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Abstract 
The objective of this study was to examine the 

phytochemical properties of the baobab tree 

(Adansonia digitata) stems and leaves. The dried 

powder of leaves and stem extract were analyzed for 

the presence or absence of different phytochemicals, 

flavonoids, terpenoids, saponins, tannins, alkaloids etc. 

The quantitative analysis revealed that the leaves and 

stem of A. digitata are rich in total phenols, alkaloids, 

terpenoids, flavonoids and saponins. The presence of 

these compounds was known to show medicinal 

potential as well as antioxidant activity and this 

justifies the use of baobab leaves as one of the major 

sources of soup in Africa. Chlorophyll (chl.) estimation 

was also studied by two different methods in fresh 

leaves and dried leaves. Fresh leaves have high 

chlorophyll content of 2.0 mg/g while shade and sun-

dried leaves have content 1.664 mg/g and 1.047 mg/g 

respectively.  

 

With DMSO, high chlorophyll content of fresh leaves is 

2.240 mg/g and for shade and sun-dried leaves, it is 

1.695 mg/g and 1.526 mg/g respectively. This 

represents that high chlorophyll and phytochemicals 

present in plants show high antioxidant properties. 

Subsequently, antioxidant activity at different 

concentrations 62.5, 125, 250, 500, 750 µg/ml of the 

extract was established using FRAP assay and DPPH 

action radical scavenging activity methods 

respectively. Ethanolic extract shows higher 

antioxidant activity than hydroethanolic extract. 
 

Keywords: Phytochemicals, FRAP, DPPH, Antioxidant, 

Chlorophyll, Arnon, DMSO. 

 

Introduction  
Due to exposure to both biotic and abiotic stresses, human 

body produces some damaging agents that are harmful and 

interfere with normal physiological processes and they are 

termed free radicals (oxidants). In order to reduce the effect 

of such oxidants, complex systems of natural enzymatic and 

non-enzymatic antioxidant defense mechanisms are 

involved, that reduce their harmful effects. Various diseases 

arise due to exposure to free radicals such as cardiovascular 
disease, inflammatory joint disease, cancer, Alzheimer’s 

disease, asthma, neural disorders, cancer, atherosclerosis; 

alcohol-induced liver disease and degenerative eye disease. 

Some dietary intake of antioxidants such as broccoli, 

spinach, carrots and potatoes has been found to complement 

the body’s defense system against free radicals2.  

 

A. digitata is one of the important trees with great potential 

due to its various nutrient contents. It is commonly called the 

baobab tree (A. digitata L.) and the dead rat tree. It is an 

important multipurpose food tree of the semi-arid and sub-

humid zones of sub-Saharan Africa including countries in 

Western Africa (e.g. Senegal, Mali, Niger, Benin and 

Nigeria), Southern Africa (e.g. Namibia, South Africa, 

Mozambique, Zambia, Malawi) and Eastern Africa (e.g. 

Sudan, Ethiopia, Kenya, Tanzania)28. The genus A. digitata 

belongs to the family Bombacaceae. The Baobab tree has a 

short, water-storing trunk with a girth of up to about 9-28 m, 

ending in thick, wide-spreading branches that carry a large, 

round canopy reaching a height of up to 18-25 m9,24. It has 

large palmate leaves and its young leaves are edible. The tree 

has unique whitish flowers that open at night and are 

pollinated by fruit bats and bush babies9.  

 

Almost every part of the baobab tree is useful for human 

beings such as fruit and young leaves. The powder of whitish 

fruit pulp is high in sugars, vitamin C and minerals such as 

calcium, magnesium, potassium and iron25. Color plays a 

key role in the commercial value of plant organs along with 

the texture and freshness of higher plants. Two kinds of 

chlorophyll are found: Chl ‘a’ plays central role as an 

electron donor in the electron transport chain. Chl ‘b’ gives 

the ability to absorb higher-frequency blue light for use in 

photosynthesis16,22. 

 

An antioxidant is “any substance such as vitamin C and E 

that delays, prevents or removes oxidative damage to a target 

molecule in a living cell”.  The antioxidants primarily act by 

three different mechanisms; either by preventing the 

formation of radicals, by scavenging radicals, or by repairing 

the damages that oxidative stress has caused. The first step 

in the antioxidative defense involves preventive compounds 

that suppress the generation of reactive oxygen species 

(ROS).  

 

The second step includes radical-scavenging antioxidants. 

These antioxidants inhibit the initiation of the oxidation 

chain, prevent chain propagation and terminate chain 

reaction by forming a stable by-product. Vitamin C (ascorbic 

acid) and vitamin E (mainly tocopherol) are important 

scavenging antioxidants. The third step is antioxidant 

defense repairs damages caused by free radicals by means of 

DNA repair enzymes and lipases.  
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The antioxidant defense includes both antioxidants produced 

in the body (endogenous) and antioxidants derived from the 

diet (exogenous)29. The endogenous antioxidants are found 

in both intracellular and extracellular. Uric acid, bilirubin, 

ubiquinol, glutathione and the metal-binding proteins 

albumin, transferring and ferreting are examples of non-

enzymatic endogenous antioxidants. Superoxide dismutase 

(SOD), catalase and glutathione peroxidase (GSH-Px) are 

examples of enzymatic endogenous antioxidants.  

 

Exogenous antioxidants are provided by the diet and include 

vitamins, other anti-oxidative plant compounds and essential 

minerals required in the active site of anti-oxidative enzymes 

such as selenium in plasma glutathione peroxidase (GSH-

Px)2.  In this research, some phytochemicals from A. digitata 

leaves were extracted in the chloroform and the antioxidant 

potential was determined. 

 

Material and Methods 
Collection of Plant Material: Young and fresh leaves and 

stems of A. digitata were collected from October to 

December months 2020 and 2021 from the tree situated at 

Shobhit Institute of Engineering and Technology, Deemed-

to-be-University (SIET), Meerut, India (28.9845° N, 

77.7064° E). Sapling was brought from the nearby Botanical 

Garden Noida. 

 

Preparation of sample/ plant materials: The fresh leaves 

and stem of A. digitata were washed under running tap and 

distilled water and then drained to remove dust particles. The 

leaves were spread and dried in sun for 7 days and the stem 

was dried for 14 days. The shade-dried leaves and stems 

were ground in ceramic mortar and pestle into a powdered 

form. Size reduction is necessary for extraction because the 

smaller particle size improves the contact of the powdered 

particle contact with the solvent8.  

 

The grinding was repeated continuously until a fine powder 

was obtained to ensure homogeneity. The sample was sieved 

through fine-mesh sieves to remove any remaining residues. 

The grounded and sieved powder are then stored in an air-

tight container at room temperature and labeled20,26.  

 

Preparation of the plant extract by the Soxhlet method: 

The plant extract was prepared using the Soxhlet extraction 

method with two different solvents ethanol (99%) and 

hydroethanol (50:50). Soxhlet extraction is a simple and 

effective method. A wide variety of solvents pure or mixed 

can be used. The minimum time needed for a regular Soxhlet 

extraction is normally approximately 8 hours. The sample 

(leaves or stems dried powdered) is placed in Soxhlet 

apparatus. Continuous extraction takes place by refluxing 

the solvent. Once the extraction chamber is filled, the extract 

is transferred to the boiling flask. The process is repeated 

until complete extraction is anticipated. The solvent was 

evaporated and stored in a refrigerator in a closed container 

(Figure 1).

 

 
Figure 1: Extraction of leaf and stem by Soxhlet method 
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Quantitative estimation 

Alkaloid determination: The extract was quantified for 

different alkaloids12. 5 g of the plant sample was prepared in 

a beaker and 250 ml of 10% acetic acid (CH3CO2H) in 

ethanol (C2H5OH) was added to the plant sample. The 

mixture was covered and then allowed to stand for 4 hours. 

The mixture was then filtered and the extract was allowed to 

become concentrated in a water bath until it reaches one-

quarter of the original volume. Concentrated ammonium 

hydroxide was drop-wise added until the precipitation was 

complete. The whole solution was allowed to settle and the 

precipitate was collected and washed with dilute NH4OH 

and then filtered. The residue was alkaloid which was then 

dried and weighed: 

 

% Alkaloid = Weight of alkaloid/Weight of sample×100 

 

Tannin determination: The tannins were determined by the 

Folin-Ciocalteu method. About 0.1 ml of the sample extract 

was added to a volumetric flask (10 ml) containing 7.5 ml of 

distilled water, 0.5 ml of Folin-ciocalteu phenol reagent 

(from Sigma-Aldrich), 1 ml of 35% sodium carbonate 

solution and dilute to 10 ml with distilled water. The mixture 

was shaken well and kept at room temperature for 30 min. 

Standard solutions of tannic acid (20, 40, 60, 80, 100 µg/ml) 

were prepared in the same manner as described earlier. 

Absorbance for the test and standard solutions was measured 

against the blank at 700 nm with a UV/ Visible 

spectrophotometer. The estimation of the tannin content was 

carried out in triplicate. The tannin content was expressed in 

terms of mg of tannic acid equivalents/g of dried sample27.  

 

Flavonoids determination: 5 g of plant was repeatedly 

extracted with 100 ml of 80% aqueous methanol at room 

temperature. The whole solution was them filtered through 

filter paper and the filtrate was later transferred into a water 

bath and the solution is evaporated into dryness. The sample 

was then weighed until a constant weight was determined as 

described by Trease and Evans26. 

 

% Flavonoids = Weight of flavonoids/Weight of sample× 

100 

 

Quantitative test for terpenoids: Dried plant extract 100 

mg (Wi) was taken and soaked in 9 mL of ethanol for 24 

hours14. The extract after filtration was extracted with 10 mL 

of petroleum ether using a separating funnel. The ether 

extract was separated into pre-weighed glass vials and then 

again weighed after complete drying (Wf). Ether was 

evaporated and the yield (%) of total terpenoids contents was 

measured by the formula: 

 

% Terpenoids s= (Wi-Wf/Wi×100). 

 

Chlorophyll Determination: A wide range of solvents has 
been proposed for chlorophyll determination18. Acetone and 

DMSO are two popular and characteristic methods used 

widely in chlorophyll determination. The two methods were 

employed i.e. the classical method3 and the dimethyl 

sulfoxide (DMSO) method4,13. 

 
Arnon Method: Chlorophyll extraction was carried out with 

(80%) acetone. 1 g each of A. digitata fresh leaves, sun dried 

and shade dried leaves was powdered and homogenized with 

100 ml acetone solution 80%, using a laboratory blender for 

2 min. centrifuge the solution until the debris is colorless. 

Filtration was done using a filter paper that was transferred 

to a volumetric flask of 100 ml covered with aluminum foil 

to avoid oxidation of chlorophyll from light and filled to the 

top with acetone solution 80%. Absorption was measured at 

663 and 645 nm using a UV spectrophotometer. The 

concentration of chlorophyll (a, b, total) was expressed as 

mg /g fresh weight. Determination of chlorophyll a, b and 

total was carried out using the formula by Arnon3: 

 

Chlorophyll a (mg/g F.W) = (12.7 A663 -2.69 A645) × 

X/1000x n                (1) 

Chlorophyll b (mg/g F.W) = (22.9 A645 – 4.68 A663) × 

X/1000x n                (2) 

Total chlorophyll (mg/g F.W) = (20.2 A645 + 8.02 A663) × 

X/1000x n                (3) 

 

where A645 = absorption value at 645 nm, A663= absorption 

value at 663 nm, X = total volume of filtrate and n = tissue 

weight. 

 

DMSO Method: Extraction has been carried out with 

DMSO solvent which has amphiphilic properties 1 g of fresh 

leaves, 1 gm of sun-dried and 1 gm of shade dried leaves 

powdered and homogenized with 100 ml of 80% DMSO 

using a laboratory blender for 2 min. Test tubes were 

incubated in a water bath at 60-65 ºC for an hour. Cooling at 

room temperature was followed for 30 min filtered and 

absorption was measured at 665 nm and 648 nm being the 

final stages. Blank determination was carried out with 

DMSO. Absorption measurement was carried out with a U.V 

Spectrophotometer.  

 
Chlorophyll concentration (a, b and total) was expressed as 

mg/g fresh weight and was determined by the following 

formulae26:  

 
Chlorophyll a (mg/g F.W) = (14.85 A665 -5.14 A648)        (4) 

Chlorophyll b (mg/g F.W) = (25.48 A665 – 7.36 A648)    (5) 

Total chlorophyll (mg/g F.W) = (7.49 A665 + 20.34 A648)  

                                                                                           (6) 

 

where A665 = absorption value at 665 nm and A648= 

absorption value at 648 nm.  

 

Antioxidant activity 
FRAP (Ferric reducing/antioxidant power) assay: The 

total reducing power of the extracts was measured using the 
FRAP method described by Benzie and Strain5 with slight 

modification. To perform this assay, 1 mL of each extract 

leaves and stem (500, 250, 125, 62.5, 31.25 μg/mL) was 
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incubated with 2.5 mL of sodium phosphate buffer (0.2 M, 

pH 6.6) and 1% potassium ferricyanide, then incubated in a 

water bath at 40 ℃ for 20 minutes. Thereafter, 2.5 mL of 

10% trichloroacetic acid was used to acidify the reaction 

mixtures. After the acidification, centrifugation was done for 

5-10 min. and then 2.5 mL of the sample was mixed with 2.5 

mL of distilled water and 0.5 mL of 0.1% FeCl3. The 

absorbance of the resulting solution was read at 700 nm in a 

spectrophotometer (Tables 3, 4, 5). The absorbance of the 

samples is proportional to the reduction capability of the 

extracts. The results were expressed as a percentage of the 

absorbance of the sample to the absorbance of ascorbic acid.  

 

DPPH (2, 2 -diphenyl-1-pycryl-hydrazyl) free radical 

scavenging action23: The assay is based on the measurement 

of the scavenging capacity of antioxidants towards 2, 2 -

diphenyl-2-picrylhydrazyl (α,α-diphenylpicrylhydrazyl, 

DPPH). The odd electron of a nitrogen atom in DPPH is 

reduced by receiving a hydrogen atom from antioxidants to 

the corresponding hydrazine. The molecule 2, 2 -diphenyl-

2-picrylhydrazyl (α, α-diphenylpicrylhydrazyl, DPPH) is a 

stable free radical by virtue of the delocalization of the spare 

electron over the molecule as a whole, so that the molecule 

does not dimerize. When a solution of DPPH is mixed with 

that of a substrate (AH) that can donate a hydrogen atom, 

then this gives rise to the reduced form and the color changes 

from violet to colorless or pale yellow (figure 2). We 

adopted the method with some slight modifications.  

 

The free radical scavenging activity of the fraction was 

measured in vitro by 1, 1 diphenyl- 2 picrylhydrazyl (DPPH) 

assay. About 0.3 mM solution of DPPH in 95% ethanol was 

prepared and 2 ml of this solution was added to 1 ml of the 

fraction dissolved in ethanol at different concentrations. The 

mixture was shaken and allowed to stand at room 

temperature for 30 minutes and the absorbance was 

measured at 517 nm using a spectrophotometer. The 

percentage of the free radical scavenging activity at different 

concentrations was determined.  

 

Calculation:  
% Inhibition = [Ac – As] × 100 

 

where Ac = Absorbance of control and As = Absorbance of 

sample. 

 

Results  
Many phytochemicals were found to be present in various 

plants in varying amounts. These phytochemicals are 

regarded as biologically active due to their significant 

influence on various biological processes. More than 25% of 

the prescribed drugs were found to originated from the plant. 

The phytochemicals found in the leaves and stem extract 

were subjected to quantitative analysis to find out the 

quantity of each compound in all extracts. The result shows 

that total phenol has the highest crude yield of 47.03 µg/ml 

in stem and 41.52 µg per ml in leaves. Flavonoids in leaves 

(5% in leaves and 6.1% in the stem), alkaloids (9.8% in 

leaves and 3.8% in stem) and terpenoids (6.1% in leaves and 

3.8% in the stem) are shown in table 1.  

 

The results of the quantitative analysis revealed that the 

leaves of A. digitata are rich in total phenols, tannin, 

flavonoids, terpenoids, alkaloids etc. Chl ‘a’ is found a 

maximum of 2 mg per gm of fresh leaves while in sun and 

shade-dried leaves the amount is 1.047 and 1.664 

respectively. The amount of total chlorophyll is 2.240 per 

gm in fresh and sun and shade-dried leaves 1.526 and 1.695 

respectively. The nutritive value depends on the process of 

photosynthesis and it is based on the pigment present in the 

source of photosynthesis.  

 

The anti-oxidant power is defined as the ability of a 

compound to prevent the oxidative effect of free radicals. A. 
digitata leaf and stem extract displayed antioxidant activity 

expressed as percentage FRAP Inhibition at all 

concentrations (62.5, 125, 250, 500 and 750 µg/ml).  

 

However, the most pronounced activity was found when the 

concentration of the extract is increased and the antioxidant 

activity also enhances. The antioxidant potential of A. 

digitata leaf and stem extract using DPPH assay with the 

ascorbic acid serves as a standard (Tables 6, 7 and 8). The 

subsequent antioxidant activity shows the capability of 

extract to prevent the oxidation effect of free radicals. DPPH 

show a detectable oxidation scavenging activity of the 

extract at all concentration due to the ability of the 

antioxidant present in the sample extract at various 

concentration to reduce free radicals.  

 

Discussion 
In qualitative analysis, the presence of phytochemicals 

compounds such as alkaloids, saponins, tanins, phenols, 

anthraquinones, flavonoids, steroids and terpinoids was 

determined in the ethanolic and hydroethanolic extract by 

standard methods. It was concluded that the presence of this 

active compound may be responsible for the medicinal 

exploitation of the plant10. The hydrogen peroxide 

scavenging activity significantly increases with 

concentration.  

 

The phenolic and vitamin C content in the baobab leaf 

fraction played a significant role in the antioxidant activity 

due to reducing mechanisms. The baobab fruit extracts 

reported higher reducing power and radical scavenging 

activity toward synthetic radicals by DPPH and FRAP 

analysis. In this study, it was reported that the reducing 

activity was 392.22 mg TE/g in DPPH assays and 458.50 mg 

TE/g of dried extract when tested by FRAP6. 

 

The thin layer chromatography (TLC) was performed first to 

confirm the qualitative characterization of phytochemical 

screening, second to separate different molecules of each 

secondary metabolite and to show the diversity in metabolite 

extracts. 
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Table 1 

Quantitative Analysis of A. digitata L. leaf and stem extract 

 Percentage (%) yield per gram Tannin content 

Tannic acid equivalent 

(mcg/ml) 

Total phenolic 

content GAE 

(mcg/ml) 

  

S.N. Phytochemicals Leaf Stem LE  

(100 µg/ml) 

24.32+0.2 31.2+.01 

1 Alkaloids 9.68 3.8 LHE  

(100 µg/ml) 

38.29+0.18 41.52+.03 

2 Terpenoids 6.1 3.875 SE (100 µg/ml) 15.53+0.27 33.67+.07 

3 Flavonoids 5.5 6 SHE  

(100 µg/ml) 

25.90+0.14 47.03+.072 

 

 

Table 2 

Chlorophyll determination in three different leaves by two different methods. 

Sample Arnon method DMSO Method 

 Chlorophyll 

‘a’ mg/g 

Chlorophyll 

‘b’ mg/g 

Total Chlorophyll 

mg/g 

Chlorophyll 

‘a’ mg/g 

Chlorophyll 

‘b’ mg/g 

Total Chlorophyll 

mg/g 

Fresh leaves 1.399 0.601 2.0 1.451 0.789 2.240 

Sun dried leaves 0.976 0.371 1.047 1.140 0.376 1.526 

Shade dried leaves 1.079 0.585 1.664 1.106 0.589 1.695 

 

Table 3 

FRAP inhibition (%) against sample concentration (µg/ml) 

S. N. Concentration 

(µg/ml) 

Leaf 

ethanolic 

Leaf 

hydroethanolic 

Stem 

Ethanolic 

Stem 

Hydroethanolic 

1 31.25 22.8 10 39.1 18.99 

2 62.5 31.4 25.3 45.07 32.9 

3 125 37.7 30.28 56 35.42 

4 250 41.5 40.75 62 38.26 

5 500 49.1 46.87 68.1 44.3 

6 750 57.2 55.6 72.1 55.46 

 

Table 4 

FRAP inhibition (%) against sample concentration (µg/ml) after 20 mint. 

S.N. Concentration 

(µg/ml) 

Leaf 

ethanolic 

Leaf 

hydroethanolic 

Stem 

Ethanolic 

Stem 

Hydroethanolic 

1 31.25 32 18.3 38 25.9 

2 62.5 38.03 35.2 48.9 36.2 

3 125 48.44 41.9 62.7 45.1 

4 250 53.37 46.3 69 50.3 

5 500 59.27 52.88 74 56.1 

6 750 68.3 57.03 78.6 62.8 

 

Table 5 

FRAP inhibition (%) against sample concentration (µg/ml) after 40 mint 

S.N. Concentration 

(µg/ml) 

Leaf 

ethanolic 

Leaf 

hydroethanolic 

Stem 

Ethanolic 

Stem 

Hydroethanolic 

 

1 31.25 34.1 19.7 39.1 26.6 

2 62.5 39.7 36.7 49.4 37.4 

3 125 49.66 43.8 63.8 46.5 

4 250 55.98 47.3 66.23 51.6 

5 500 60.23 54.6 72.2 57.7 

6 750 69.3 60.9 80.97 63.8 
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Table 6 

DPPH inhibition (%) against sample concentration (µg/ml) 

S.N. Concentration 

(µg/ml) 

Leaf 

ethanolic 

Leaf 

hydroethanolic 

Stem 

Ethanolic 

Stem 

Hydroethanolic 

Ascorbic 

acid 

1 62.5 46.01 24.85 46.71 29.13 53.44 

2 125 50.98 33.65 51.16 34.75 62.67 

3 250 54.46 36.55 64.22 41.34 69.03 

4 500 61.34 48.59 71.31 52.58 76.6 

5 750 67.18 53.99 75.42 59.24 86.45 

 

Table 7 

DPPH inhibition (%) against sample concentration (µg/ml) after 20 mint. 

S.N. Concentration 

(µg/ml) 

Leaf 

ethanolic 

Leaf 

hydroethanolic 

Stem 

Ethanolic 

Stem 

Hydroethanolic 

Ascorbic 

acid 

1 62.5 49.38 29.58 50.05 39.49 57.44 

2 125 56.13 38.47 62.34 47.54 67.67 

3 250 61.07 42.18 65.24 54.71 74.03 

4 500 66.9 53.20 73.56 59.5 81.6 

5 750 73 58.49 83.80 63.4 91.45 

 

Table 8 

DPPH inhibition (%) against sample concentration (µg/ml) after 40 mint. 

S.N. Concentration 

(µg/ml) 

Leaf 

ethanolic 

Leaf 

hydroethanolic 

Stem 

Ethanolic 

Stem 

Hydroethanolic 

Ascorbic 

acid 

1 62.5 53.5 33.88 53.4 49.4 59.44 

2 125 60.3 42.3 65.6 58.01 69.67 

3 250 65.07 45.36 68.8 64.71 78.03 

4 500 70.9 55.2 75.67 70.69 83.6 

5 750 75 62.2 83.3 75.80 93.45 

 

 
(A) Ascorbic acid   (B) leaf and stem extract after reaction  (C) leaf and stem extract before reaction. 

Figure: 2 DPPH antioxidant activity 

C 

B 

A 
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(A) leaf ethanolic extract  (B) Stem ethanolic extract (C) stem hydroethanolic extract (D) leaf hydroethanolic extract. 

Figure 3: FRAP  antioxidant activity 

 

Phytochemical characterization of A. digitata revealed the 

presence of traces of different types of simple tannins, gallic 

and catechin in the fruit pulp as well as presence of traces of 

simple tannins and a moderately positive reaction of catechin 

tannins in the leaves. Sterols and polyterpenes are 

significantly present in the leaves of A. digitata, moderately 

present in the seeds and are released in the form of traces in 

the case of fruit pulp30.  

 

The pharmacological and phytochemical studies of A. 

digitata were done and the qualitative ethyl-acetate 

phytochemical screening revealed the presence of phenol, 

flavonoids, tannins, alkaloids, saponin and terpenoids. 

Phenol had the highest concentration of 2.02±0.25 mg/ml 

while terpenoids had a value of 1.38±0.02 mg/ml in aqueous 

and ethyl-acetate extract of A. digitata1,18,21. The stem bark 

and leaves extract produced significantly higher amounts of 

total phenol content compared to root bark and leaf extract23.   

 

Phytochemical screening revealed the presence of 

saponosides, tannins, alkaloids, sterols, flavonoids, 

coumarins and total sugars in all extracts from the fruit parts.  

The total polyphenol content was determined by the folin-

ciocalteu method. This method is based on the quantification 

of the total concentration of hydroxyl groups present in the 

extract19. The results of the study revealed that A. digitata 

leaves contain appreciable levels of nutritional components 

that are essential for human health and the maintenance of 

the body cells. It also reveals varying levels of 

phytochemicals capable of exhibiting free radical 

scavenging and antioxidant activity. Hence, the 

consumption of baobab will go a long way in the prevention 

of disease elicited by free radicals, oxidative stress and 

damage to the biopolymers of the body18. 

 

Conclusion  
The results of this study indicate that the leaf extract of A. 

digitata is a good source of food and medicines. The 

presence of these compounds was known to show medicinal 

potential, exhibiting modifying physiological activity as 

well as numerous bioactivities such as antioxidant, 

anticancer and antimicrobial activities. This justified the use 

of baobab leaves as one of the major components of soup in 

African cuisines. The oxidant scavenging activity of A. 
digitata leaves and stem extracts determined by FRAP and 

DPPH assay methods verifies that A. digitata leaves and 

stem have health-promoting effects through their ability to 

scavenge free radicals. 

A B

 

C D 
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