 
Aldrich, St Louis, MO), ii) Dimethyl Sulfoxide 
(DMSO, Sigma Aldrich), or iii) distilled H2O. The 
samples were sonicated for 5 seconds at 30% 
intensity using a Bransonic® Ultrasonic bath. Plant 
extracts were then filtered through a 0.45 μm syringe 
filter (Thermo Fisher Scientific, Waltham, MA) and 
stored at 4°C. Distilled water solutions were placed 
in a boiling water bath for 10- or 30-minutes 
decoction. Samples were allowed to cool and then 
centrifuged for 5 minutes. The supernatant was then 
filtered as above and stored at 4°C.  

Total phenolic content: Total phenolic content 
was determined using a modified Folin-Ciocalteu’s 
protocol (Gao et al., 2000). Absorbance was 
measured at 760 nm on a Biotek Synergy 4 
Spectrophotometer (BioTek Instruments, Winooski, 
VT) using gallic acid as a standard. Total phenolic 
content (TPC) was expressed as mg gallic acid 
equivalents/mL plant extract (GAE mg/mL).  
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Total flavonoids content: Total flavonoids were 
extracted with 0.5M NaNO2 (Sigma Aldrich), 0.3M 
AlCl3∙6H2O (Sigma Aldrich), and 1M NaOH (Sigma 
Aldrich), then measured at 506 nm according to 
Saeed et al., (2012). The standard curve for total 
flavonoids was made using rutin standard solution. 
Results were expressed as mg of rutin 
equivalents/mL plant extract (RAE mg/mL). 

Trolox equivalent antioxidant capacity (TEAC) 
assay: The TEAC assay was carried out according to 
Re et al. (1999) to determine the free radical 
scavenging capacity using the ABTS•+ radical cation. 
The ABTS•+ radical cation was produced by mixing 
a stock solution of ABTS (7 mM) and potassium 
persulfate (2.4 mM) at room temperature and 
incubating in the dark for 12-16 h before use. The 
cation radical solution was diluted until an 
absorbance at 734 nm reached 0.7± 0.05. Results are 
expressed as mg Trolox equivalents/mL plant extract 
(TEAC mg/mL).  

2,2- Diphenyl-1-picrylhydrazyl (DPPH) assay: 
Radical scavenging activity of plant extracts against 
stable DPPH• (2,2-Diphenyl-1-picrylhydrazyl 
hydrate) was determined spectrophotometrically 
(Brand-Williams et al., 1995). When DPPH• reacts 
with an antioxidant compound, it is reduced. The 
changes in color were measured using a 
spectrophotometer at 517 nm. The results were 
expressed in percentage (%) of DPPH scavenging 
activity. The correlation between antioxidant 
capacity and total phenolic content was analyzed 
using a linear regression, and the correlation 
coefficient (R2) was calculated. 

Liquid Chromatography: A reversed phase high 
performance liquid chromatographic (RP-HPLC) 
method was used for determination of chlorogenic 
acid, caffeic acid, ferulic acid, and gallic acid. Liquid 
chromatographic separation was achieved using an 
Agilent 1200 HPLC system and a Phenomenex® 
Prodigy™ 4.6X 250mm 5µm (part number: H19-
316755) column. The mobile phase solvent consisted 
of (A) 0.1% TFA and (B) methanol, and the flow rate 
was maintained at 1 mL/minute, with operating 
temperature of 40 °C, and detection wavelength of 
280 nm. Empower3 software was used to control all 
parameters of HPLC.  

Gas Chromatography: The chemical 
composition of the essential oils from different 
commercial samples were determined following a 
modification of the method develop by Hwang et al. 

(2020), using a gas chromatograph (GC-2010 Plus) 
coupled to a mass spectrometer (MS) (Gas 
Chromatograph Mass Spectrometer GCMS-TQ8040 
System) equipped with Solid Phase Micro Extraction 
(SPME) automatic injector (Instrument from 
Shimadzu Corporation). The SPME fiber 
(Polydimethylsiloxane, PDMS, thickness 30 
micrometers) was allowed to extract volatiles for 5 
mins at room temperature, no agitation, with a 
desorption time of 2 mins at 220°C (Inlet 
temperature). 

Preparation of media for bacterial cultures: For 
bacterial experiments, dehydrated BD Difco™ 
nutrient agar and BD Difco™ Luria-Bertani (LB) 
broth (Carolina Biological Supply Co, Burlington, 
NC.) were prepared and sterilized as described by the 
manufacturer. For liquid culture experiments, LB 
broth was prepared at a 10x concentration.  

Antibacterial activity using disc-diffusion 
method: Antibacterial activity of Xylopia extract #1 
(Goldleaf Hydroponics, Bloomington, IN) against E. 
coli and B. subtilis was tested using the Kirby-Bauer 
disc-diffusion method (Biemer, 1973). To prepare 
E. coli and B. subtilis lawns, an individual colony 
from a stock nutrient agar plate was used to inoculate 
an overnight LB broth culture. Liquid cultures were 
incubated overnight at 37 °C and 150 rpm in MaxQ 
4450 orbital shaker (Thermofisher Scientific, 
Waltham, MA). Freshly grown bacteria (100-200 
µL) were plated onto nutrient agar and spread using 
a Bel-Art™ SP Scienceware bacterial cell spreader 
(Thermofisher Scientific). Discs were applied and 
lawns were incubated at 37 °C overnight. Zones of 
inhibition were measured in mm. Antibiotic positive 
control discs (Carolina Biological Supply Co.) 
contained neomycin (30 µg).  LB broth was used to 
dilute the Xylopia extract for disc preparation. 
Xylopia discs were prepared by applying 20 µL of 
Xylopia extract #1 (Goldleaf Hydroponics extracted 
with water) to a 6 mm GE Healthcare Whatman™ 
Antibiotic Assay Disc (Thermofisher Scientific). 
Discs were air dried prior to use.  

Antibacterial activity in liquid culture: 
LB/Xylopia media was prepared by mixing one part 
sterile 10x LB broth with nine parts sterile Xylopia 
extract #1 (Goldleaf Hydroponics prepared with 
water). LB control media was prepared by mixing 
one part sterile 10x LB broth with nine parts sterile 
distilled water. Fresh overnight LB broth cultures of 
E. coli and B. subtilis were incubated overnight at 
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37 °C and 150 rpm in MaxQ 4450 orbital shaker 
(Thermofisher Scientific). For each bacterium, 
400 µL of either LB or LB/Xylopia media were 
inoculated with 4 µL of overnight culture (for a 
density of 105 cells/ mL) or with 4 µL of 1x LB broth. 
Each 400 µL inoculum was divided equally into two 
wells of a Corning 96-well flat-bottom tissue culture 
plate (Thermofisher Scientific). Blank wells were set 
up containing 200 µL uninoculated LB broth and 
200 µL uninoculated LB/Xylopia media. Microplates 
were incubated at 37 °C and 150 rpm in a MaxQ 
4450 orbital shaker (Thermofisher Scientific). 
Optical density (OD) was measured at 600 nm every 
hour for 7 hours using a GenTek Synergy 4 
spectrophotometer. Two readings were recorded for 
each culture with 10 seconds of agitation prior to 
each reading. 

Antiviral activity: SARS-CoV-1 and SARS-
CoV-2 pseudoviruses (PsV) were generated using 
the procedure described by Robbiani et al., 2020. 
pSARS-CoV1-Strunc, pSARS-CoV2-Strunc, 
pCRV1NHG GagPol and pNanoLuc2AEGFP 
plasmids were kindly provided by Dr. Theodora 
Hatziioannou and Dr. Paul Bieniasz (Rockefeller 
University). 293T cells (ATCC, Manassas, VA) were 
transfected with pCRV1NHG GagPol, 
pNanoLuc2AEGFP and pSARS-CoV1-Strunc or 
pSARS-CoV2-Strunc. Six hours after transfection, 
the cells were gently washed twice with D-PBS 
(ThermoFisher Scientific, Waltham, MA) and fresh 
DMEM (ThermoFisher Scientific) with 10% FBS 
(ThermoFisher Scientific) and 
Penicillin+Streptomycin (ThermoFisher Scientific) 
was added. The supernatants containing SARS-CoV-
1 PsV or SARS-CoV-2 PsV were collected 48 h after 
transfection, filtered through a 0.22 μm pore size 
PVDF filter, aliquoted and stored at −80 °C. The 
“infectivity” of SARS-CoV-1 PsV and SARS-CoV-
2 PsV was determined by titration on HeLa ACE2 
cells using the TurboLuc™ Luciferase One-Step 
Glow Assay Kit as described by the manufacturer 
(ThermoFisher Scientific). This assay allowed us to 
estimate luciferase activity in those cells in which the 
pseudoviruses successfully delivered the reporter 
genome and therefore the enzyme was expressed. 

To determine selective antiviral activity against 
SARS-CoV-1 and SARS-CoV-2, we first evaluated 
the cytotoxicity of Xylopia aethiopica extracts 
Goldleaf Hydroponics (#1); Ghana (#2), Hwenteea-
Flobico (#3), Real Taste Foods UDA-A (#4) and 

UDA-B (#5) as well as caffeic acid and chlorogenic 
acid. A series of dilutions of each extract, caffeic acid 
and chlorogenic acid were added in triplicate to HeLa 
ACE-2 cells seeded in clear bottom 96-well 
microplates. Tween 20 (Sigma Aldrich) was used as 
a positive control for cytotoxicity. The plates were 
incubated at 37ºC, 5% CO2, and 98% humidity for 72 
h, at which time the XTT colorimetric assay was 
performed, following the procedure described by 
Melo et.al., 2020. The XTT assay allowed us to 
estimate cell viability and obtain the half maximal 
cytotoxic concentration (CC50) for each extract and 
compound tested.  

The TurboLuc One Step assay was used to test 
the antiviral activity of Xylopia aethiopica extracts 
Goldleaf Hydroponics (#1); Ghana (#2), Hwenteea-
Flobico (#3), Real Taste Foods UDA-A (#4) and 
UDA-B (#5), caffeic acid and chlorogenic acid 
against SARS-CoV-1 PsV and SARS-CoV-2 PsV.  
We also evaluated the combination of equipotential 
concentrations of caffeic acid and chlorogenic acid. 
The same dilutions of extracts or compounds tested 
in the XTT assay were preincubated with SARS-
CoV-1 PsV or SARS-CoV-2 PsV at 37ºC, 5% CO2 
and 98% humidity for 30 minutes. We also included 
a virus control consisting in cell culture medium and 
pseudovirus only. After this brief incubation, all 
dilutions and controls were transferred to 96-well 
plates containing HeLa ACE2 cells. All extracts and 
compounds dilutions, as well as all controls, were 
tested in triplicates. The plates were incubated at 
37ºC, 5% CO2, and 98% humidity for 72 h, at which 
time the TurboLuc™ Luciferase One-Step Glow 
Assay was performed. The assay estimated the 
percentage of pseudoviral entry at each extract or 
compound dilution versus the virus control. This 
procedure allowed us to estimate the half maximal 
effective concentration (EC50) of the extracts or 
compounds against each pseudovirus. 

The raw data obtained in the XTT and TurboLuc 
One Step assays was transferred to GraphPad Prism 
software version 9.0.0 (San Diego, CA) to perform 
the data analysis and obtain the CC50 and EC50 
values. The therapeutic index (TI) was calculated 
using the CC50/EC50 ratio. The percentage of 
pseudoviral entry inhibition was also used to analyze 
the effect of the combination of caffeic acid and 
chlorogenic acid. For this purpose, CalcuSyn 
software (Biosoft, Cambridge) was used to estimate 
the combination index (CI) values (Chou, 2006).  

Journal of Medicinally Active Plants Vol. 10, Iss. 1 [2021],



 15 

Statistical Analyses: The Friedman test was used 
for overall comparison between solvents for the 
extraction of phenolic compounds and pairwise 
comparisons were performed using Dunns test 
(p<0.05). Correlation between total phenolics and 
antioxidant activity were calculated using GraphPad 
Prism Software Version 9.0.0. 

RESULTS AND DISCUSSION 
Total phenolic and flavonoid content. High 

variation of total phenolic content (TPC) was 
observed among the samples and the solvent used 
(Figure 1). Boiling water consistently extracted  the 
highest amount of phenolics in all the samples while 
ethanol solutions extracted the least amounts. 
Different commercial samples accumulated different 
amount of phenolics. Samples UDA-A and UDA-B 
showed the highest amount of phenolics (12.802 
GAE mg/g DW) while Ghana showed the least 
amount (7.129 GAE mg/g DW). Total flavonoids 
content (TFC) in the extracts varied widely between 
samples and solvents used (Figure 1B). DMSO 
extracted the highest amounts of flavonoids, and 
ethanol solvent the least. The Xylopia samples from 
Real Taste Foods UDA-A and UDA-B were 
significantly higher values for other samples and the 
distilled water decoctions were again the most 
effective extraction method for flavonoids. 

Antioxidant capacity. The most common and 
reliable methods involve the spectrophotometric 
determination of the disappearance of free radicals 
ABTS•+ and DPPH•. ABTS•+ radical was generated 
by reaction between ABTS and potassium persulfate, 
which has a blue/green color. The antioxidant 
capacity (TEAC) was measured as the ability of plant 
extracts to decrease the color reacting directly with 
the ABTS•+radical. The degree of color change is 
proportional to the concentration of antioxidants. 
Highest antioxidant capacity was observed in the 
Real Taste Foods UDA-A sample extracted with the 
distilled water boiled for 10 minutes (15.415 TEAC 
mg/g DW). There was also great variation between 
the samples and the solvents, with Real Taste Foods 
UDA-A and UDA-B samples consistently exhibiting 
higher values (Figure 1C). The extraction method 
with the highest TEAC values were the distilled 
water solutions treated in boiling water baths of 10 
and 30 minutes duration.  

In addition, the antioxidant capacity was 
evaluated using DPPH radical. DPPH radical is a 

stable organic free radical that has a deep purple 
color. The assay is based on measurement of the 
reducing ability of the antioxidant toward DPPH•.  
 

    
Figure 1. Mean values for the total phenolic (A) and 
flavonoid (B) content and antioxidant activity (C) of Xylopia 
aethiopica extracts: Goldleaf Hydroponics (1), Ghana (2), 
Hwenteea-Flobico (3), Real Taste Foods UDA-A(4) and 
UDA -B (5)  Bars indicate the mean value ± SE of three 
independent experiments. 
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No significant differences in antioxidant capacity 
were observed among the samples or solvent 
extractions used in the DPPH assay (Figure 2). These 
data suggest that the ABTS assay might be more 
useful than the DPPH assay for detecting antioxidant 
capacity in a variety of foods (Floegel et al., 2011; 
Melo et al., 2020).  

Variation among commercial samples on total 
phenols, flavonoids, and antioxidants shows the 
same pattern and could be associated with different 
growing conditions, processing or storage. The 
correlation between TPC and TFC (R2= 0.6506) 
indicates that flavonoids are an important component 
of the phenolics and the correlation between TEAC 
and TPC (R2= 0.4964) was lower. The poor 
correlation between TEAC and TPC suggests that, in 
addition to the phenolics, other molecules that are 
also contributing to the antioxidant capacity. 

Liquid Chromatography: Using extracts UDA-A 
(#4) and UDA-B (#5), HPLC was applied to identify 
the presence of phenolic compounds that could be 
associated and possibly responsible for the moderate 
antiviral activity observed against SARS- CoV-1 and 
SARS-CoV-2 PsVs. No gallic acid was found after 
inspecting the chromatograms; however, phenolic 
compounds, including chlorogenic acid and caffeic 
acid, were detected in extracts UDA-A (#4) and 
UDA-B (#5). Since all extract samples were heated 
during preparation, we suspect that by-products like 
isomers for either caffeic acid or chlorogenic acid 
were formed and produced peaks eluding at RT 13.2 
and 17.0 minutes, respectively. Furthermore, a 
phenolic degradant, protocatechuic aldehyde (RT 
15.7min), was formed either from caffeic acid or 
chlorogenic acid (Li et al., 2004) and was present in 
both UDA-A (#4) and UDA-B (#5).  

Gas Chromatography:  Four components having 
relative percentages of the total aromatic volatiles 
higher than 5%, dominated the profile of the essential 
oils of each of the Xylopia samples (Table 1). The 
main aromatic volatiles included b-pinene (39.4-
20.9%), a-pinene (23.1-12.6%), sabinene (24.8-
5.9%), and 1,8 cineole (8.1-14.2%). Based on the 
essential oil profile, the essential oils can be 
organized into three groups. The first one, Goldleaf 
Hydroponics (#1) and Ghana (#2), was characterized 
by the highest levels of b-pinene (39.4-37.8%) and 
a-pinene (23.1-22.7%). The second group, 
Hwenteea-Flobico (#3), with lower levels of b-
pinene (35.6%) and a-pinene (18.2%), and higher 

levels of sabinene (14%) and 1,8 cineole (10.7%). 
And, the third group, Real Taste Foods UDA (1, and 
2), with the lowest levels of a-pinene (12.6-13.4%) 
and b-pinene (20.9-23%), and highest levels of 
sabinene (24.8-24.7%).  

 
Figure 2. Total antioxidant capacity of Xylopia aethiopica 
extracts (20 mg/mL) determined by DPPH assay. Goldleaf 
Hydroponics (1), Ghana (2), Hwenteea-Flobico (3), Real 
Taste Foods UDA-A (4) and UDA -B (5). Bars indicate the 
mean value ± SE of three independent experiments. 

Journal of Medicinally Active Plants Vol. 10, Iss. 1 [2021],



 17 

Table 1. Essential oil composition from the whole fruits from five commercial sources of Xylopia aethiopica 
RI Components Goldleaf 

Hydroponics 
Ghana Hwenteea-

Flobico 
Real Taste 

Foods UDA-A 
Real Taste 

Foods UDA-B 
900 Heptanal 0.1 ± 0.01 0  0.03 ± 0.0 0  0  
911 a-Thujene 1.9 ± 0.0 2.9 ± 0.1 1.7 ± 0.0 4. ± 0.0 2.7 ± 0.1 
922 a-Pinene2 23.1 ± 0.1 22.7 ± 0.2 18.2 ± 0.4 12.6 ± 0.2 13.4 ± 0.2 
943 Camphene 0.8 ± 0.0 0.9 ± 0.0 0.5 ± 0.0 0.3 ± 0.0 0.4 ± 0.0 
948 Verbenene 0.3 ± 0.0 0.4 ± 0.0 0.1 ± 0.0 0  0  
971 Sabinene 6.2 ± 0.1 5.9 ± 0.1 14.0 ± 0.1 24.8 ± 0.7 24.7 ± 0.2 
978 b-Pinene 39.4 ± 0.0 37.8 ± 0.4 35.6 ± 0.4 20.9 ± 0.3 23.0 ± 0.2 
991 Myrcene  1.8 ± 0.0 2.2 ± 0.0 2.8 ± 0.0 0.6 ± 0.0 0.1 ± 0.0 
996 Menthadiene 0.9 ± 0.1 0.9 ± 0.0 2.5 ± 0.0 0.4 ± 0.0 0.02 ± 0.0 
1006 a - Phellandrene 0  0  0.1 ± 0.0 0.2 ± 0.0 0.1 ± 0.0 
1020 a - Terpinene 0  0  0.2 ± 0.0 0.7 ± 0.0 0.6 ± 0.0 
1028 para Cymene 1.7 ± 0.1 3.2 ± 0.0 1.8 ± 0.0 1.7 ± 0.0 1.4 ± 0.0 
1034 Limonene 1.2 ± 0.0 1.9 ± 0.0 0  0  0  
1038 1,8 Cineole  8.1 ± 0.3 8.7 ± 0.0 10.7 ± 0.1 14.4 ± 0.3 14.2 ± 0.1 
1063 g - Terpinene 0.1 ± 0.0 0.3 ± 0.0 0.9 ± 0.0 2.2 ± 0.0 2.4 ± 0.0 
1076 cis Sabinene 

hydrate 
0.5 ± 0.0 0.4 ± 0.0 0.4 ± 0.0 1.0 ± 0.0 1.2 ± 0.0 

1085 cis Linalool 
oxide 

0.1 ± 0.0 0.1 ± 0.0 0  0  0  

1093 Linalool dehydro 0.1 ± 0.0 0.1 ± 0.0 0.2 ± 0.0 0.4 ± 0.0 0.4 ± 0.0 
1100 Linalool 0  0  0.07 ± 0.0 0.8 ± 0.0 0.6 ± 0.0 
1120 Chrysanthenone 0.2 ± 0.0 0.1 ± 0.0 0.1 ± 0.0 0  0  
1126 Limonene oxide 0  0.04 ± 0.0 0  0  0  
1130 a - campholenal 0.1 ± 0.0 0.1 ± 0.0 0.2 ± 0.0 0.6 ± 0.0 0.2 ± 0.0 
1154 trans Sabinol 2.7 ± 0.1 2.2 ± 0.1 1.1 ± 0.0 0.1 ± 0.0 0.2 ± 0.0 
1175 Pinocarvone 1.8 ± 0.1 1.2 ± 0.0 0.7 ± 0.0 0.06 ± 0.0 0.1 ± 0.0 
1198 Myrtenol 0.1 ± 0.0 0.05 ± 0.0 0.04 ± 0.0 0.3 ± 0.0 0.3 ± 0.0 
1209 Myrtenol 2.8 ± 0.0 2 ± 0.1 1.2 ± 0.1 0.1 ± 0.0 0.2 ± 0.0 
1349 a - Cubebene 0.6 ± 0.0 1.1 ± 0.1 1.1 ± 0.1 3 ± 0.2 2.3 ± 0.0 
1362 a - Copaene 0  0.2 ± 0.0 0.1 ± 0.0 0.1 ± 0. 0.1 ± 0.0 
1395 b - Cubebene 0.5 ± 0.0 2.3 ± 0.1 2.1 ± 0.1 0.5 ± 0.0 0.3 ± 0.0 
1405 b - Elemene 0.1 ± 0.0 0.1 ± 0.0 0.3 ± 0.1 2.6 ± 0.2 2.2 ± 0.0 
1446 (E) 

Caryophyllene 
1.4 ± 0.0 0.1 ± 0.0 0.1 ± 0.0 1 ± 0.1 1 ± 0.0 

1491 Germacrene D 1.9 ± 0.0 0.7 ± 0.1 2.4 ± 0.1 3.4 ± 0.3 4.2 ± 0.1 
1517 Trans a - 

Guaiene 
0  0  0  0.2 ± 0.0 0.2 ± 0.0 

 Total 98.0  98.3  99.1  96.9  96.5  
RI, retention indices calculated in a 95% methyl, 5% phenyl silicone column. 1Mean ± Standard error of three independent replications. 
2Bolded components with relative percentages higher than 5%.  
 
 

Some of the minor components showed a similar 
trend to be grouped in clusters. The highest levels of 
myrcene were found in group two (2.8%), followed 
by group one (1.8-2.2%), and three (0.6-0.1%).  
Group one showed high levels of camphene (0.8-
0.9%), and verbenene (0.3-0.4%), group two with 

lower levels (0.5, 0.1%), and group three the lowest 
levels of camphene (0.3-0.4%), and devoid of 
verbenene. The monoterpene a-terpinene showed an 
opposite trend, group one, devoid of it, group two 
(0.2%), and group three (0.7-0.6%).  The 
sesquiterpene (E)-caryophyllene seemed to be more 
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variable in group one (1.4-0.1%), 0.1% in group two 
and 1% in group three. Germacrene D was highest in 
group three (3.4-4.2%), followed by groups two 
(2.4%) and one (1.9-0.7%).  

Antimicrobial activity: Xylopia extracts were 
tested for antibacterial activity. An initial test 
showed that only the Goldleaf Hydroponics (#1) 
extract exhibited significant levels of antimicrobial 
activity. Thus, a higher concentration of extracts 
(200 mg DW/mL) was evaluated in further 
experiments. E. coli (gram-negative) and B. subtilis 
(gram-positive) were independently grown in 
microplate wells in either the presence or absence of 
Goldleaf Hydroponics (#1) Xylopia extracted in 
distilled water. Bacterial growth was monitored 
hourly by spectrophotometry for a total of seven 
hours. Whereas growth of E. coli was only slightly 
suppressed by the presence of the Xylopia extract, 
growth of B. subtilis was completely inhibited 
(Figure 3). Results were consistently observed in 

three independent trials. Extract in these experiments 
was at 90% concentration after extraction 
(180 mg/DW/mL). Additional experiments were 
performed to determine minimum inhibitory 
concentration. Results suggest that this variety of 
Xylopia extract can inhibit growth B. subtilis at 50% 
concentration, but not at lower concentrations (data 
not shown).  

In a disc-diffusion assay using the same Goldleaf 
Hydroponics (#1), Xylopia extract did not inhibit 
B. subtilis on agar lawns (data not shown). These 
results were not consistent with the growth kinetics 
in liquid culture. It is possible that phytochemicals in 
Xylopia that are active against bacterial growth in 
liquid culture behave differently in agar media. It 
should also be considered that whereas growth in 
culture was monitored for only seven hours, extracts 
in agar lawns might have lost activity with extended 
time of incubation.  
 

  

 
Figure 3. Average growth of E. coli and of B. subtilis in LB +/- Xylopia extract (Goldleaf Hydroponics (#1)). Results shown are 
the averages of three separate trials of growth from independent cultures. Standard error shown.  
 

 
Antiviral activity: Using a pseudoviral cell-based 

assay, we examined the potential antiviral properties 
of this plant against SARS-CoV-1 and SARS-CoV-
2.  Xylopia extracts UDA-A (sample #4) and UDA-
B (sample #5) showed a moderate antiviral activity 
against the pseudoviruses (Figure 4A and 4C) while 
other extracts (Goldleaf Hydroponics (#1); Ghana 
(#2), Hwenteea-Flobico (#3)) didn’t show any 
activity (data not shown). All sample extracts had 
CC50s higher than 5 mg/mL. The EC50 values against 
SARS-CoV-1 PsV were 3.2 and 1.6 mg/mL for 
extract UDA-A (#4) and UDA-B (#5), respectively. 

Additionally, we obtained EC50 values against 
SARS-CoV-2 PsV of 2.8 and 2.7 mg/mL for extracts 
UDA-A (#4) and UDA-B (#5), respectively.  TI 
values above 10 indicate promising antiviral 
selectivity. For only UDA products A and B, the TI 
were calculated and resulted in values between 1.6 
and 3.1. These values suggest a low antiviral 
selectivity.  

The detection of chlorogenic acid and caffeic 
acid in the extracts prompted the evaluation of their 
antiviral activity against SARS-CoV-1 and 2 using 
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the pseudoviral system. The antiviral properties of 
both compounds have been previously reported by 
different laboratories (Wang et al., 2009; Ikeda et al., 
2011; Utsunomiya et al., 2014). Chlorogenic acid, in 
particular, appears to have a moderate antiviral 
activity against both pseudoviruses (Figure 4B and 
4D) and the combination of both compounds results 

in additive effect with CI values close to 1 (data not 
shown). The inhibition by chlorogenic acid is not 
enough to justify the moderate activity found in the 
aqueous extracts, suggesting that other compounds in 
combination with phenols could be responsible for 
the moderate antiviral activity against SARS-CoV-1 
and SARS-CoV-2.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Figure 4.  Xylopia aethiopica aqueous extracts do not show a strong antiviral activity against SARS-CoV-1 and SARS-CoV-2. 
Graphs A and C show the activity of extracts UDA-A (#4) and UDA-B (#5) against SARS-CoV-1 and SARS-CoV-2, respectively. 
Graphs B and D show the activity of extracts caffeic acid, chlorogenic acid, and their combination against SARS-CoV-1 and 
SARS-CoV-2, respectively. The data show the mean inhibition ± SEM of two independent experiments. 
 
 
 

Chlorogenic acid and caffeic acid were detected 
by HPLC in Xylopia extracts. Caffeic Acid (3,4-
dihydroxycinnamic) is a phenol that is widely 
distributed in plants (Magnani et al., 2014; Espíndola 
et al 2019). This metabolite can be found in coffee 
drinks, blueberries, apples, wine, and ciders 
(Magnani et al., 2014). Caffeic acid is widely known 
for its antioxidant and antibacterial activity in vitro. 
Also, in vitro studies have shown anticarcinogenic 
activity (Magnani et al., 2014; Espíndola et al., 
2019). Chlorogenic acid is the ester of caffeic acid 
and quinic acid and is found in higher plants. This 

phenol has been reported to exhibit antiviral, 
antioxidant, anticarcinogenic activity in vitro (Gil 
and Wianowska, 2017).  

Essential oil components that accumulate in 
Xylopia fruits are responsible for the characteristic 
aroma (Adobo and Iwu, 2020). Essential oils are a 
complex combination of compounds with potent 
biological activities, often including antimicrobial, 
antioxidant, and antiviral (Koroch et al., 2007). 
Essential oils from the fruits are mixtures of 
monoterpene hydrocarbons, mainly a-pinene (12.6-
23.1%), b-pinene (20.9-39.4%), sabinene (5.9-
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24.8%), 1,8 cineole (8.1-14.4%), and sesquiterpene 
germacrene D (0.7-4.2%). Previous investigations on 
the essential oils of X. aethiopica fruits from various 
areas revealed that they mainly consist of same range 
of mono- and sesquiterpenes, among which a-and b-
pinene, myrcene, p-cymene, limonene, and 1,8-
cineole, germacrene D are the most predominant 
(Karioti et al., 2004; Juliani et al., 2008; Niamayoua 
et al., 2014; Hwang et al., 2020). Many essential oils 
exhibit antioxidant activities, and thus research has 
been conducted to elucidate the activity of each 
component (Baratta et al., 1998; Ruberto and Baratta, 
2000). Monoterpenes such as sabinene (Ruberto and 
Baratta, 2000), 1,8 cineole (Ghaffar et al., 2015), a-
pinene and lower in b- pinene (Choi et al., 2000), and 
the sesquiterpene germacrene D (Karioti et al., 2004) 
have been reported to exhibit high radical-
scavenging activity. The antioxidative free radical 
scavenging activity could be associated with the 
main components of the oils such as a and b-pinenes; 
1,8 cineole and sabinene; and, to some extent, 
germacrene-D, a 10-membered ring system in which 
the three double bonds act as electron rich centers 
(Karioti et al., 2004). 

 It is likely that one or more components of the 
Xylopia oils are responsible for the strong 
antibacterial activity against gram-positive B. 
subtilis. The Goldleaf Hydroponics (#1) Xylopia 
extract showed high levels of a and b-pinenes 
(Table 1), both of which have previously been shown 
to exhibit antibacterial activity (da Silva et al., 2012; 
Wang et al., 2012). Prior work showed that Xylopia 
fruit extracts had no activity against E. coli (Asekum 
and Adeniyi, 2004), but that aqueous Xylopia 
extracts in combination with antibiotics exert 
synergistic effects against a variety of bacterial 
strains, including B. subtilis (Ilusanya, 2012). The 
results here suggest that essential oil components of 
the Goldleaf Hydroponics (#1) Xylopia fruit extract 
might be useful in combination with alternative 
medications for preventing food contamination and 
for possible treatment of diseases caused by 
susceptible strains of bacteria. 

The UDA samples (A and B), having a 
characteristic essential oil profile (group 3 with 
lower levels of a and b pinene, and higher levels of 
sabinene and germacrene D) (Table 1) are the ones 
showing the highest antiviral activity. Specifically, 
these samples showed higher levels in the 

monoterpenes sabinene and 1,8 cineole and the 
sesquiterpenes germacrene D, a-cubenene, and 
b-elemene. Essential oils rich in pinenes isolated 
from T. orientalis and J. oxycedrus ssp. oxycedrus 
showed certain activity against SARS-CoV with 
EC50 values of 130 and 270 mg/mL and a SI of 3.8 
and 3.7, respectively (Loizzo et al., 2008). Silva et al. 
(2020), suggested that individual components of 
Xylopia oils are not bioactive components based on 
their interaction with the SARS-CoV-2 target 
proteins. They tested different oils including (E, E)-
α-farnesene, (E)-β-farnesene, (E, E)-farnesol, 
sabinene, 1,8 cineole, and (E)-Caryophyllene, among 
others. They concluded that all compounds had low 
docking energies and proposed that since essential 
oils are complex mixtures of compounds, they may 
need to synergize in order to show some activity. It 
is important to note that because extracts were 
prepared by 10 min-decoctions, it is possible that 
some of the volatile components had evaporated, 
thus the observed activity could be attributed to the 
higher molecular weight monoterpenes and 
sesquiterpenes. 

In conclusion, Xylopia fruit extracts show 
antioxidant, antimicrobial and moderate anti SARS-
CoV-1 and SAR-CoV-2 activities. This research 
suggests that the identified components in this study, 
phenolics and essential oils, can be responsible for 
the bioactivity of the extracts. However, other 
unidentified secondary compounds may also 
contribute to the results observed in this study. 

ACKNOWLEDGEMENTS 

This research was carried out under the auspices 
of the Borough of Manhattan Community College 
(BMCC) of the City University of New York 
(CUNY). The work was partially funded by a 
National Science Foundation REU grant (award # 
1756998), NIH (award # 5T34GM008078-31), and 
the CUNY Research Scholars Programs (CRSP). We 
sincerely thank the BMCC Science Department and 
the Science faculty and staff for all their 
encouragement and support. We also thank Prof. 
James E. Simon, the New Use Agriculture and 
Natural Plant Products program, and the New Jersey 
Agricultural Experiment Station for their support. 
HRJ is thankful to Shimadzu Corporation for its 
assistance on the use of the instrument GCMS-
TQ8040.  

Journal of Medicinally Active Plants Vol. 10, Iss. 1 [2021],



 21 

REFERENCES 
Adodo, A, Iwu, M.M. 2020. Healing plants of 

Nigeria. Ethnomedicine and Therapeutic 
Applications. CRC press. Boca Raton, Florida. 

Aruoma, O. I. 1998. Free radicals, oxidative stress, 
and antioxidants in human health and disease. 
Journal of the American Oil Chemists Society 
75 (2): 199-212.  

Asekum, O.T. and Adeniyi, B.A. 2004. 
Antimicrobial and cytotoxic activities of the 
fruit essential oil of Xylopia aethiopica from 
Nigeria. Fitotherapia 75: 368-370. 

Ayedoun, A. M., Adeoti, B. S., Sossou, P. V., and 
Leclercq Piet, A. 1996. Influence of Fruit 
Conservation Methods on the Essential Oil 
Composition of Xylopia aethiopica (Dunal) a. 
Richard from Benin. Flavour and Fragrance 
Journal 11 (4):245-250. 

Baratta, M. T.  Dorman, H. J. D., Deans, S. G, 
Figueiredo, A. C., Barroso, J.G, and Ruberto, G. 
1998. Antimicrobial and antioxidant properties 
of some commercial essential oils. Flavour and 
Fragrance Journal 13 (4): 235-244. 

Brand-Williams, W., Cuvelier, M. E., and Berset, C. 
1995. Use of a free radical method to evaluate 
antioxidant activity. Food Science and 
Technology 28:25-30. 

Betteridge, D. J. 2000. What is oxidative stress? 
Metabolism, 49 (2 Suppl 1): 3-8.  

Biemer, J. J. 1973. Antimicrobial susceptibility 
testing by the Kirby-Bauer disc diffusion 
method. Annals of Clinical Laboratory Science, 
3(2): 135-140.  

Burkhill, H. M. 1985. Useful Plants of West Africa, 
2nd ed., vol. 1, Royal Botanic Gardens, Kew, 
130-132. 

Chandra, S., and Kaneria, M. 2011. Indian 
nutraceutical plant leaves as a potential source 
of natural antimicrobial agents. In: Science 
Against microbial pathogens; Communicating 
Current Research and Technological Advances. 
Formatex Research Center, Badajoz, Spain, 
editors: Mendez-Vilas, vol. 2: 1251-1259.  

Chandra, H., Bishnoi, P., Yadav, A., Patni, B., 
Mishra, A. P., and Nautiyal, A. R. 2017. 
Antimicrobial Resistance and the Alternative 
Resources with Special Emphasis on Plant-
Based Antimicrobials-A Review. Plants, 6(2): 
16. https://doi.org/10.3390/plants6020016 

Choi, H-S., Song, H. S., Ukeda, H., and Sawamura, 

M. 2000. Radical-Scavenging Activities of 
Citrus Essential Oils and Their Components:  
Detection Using 1,1-Diphenyl-2-picrylhydrazyl. 
Journal of Agricultural and Food Chemistry 48 
(9):4156-4161. 

Chou, T.C. 2006. Theoretical basis, experimental 
design, and computerized simulation of 
synergism and antagonism in drug combination 
studies. Pharmacol. Rev. 58:621–681. 

Cowan, M. M. 1999. Plant products as 
antimicrobial agents. Clin Microbiol Rev. 12(4), 
564-582. 
https://www.ncbi.nlm.nih.gov/pubmed/1051590
3.  

da Silva, A.C.R., Lopez, P.M., de Azevedo, 
M.M.B., Costa, D.C.M., Alviano, C.S., and 
Alviano, D.S. 2012. Biological Activities of the 
a-Pinene and b-Pinene Enantiomers. Molecules 
17:6305-6316. 

Erhirhie, E.O., and Moke, G.E. 2014. Xylopia 
aethiopica: A Review of its Ethnomedicinal, 
Chemical and Pharmacological Properties. 
American Journal of Pharmtech Research, 
4(6):22-37  569855d208aea2d74375f5d2.pdf  

Espíndola, K. M. M., Ferreira, R.G., Narvaez, L. E. 
M., and Silva, R. A., 2019. Chemical and 
Pharmacological Aspects of Caffeic Acid and 
Its Activity in Hepatocarcinoma. Frontiers in 
Oncology. ISSN:2234-943X, 9 
https://www.frontiersin.org/article/10.3389/fonc
.2019.00541 

Fetse, J., Kofie, W.,  and Adosraku, R. 2016. 
Ethnopharmacological Importance of Xylopia 
aethiopica (DUNAL) A. RICH (Annonaceae) - 
A Review. British Journal of Pharmaceutical 
Research 11:1-21. 

Finkel, T., and Holbrook, NJ. 2000. Oxidants, 
oxidative stress and the biology of aging. Nature 
408 (6809): 239-247. 

Floegel, A., Kim, D. O., Chung, S. J., Koo, S. I., 
and Chun, O. K. 2011. Comparison of 
ABTS/DPPH assays to measure antioxidant 
capacity in popular antioxidant-rich US foods. 
Journal of Food Composition and Analysis 24: 
1043-1048.  

Forni, C., Facchiano F., Bartoli M., Pieretti S., 
Facchiano A., D'Arcangelo D., Norelli S., Valle 
G., Nisini R., Beninati S.,  Tabolacci C., and 
Jadeja R. N. 2019. Beneficial Role of 
Phytochemicals on Oxidative Stress and Age-
Related Diseases. BioMed Research 

Melo et al.: Antioxidant, antibacterial, and anti-SARS-CoV Activity of Commerc



 22 

International 8748253. 
https://doi.org/10.1155/2019/8748253 

Gao, X., Ohlander, M., Jeppsson, N., Björk, L., and 
Trajkovski, V. 2000. Changes in Antioxidant 
Effects and Their Relationship to Phytonutrients 
in Fruits of Sea Buckthorn (Hippophae 
Rhamnoides L.) during Maturation. Journal of 
Agricultural and Food Chemistry, 48 (5):1485–
1490. 

Ghaffar, A., Yameen, M., Kiran, S., Kamal, S., 
Jalal, F., Munir, B., Saleem, S., Rafiq, N., 
Ahmad, A., Saba, I., and Jabbar, A. 2015. 
Chemical Composition and in-Vitro Evaluation 
of the Antimicrobial and Antioxidant Activities 
of Essential Oils Extracted from Seven 
Eucalyptus Species. Molecules 20 (11): 20487-
20498 

Gil, M., and Wianowska, D. 2017. Chlorogenic 
acids – their properties, occurrence and analysis.  
Annales Universitatis Mariae Curie-Skłodowska 
Lublin – Polonia Vol. Lxxii, 1  

Gülçin, I. 2012. Antioxidant Activity of Food 
Constituents: An Overview. Archives of 
Toxicology, 86 (3): 345–91.  

Hwang, L., Laura Merja, M., Simon J., and Juliani, 
H.R. 2020. Developing New Natural Plant 
Products from the Spice Xylopia aethiopica 
from Ghana and Liberia. Journal of Medicinally 
Active Plants 9, (1):14-20. DOI: 
https://doi.org/10.7275/dyvk-nz78 

Ikeda, K, Tsujimoto, K., Uozaki, M., Nishide, M., 
Suzuki, Y., Koyama, A.H., and Yamasaki, H. 
2011.Inhibition of multiplication of herpes 
simplex virus by caffeic acid. Int J Mol Med., 
28(4):595-8. 

Ilusanya, O.A.F., Odunbaku, O.A, Adesetan, T.O, 
and Amosun, O.T. 2012. Antimicrobial activity 
of fruit extracts of Xylopia aethiopica and its 
combination with antibiotics against clinical 
bacterial pathogens. J. Biology, Agriculture and 
Healthcare,  ISSN 2225-093X (Online): 1-9. 

Iwu, M.M. 2014. Handbook of African medicinal 
plants. Second edition. CRC press. Boca Raton, 
Florida. 

Juliani, H.R., Kwon, T., Koroch, A., Asante-Dartey, 
J., Acquaye, D., and Simon, J.E. 2008.  Xylopia 
aethiopia (Annonaceae): Chemistry, Traditional 
Uses and Functional Properties of an "African 
Pepper". Edited by Ho C-T, Simon J.E., Shahidi 
F. and Shao Y. ACS Symposium Series 
987:114-128. DOI:10.1021/bk-2008-

0987.ch007 
Karioti, A., Hadjipavlou-Litina, D., Mensah, M. L. 

K., Fleischer, T. C., and Skaltsa, H. 2004. 
Composition and Antioxidant Activity of the 
Essential Oils of Xylopia aethiopica (Dun) A. 
Rich. (Annonaceae) Leaves, Stem Bark, Root 
Bark, and Fresh and Dried Fruits, Growing in 
Ghana. Journal of Agricultural and Food 
Chemistry 52 (26): 8094-8098. 

Koroch, A.R. Juliani, H.R. and Zygadlo, J.A. 2007. 
Bioactivity of essential oils and their 
components. In: Berger R.G (ed) Flavours and 
Fragrances. Chemistry, Bioprocessing and 
Sustainability. Springer-Verlag Berlin 
Heidelberg. 

Li, S., Li , S., Gan , R., Song , F., Kuang, L., and  Li 
, H. 2013. Antioxidant Capacities and Total 
Phenolic Contents of Infusions from 223 
Medicinal Plants. Industrial Crops and Products, 
51: 289–98. 

Li, X., Yu, J., Luo, J., Li, H., Han, F., Chen, X., and 
Hu, Z. 2004. Simultaneous Determination of 
Chlorogenic Acid, Caffeic Acid, Ferulic Acid 
Protocatechuic Acid and Proto catechuic 
Aldehyde in Chinese Herbal Preparation by RP-
HPLC.  Chemical and Pharmaceutical Bulletin 
(China) 52(10): 1251-1254. 

Liguori, I., Russo, G., Curcio, F., Bulli, G., Aran, 
L., Della-Morte, D., Gargiulo, G., Testa, G., 
Cacciatore, F., Bonaduce, D., and Abete, P. 
2018. Oxidative stress, aging, and diseases. 
Clinical interventions in aging, 13, 757–772. 
https://doi.org/10.2147/CIA.S158513 

Loizzo, M.R., Saab, A.M., Tundis, R., Statti, G.A., 
Menichini, F., Lampronti, I., Gambari, R., 
Cinatl, J., and Doerr, H.W. 2008. Phytochemical 
analysis and in vitro antiviral activities of the 
essential oils of seven Lebanon species. Chem 
Biodivers. 5(3):461-70. doi: 
10.1002/cbdv.200890045. 

Magnani, C., Isaac, V., Correa, M., and Salgado, H. 
2014. Caffeic acid: a review of its potential use 
in medications and cosmetics. Analytical 
Methods, 6(10), 3203-3210. 

Melo, C., Cornejal, N., Cruz, V., Alsaidi, S., Cruz 
Rodriguez, G., Gomez Ramirez, A., Sorel, V., 
Bonnaire, T., Zhang, S., Zydowsky, T.M., 
Priano, C., Fernández Romero, J.A. and Koroch, 
A. 2020. Antioxidant Capacity and 
Antimicrobial Activity of Commercial Samples 
of Guava Leaves (Psidium guajava). Journal of 

Journal of Medicinally Active Plants Vol. 10, Iss. 1 [2021],



 23 

Medicinally Active Plants 9(1): 1-13. 
Mohammed, A., and Shahidul, I. 2017. Antioxidant 

Potential of Xylopia aethiopica Fruit Acetone 
Fraction in a Type 2 Diabetes Model of Rats. 
Biomedicine and Pharmacotherapy, 96: 30–36. 

Niamayoua, P.K., Silou, T., Bassiloua, J.B., 
Diabangouaya, M., Loumouamou, A.N., and 
Chalchat, J.C. 2014. Characterization of 
Essential Oils of Xylopia aethiopica (Dunal) A. 
Rich for Afforestation of the Coastal Savanna at 
Pointe-Noire (Congo-Brazzaville). Advance 
Journal of Food Science and Technology 
6(6):728-736 

Re, R., Pellegrini, N., Proteggente, A., Pannala, A., 
Yang, M., and Rice-Evans, C. 1999. 
Antioxidant activity applying an improved 
ABTS radical cation decolorization assay. Free 
Radic. Biol. Med. 26 (9/10): 1231-1237. 

Robbiani, D.F., Gaebler, C., Muecksch, F., Lorenzi, 
J.C.C., Wang, Z., Cho, A., Agudelo, M., Barnes, 
C.O., Gazumyan, A., Finkin, S., Hägglöf, T., 
Oliveira, T.Y., Viant, C., Hurley, A., Hoffmann, 
H.H., Millard, K.G., Kost, R.G., Cipolla, M., 
Gordon, K., Bianchini, F., Chen, S.T., Ramos, 
V., Patel, R., Dizon, J., Shimeliovich, I., 
Mendoza, P., Hartweger, H., Nogueira, L., Pack, 
M., Horowitz, J., Schmidt, F., Weisblum, Y., 
Michailidis, E., Ashbrook, A.W., Waltari, E., 
Pak, J.E., Huey-Tubman, K.E., Koranda, N., 
Hoffman, P.R., West, A.P. Jr., Rice, C.M., 
Hatziioannou, T., Bjorkman, P.J., Bieniasz, 
P.D., Caskey, M., and Nussenzweig, M.C. 2020. 
Convergent antibody responses to SARS-CoV-2 
in convalescent individuals. Nature 
584(7821):437-442. 

Ruberto, G. and Baratta, M. T. 2000. Antioxidant 
activity of selected essential oil components in 
two lipid model systems. Food Chemistry 
69:167-174. 

Saeed, N., Khan, M. R., and Shabbir, M. 2012. 
Antioxidant Activity, Total Phenolic and Total 

Flavonoid Contents of Whole Plant Extracts 
Torilis Leptophylla L.” BMC Complementary 
and Alternative Medicine 12 (1): 221.  

Silva, J., Figueiredo, P., Byler, K. G., and Setzer, 
W. N. 2020. Essential Oils as Antiviral Agents. 
Potential of Essential Oils to Treat SARS-CoV-
2 Infection: An In-Silico Investigation. 
International Journal of Molecular Sciences, 
21(10), 3426. 
https://doi.org/10.3390/ijms21103426 

Sindhi, V., Gupta, V., Sharma, K., Bhatnagar, S., 
Kurami, R., and Dhaka, N. 2013. Potential 
Applications of Antioxidants—A Review. J. 
Pharm. Res. , 7, 828–835 

Utsunomiya, H., Ichinose, M., Ikeda, K., Uozaki, 
M., Morishita, J., Kuwahara, T., Koyama, A.H., 
and Yamasaki, H. 2014. Inhibition by caffeic 
acid of the influenza A virus multiplication in 
vitro. Int J Mol Med., 34(4):1020-4. 

Wang, G.F., Shi, L.P., Ren, Y.D., Liu, Q.F., Liu, 
H.F., Zhang, R.J., Li, Z., Zhu, F.H., He, P.L., 
Tang, W., Tao, P.Z., Li, C., Zhao, W.M., and 
Zuo, J.P. 2009. Anti-hepatitis B virus activity of 
chlorogenic acid, quinic acid and caffeic acid in 
vivo and in vitro. Antiviral Res., 83(2):186-90. 

Wang, Wl., Li, N., Luo, M., Zu, Yl, and Efferth, T. 
2012. Antibacterial Activity and Anticancer 
Activity of Rosmarinus officinalis L. Essential 
Oil Compared to That of Its Main Components. 
Molecules 17:2704-2713. 

World Health Organization (WHO), 2021. 
https://www.who.int/emergencies/diseases/nove
l-coronavirus-2019. Accessed February 13, 
2021 

Zhu, Z., Lian, X., Su, X., Wu, W., Marraro, G. A., 
and Zeng, Y. 2020. From SARS and MERS to 
COVID-19: a brief summary and comparison of 
severe acute respiratory infections caused by 
three highly pathogenic human 
coronaviruses. Respiratory research 21(1), 224. 
https://doi.org/10.1186/s12931-020-01479-w 

 

Melo et al.: Antioxidant, antibacterial, and anti-SARS-CoV Activity of Commerc


	Antioxidant, antibacterial, and anti-SARS-CoV Activity of Commercial Products of Xylopia (Xylopia aethiopica)
	Recommended Citation

	Antioxidant, antibacterial, and anti-SARS-CoV Activity of Commercial Products of Xylopia (Xylopia aethiopica)

