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A B S T R A C T
This study investigated the nutraceutical potential of ripe and unripe plantain
fruit peels which are commonly discarded as food wastes. Proximate and mineral
analyses of the samples were performed as per the standard methods of the
Association of Official Analytical Chemists. Preliminary phytochemical screening
of aqueous, acetone and methanol extracts of the peels was also carried out in
accordance to standard methods. From the results of the study, acetone extract of
the unripe peel showed the presence of eight phytochemicals while its ripe peel
showed the presence of four. Aqueous and ethanol extracts of both peels showed
the presence of same phytochemicals i.e., terpenoids, cardiac glycosides, phenols,
flavonoids, alkaloids, reducing sugars and saponins. Meanwhile, tannins was
absent in all three solvent extracts of both peels. Fat, ash, crude fibre and
carbohydrate contents of the unripe peel were higher than those of the ripe.
However, moisture and protein contents of the ripe peel were significantly higher
(P < 0.05) than those of the unripe. Of all the nine essential minerals assayed (K,
Na, Mg, Ca, P, Fe, Zn, Mn, Cu), concentrations of all except calcium were
significantly higher (P < 0.05) in the unripe peel than those of the ripe peel.
Notably, none of the heavy metals (Co, Cr, Cd, Pb, Ni) assayed was detected in
both samples. This study concludes that ripe and unripe plantain fruit peels could
serve as promising sources of nutrients and bioactive compounds essential for
the health of both livestock and humans.
© 2020 International Scientific Organization: All rights reserved.

Capsule Summary: Investigation of the nutraceutical potential of ripe and unripe plantain fruit peels revealed the presence of
important nutrients and bioactive compounds essential for human health.
Cite This Article As: I. Shadrach, A. Banji and O. Adebayo. Nutraceutical potential of ripe and unripe plantain peels: A
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especially in Nigeria. This is evident as over 2.11 million
metric tons of the fruit are produced annually in Nigeria
alone (Akinsanmi et al., 2015). Plantain provides over 10 %
daily calorie intake for a population of more than 70 million
people across the African continent (Sanjeev et al., 2012). In
Nigeria, foods made from the Plantain fruit are called
different names based on their methods of preparation. For
example, it is referred to as “Amala” (when its flour is
prepared with hot water for consumption with different

INTRODUCTION
Plantain fruit (Musa parasidiasca); grown and consumed
mostly in the tropical regions of Africa, South America,
Central America and Asia belongs to the family; Musaceae
and the natural order; Plantaginaceae (Adamu et al., 2017). It
is one of the anciently cultivated fruits in both Central and
West Africa and a staple in the diet of Sub-Saharan Africa
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soups), as “Dodo” (fried ripe fruit), “Kpekere” (thinly sliced
fried slightly ripe/unripe plantain fruit).
However, the peels are mostly regarded as waste
and often discarded indiscriminately in landfills, drainages
and road sides; consequently posing a threat to the
environment (Auta and Kumurya, 2015; Baiyeri et al., 2011).
The Plantain peel which accounts for about 40 % of the total
fruit weight (Gilver and Liliana, 2017) has reportedly been
shown to have potential as a promising raw material which
could find useful industrial applications especially in the
agro-based industries. The peels have been considered for
use as organic fertilizers in places like Somalia to enrich soils
and enhance better crop production and yield (Eun-Hye et al.,
2010; Okareh et al., 2015). Reports have shown the peels as
being good potential substitute for corn starch in the diet of
snails and also incorporated with other waste materials in
the diet of pigs (Okareh et al., 2015; Omale and Okafor, 2008).
Meanwhile, in the chemical industry, the peels have shown
potential for the generation of important chemicals like
ethanol and also alkali for the manufacturing of soap. As a
way of ensuring a safer environment, attempts have been
made to use polyphenolic resol resins from the ethanol
extract of plantain peels for the adsorption of heavy metals
since the peels show high retention affinity for lead, nickel
and chromium (Andres et al., 2015).
Also in the food industry, flour made from the peels
has been reportedly used to enrich wheat flour at various
percentages in producing snacks like cookies and sausages;
serving as a good source of fibre, antioxidants and potentially
benefiting humans in the management and prevention of life
style related diseases (Gilver and Liliana, 2017; Arun et al.,
2015). Several studies have reported the antifungal and
antibacterial activities of different parts including the peel of
plantain plant for the treatment of a large number of human
ailments (Auta and Kumurya, 2015). The ethanol extracts of
the peels were used against eight human pathogenic
microbes; five bacteria and three fungi and they proved
effective against these human pathogens which have been
implicated in several human diseases (Ighodaro, 2012). Thus,
the peel extracts have been suggested for use in
pharmaceutical and medical formulations. Some of the main
pharmacological effects of the plantain plant including the
peels are; antiulcer, analgesic, wound-healing, hair growth
promoter, haemostatic activity among others (Alexandre et
al., 2019; Aruwa et al., 2019; Barroso et al., 2019; D’Eliseo et
al., 2019; Elbadrawy and Sello, 2016; Mohamad Sukri et al.,
2019; Sanjeev et al., 2012).
The use of plantain peel concurrently as food and
medicine has not been given much attention; as focus is
drawn more to its pharmacological applications. Hence, this
study comparatively investigated the nutraceutical potential
of ripe and unripe plantain peels. This was done by carrying
out phytochemical screening on different solvent extracts of
the peels as well as determining their proximate and mineral
compositions.
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Sample collection and preparation
Fresh ripe and unripe plantain fruits were harvested from a
farm inside the Federal Government Girls’ College, Sagamu,
Ogun state. The peels were separated from the plantain pulp,
thoroughly washed and sliced into chip size (0.5 cm2) with
the aid of a cutting knife and then oven-dried at 50 oC for 10
hours. The dried peels were then pulverized with the aid of a
laboratory blender (Lexus MG-2053 Optima), stored
separately in airtight containers and kept in a refrigerator
until further use. The pulverized samples were used for
phytochemical
screening,
mineral
and
proximate
composition analyses. The ripe plantain peel was coded as
RPP while the unripe was coded as UPP.
Extraction of samples
Five grams each of the ripe and unripe pulverized plantain
peel samples were macerated separately in 25 mL of the
three different solvents viz; ethanol, acetone and water at
room temperature for 48 hours. The resulting mixture was
filtered through with Whatmann No. 42 filter paper and were
then subjected to phytochemical screening using standard
methods.
Phytochemical screening
Preliminary phytochemical screening was performed to
determine the presence of secondary metabolites: alkaloids,
tannins, flavonoids, phenolics, steroids, cardiac glycosides,
saponins, terpenoids, reducing sugar and phytosterols in
ethanol, acetone and water extracts of ripe and unripe
plantain peels. These assays were carried out by standard
methods (Martinez and Valencia, 2003; Pawaskar and Kale,
2007; Venkatesan et al., 2009; Sivaraj et al., 2011; Teresa and
Bandiola, 2018)
Proximate analysis
Proximate analysis of both ripe and unripe pulverized
samples was carried out using the standard method of the
Association of Official Analytical Chemists (AOAC, 2010). The
parameters analyzed were moisture, fat, ash, crude fibre,
crude protein and carbohydrate. Moisture was determined
by oven drying method in which samples were dried in a hot
air oven at 105 °C until constant weight was obtained, cooled
in a desiccator, and reweighed. Moisture content was taken
as the difference in weight of sample before and after drying.
Ash content of the sample was obtained by calcinating the
dried sample resulting from the moisture content assay in a
muffle furnace at 550 0C for about 6 hr. Ash content of ash
was calculated by subtracting the weight of ash from the
initial sample weight. Crude protein content was analyzed by
the Kjeldahl method in which samples went through the
three essential steps of digestion, distillation, and titration
using a conversion factor of 6.25 to convert total nitrogen to
crude protein.

MATERIAL AND METHODS

84
www.bosaljournals/chemint/

editorci@bosaljournals.com

ISSN: 2410-9649

Shadrach et al / Chemistry International 6(2) (2020) 83-90

iscientic.org.

Table 1: Phytochemicals in water, ethanol and acetone extracts of ripe and unripe Plantain peel
S/N
Phytochemical
Tests
Water
Ethanol
RPP
UPP
RPP
UPP
1.
Terpenoids
Copper Acetate Test
+
+
+
+
2.
Cardiac glycosides
Legal’s Test
+
+
+
+
3.
Phenols
Ferric Chloride Test
+
+
+
+
4.
Tannins
Tannins test
5.
Flavanoids
Shinoda Test
+
+
+
+
6.
Alkaloids
Wagner’s Test
+
+
+
+
7.
Reducing sugar
Fehling’s Test
+
+
+
+
8.
Saponins
Foam’s Test
+
+
+
+
9.
Steroids
Salkowski’s Test
10.
Phytosterols
Lieberman Buchard Test
-

Acetone
RPP
UPP
+
+
+
+
+
+
+
+
+
+
+
+

Key: + = Presence; - = Absence; RPP = ripe plantain peel; UPP = unripe plantain peel

Fat content was determined by the semi- continuous Soxhlet
extraction method with n-hexane as the extraction solvent.
Difference in weight of the sample after the hexane extraction
was taken as the fat content of the sample. For crude fibre
determination, the moisture free and ether extracted sample
was first digested with dilute H2SO4 followed by dilute KOH
solution. The undigested residue collected after digestion
was ignited and loss in weight after ignition was registered as
crude fiber. Carbohydrate content was obtained based on the
net difference between the total percentage composition and
the sum of the percentage compositions of the other
parameters. Each analysis was carried out in triplicates.

RESULTS AND DISCUSSION
Results of the phytochemical screening showing the
presence of different bioactive compounds in the ethanol,
acetone and water extracts of both ripe and unripe plantain
peel are presented in Table 1. The results showed that
tannins were absent in all three extracts of both RPP and
UPP. The acetone extract of the UPP revealed the presence
of eight phytochemicals while the RPP acetone extract
revealed only four out of the ten phytochemicals assayed.
Only acetone extract of UPP showed the presence of
steroids and phytosterols. This suggests that acetone was
the most suitable solvent for the extraction of steroids and
phytosterols from the unripe plantain peel (UPP) sample.
However, literature suggest that in the process of ripening,
various chemical processes and changes occur which could
lead to the conversion of certain compounds into another
or even the disappearance of certain compounds observed
before ripening (Ogbonna et al., 2016). This could be
applicable in this present study as steroid and phytosterol
compounds observed in the acetone extract of the UPP
sample were absent in the RPP sample. Meanwhile, water
and ethanol extracts of both peels revealed the presence of
the same phytochemicals such as terpenoids, cardiac
glycosides, phenols, flavonoids, alkaloids, reducing sugars
and saponins. In a similar work by Yen and Anh (2014),
qualitative phytochemical screening of six extracts of
Scopariadulcis L. was carried out and it was found that the
aqueous and ethanol extracts also revealed the presence of
about same phytochemicals. The similarity in the
phytochemicals presents in the water and ethanol extracts
could be due to the relatively close polarity of these
solvents and so on (Tapas et al., 2008; Ehiowemwenguan et
al., 2014).
Phytochemicals are bioactive compounds naturally
present in plants and have protective and disease
preventive properties hence their medicinal and
pharmacological application (Pawaskar and Sasangan,
2017). Terpenoids have been shown to decrease blood
sugar level in animal studies (Manda et al., 2009).

Mineral analysis
Mineral analysis was carried out using the AOAC method
(AOAC, 2010). Two grams of the sample were measured into
a pre-weighed crucible and incinerated in a muffle furnace at
550 oC for 6 hours. The resulting ash was dissolved in 50 mL
of 10 % nitric acid (HNO3) solution. The solution was heated
with on a hot plate for 15 minutes and immediately filtered
while hot with a Whatmann No. 42 filter paper into a 100 mL
volumetric flask. The filtrate was made up to the 100 mL
mark with hot distilled water and analyzed using Atomic
Absorption Spectrophotometer (Buck scientific model, 2010
VGP). The concentration of thirteen minerals including five
trace metals were determined using the Atomic Absorption
Spectrophotometer while Phosphorus was determined using
a UV-spectrophotometer (Labo med SPECTROSC.). A reagent
blank was concomitantly prepared by boiling 50 mL of 10 %
HNO3 solution for 15 minutes, filtered and made up to the
100 mL mark of the volumetric flask. Each analysis was
carried out in triplicate.
Statistical analysis
Data are expressed as means ± standard deviation of three
replicate measurements. Data were analyzed by one-way
analysis of variance and differences between means were
considered significant at P < 0.05.
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Table 2: Mineral composition of ripe and unripe Plantain peels (mg/100 g)
S/N
Minerals
RPP
1
Phosphorus
85.03 ± 0.06a
2
Calcium
174.05 ± 0.13a
3
Magnesium
324.50 ± 0.15a
4
Potassium
6561.00 ± 1.63a
5
Sodium
882.80 ± 0.21a
6
Manganese
7.11 ± 0.06a
7
Iron
19.28 ± 0.06a
8
Copper
3.29 ± 0.00a
9
Zinc
26.96 ± 0.02a
10
Cobalt
ND
11
Chromium
ND
12
Cadmium
ND
13
Lead
ND
14
Nickel
ND

iscientic.org.

UPP
103.94 ± 0.16b
56.00 ± 0.13b
394.93 ± 0.11b
8784.70 ± 0.07b
946.20 ± 0.07b
13.80 ± 0.04b
39.14 ± 0.01b
3.42 ± 0.01b
39.02 ± 0.01b
ND
ND
ND
ND
ND

Key: All values are mean ± standard deviation of triplicate determination. Values across each row with different subscripts ( a-b) differ
significantly (P < 0.05). ND = Not Detected

Flavonoids and phenols in plants have been reported to
show antioxidant, free radical scavenging abilities, antiinflammatory and anticarcinogenic properties (Tapas et al.,
2008). Phenol compounds present in plants have proven to
contribute to colour, sensory and antioxidant properties of
food (Eleazu et al., 2011). Alkaloids play some key
metabolic role in living systems (Pawaskar and Sasangan,
2017) such as being antimicrobial (Kasolo et al., 2010).
Saponins protect against hypercholesterolemia and also
show antibiotic properties (Amin et al., 2013). Steroids and
phytosterols have been reported to promote nitrogen
retention in osteoporosis and in animals with wasting
illness (Kayode et al., 2013). Cardiac glycosides have been
reported to show medicinal value in the prevention of
cardiac arrest. Plants containing cardiac glycoside when
consumed elevates the intracellular calcium concentration,
thereby increasing cardiac output through an increase in
the contraction of the heart (Shamaki et al., 2012).
Therefore, the presence of these important phytochemicals
in ripe and unripe plantain peels underscores the potential
medicinal relevance of these peels.
From the results of the mineral analysis, nine
essential minerals (K, Na, Mg, Ca, P, Fe, Zn, Mn, Cu) were
present at various concentrations, while the five heavy
metals assayed (Co, Cr, Cd, Pb, Ni) were not detected. The
concentration of these essential minerals in both RPP and
UPP samples follow a similar trend with the highest mineral
element being potassium followed by sodium and
magnesium while the least was copper. The occurrence of
the metals in each of the samples is in the order;

Table 2, the concentration of the minerals in the UPP
samples were significantly higher (p < 0.05) than the RPP
samples with calcium as the only exception. The result is in
agreement with that of Okorie et al. (2015) where most of
the minerals analyzed were in higher concentration in the
UPP samples than the RPP samples except for K, Na and Cu.
These variations in concentration could imply that some of
the minerals are used up or even aid the chemical process
of ripening. Several studies have reported these variations
in different unripe and ripe crops (Egbebi and Bademosi,
2011; Chukwuka et al., 2013). Both ripe plantain and unripe
plantain peels are good sources of essential minerals. These
minerals have been reported to show therapeutic
importance required for normal growth, development and
proper functioning of the body (Ehinge et al., 2012;
Mohammed et al., 2013).
The higher concentration of K to Na in both peel
samples have been considered a great advantage towards
good health. As diets with higher K to Na have been shown
to reduce blood pressure and prevent health-threatening
ailments such as hypertension, arteriosclerosis. While diets
with higher Na to K ratio have been linked to incidences of
hypertension (Saupi et al., 2009; Chen et al., 2010).
Additionally, peels of plantain fruit have been reported as
good adsorbents of heavy metals. They have been proven to
have a high tendency to adsorb heavy metals even when
present in the smallest concentrations and therefore have
been used as indicators of heavy metals in certain
environments (Andres et al., 2015; Gomes-Rebello et al.,
2014). Meanwhile, the absence of heavy metals in the peels
as reported in this present study is in sharp contrast with
reports from several studies where at least one of the heavy
metals especially lead was detected in the peels (Okorie et
al., 2015; Abubakar et al., 2016). This could be attributed to
the difference in our sampling method in comparison with
previous studies. From the works of other researchers as
cited, the plantain fruits were bought in busy market areas

RPP: K > Na > Mg > Ca > P > Fe > Zn > Mn > Cu
UPP: K > Na > Mg > P > Ca > Fe > Zn > Mn > Cu
The only variation in the trend was between calcium and
phosphorus as calcium was higher in the RPP samples
while phosphorus was higher in the UPP samples. Across
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where a lot of commercial activities and vehicular
movements/emissions occur on a daily basis. However, the
plantain peels used for this research were harvested in a
farm located in a small town far away from commercial and
industrial activities with little or no vehicular
movements/emissions. This is justifiable as literature has
proven that vehicular emissions are associated with and
even described as ‘first line sources’ of heavy metal
pollutants (Poszyler-Adamska and Czerniak, 2007). Also,
lead, cadmium and nickel have been reported as the most
prevalent heavy metals pollutant in vehicular emission due
to their presence in fuel as anti-knocking agents (Suzuki et
al., 2009; Atayese et al., 2010).

iscientic.org.

the UPP sample being higher than the RPP samples agrees
with the results of Akinsanmi et al. (2015). Fat and
carbohydrate are good sources of energy for livestock and
humans. Crude fibre content in diets have been reported to
aid digestive processes; promoting health in livestock and
humans (Abubakar et al., 2016) and these findings are in
line with previous reports indicating the bioactivity and
application of peels of various plants (Abbas et al., 2018;
Abdel Aziz et al., 2018; Ahad et al., 2018; Derakhshan et al.,
2018; Garrafa-Galvez et al., 2019; Gurumallesh et al., 2019;
Hu et al., 2019; Jridi et al., 2019; Kharchoufi et al., 2018;
Kokila et al., 2016; Lakkab et al., 2019; Liu et al., 2017;
Rodsamran and Sothornvit, 2019; Xu et al., 2019).

Table 3: Proximate composition of ripe and unripe Plantain peels
Parameters (g/100 g)
RPP
Moisture
24.75 ± 0.35a
Fat
6.00 ± 1.41a
Ash
10.35 ± 1.06a
Fibre
9.00 ± 2.12a
Protein
6.96 ± 0.08a
Carbohydrate
42.94 ± 4.16a

UPP
13.75 ± 0.35b
10.25 ± 1.06a
13.88 ± 0.18b
11.25 ± 1.77a
5.44 ± 0.18b
45.43 ± 2.48a

Key: All values are mean ± standard deviation of triplicate determination. Values across each row with different subscripts ( a-b) differ
significantly (p < 0.05). While values with same subscript ( a-a) do not differ significantly (p < 0.05).

The proximate composition of both RPP and UPP are shown
in Table 3. From the results, the moisture, ash and protein
contents of RPP and UPP differ significantly (P < 0.05),
while the fat, crude fibre and carbohydrate contents do not
differ significantly (P < 0.05). The moisture and protein
contents of RPP with values; 24.75 ± 0.35% and 6.96±0.08
% respectively are significantly higher (P < 0.05) than those
of UPP with moisture and protein values; 13.75±0.35% and
5.44±0.18%, respectively. The fat, ash, crude fibre and
carbohydrate composition values of the UPP samples are
found higher than the RPP samples. The difference however
is not significant (P < 0.05), except the ash content. The ash
contents which are an index of the amount of minerals
present (Akinsanmi et al., 2015; Abubakar et al., 2016),
which corresponds with the higher concentration of the
essential minerals in the UPP samples to the RPP samples in
Table 2.
Moisture content is a very important parameter in
food analysis as it determines the means of processing as
well as the shelf-life and storage of the food (Akinsanmi et
al., 2015). The significant high level of moisture content in
the RPP samples could be due to moisture gained from the
atmosphere during the process of ripening or as a result of
the overall chemical and microbial processes/activities as
the fruit ripens (Adamu et al., 2017). The protein contents
of both RPP and UPP can contribute significantly to the
daily human protein requirement. The moisture and
protein contents of the RPP sample being higher than the
UPP sample agrees with the results of Adamu et al. (2017),
while the fat, ash, crude fibre and carbohydrate contents of

CONCLUSIONS
Results of this study underscore the nutritional and potential
medicinal importance of both ripe and unripe plantain fruit
peels. Although, the unripe peel contained more fat, ash,
fibre, carbohydrate, essential minerals and phytochemicals,
both peels showed promising potential for use in feed and
drug formulations for livestock and even humans.
REFERENCES
Abbas, M., Ali, A., Arshad, M., Atta, A., Mehmood, Z., Tahir, I.M.,
Iqbal, M., 2018. Mutagenicity, cytotoxic and antioxidant
activities of Ricinus communis different parts. Chemistry
Central Journal 12, 1-9.
Abdel Aziz, A.R., AbouLaila, M.R., Aziz, M., Omar, M.A., Sultan,
K., 2018. In vitro and in vivo anthelmintic activity of
pumpkin seeds and pomegranate peels extracts against
Ascaridia galli. Beni-Suef University Journal of Basic and
Applied Sciences 7, 231-234.
Abubakar, U.S., Yusuf, K.M., Safiyanu, I., Abdullahi, S., Saidu,
S.R., Abdu, G.T., 2016. Proximate and mineral
composition of corn cob, banana and plantain peels.
International Journal of Food Science and Nutrition 1(6),
25-27.
Adamu, A.S., Ojo, I.O., Oyetunde, J.G., 2017. Evaluation of
nutritional values in ripe, unripe, boiled and roasted

87
www.bosaljournals/chemint/

editorci@bosaljournals.com

ISSN: 2410-9649

Shadrach et al / Chemistry International 6(2) (2020) 83-90

plantain (Musa paradisiacal) pulp and peel. European
Journal of Basic and Applied Sciences 4(1), 2059-3058.
Ahad, S., Tanveer, S., Malik, T.A., Nawchoo, I.A., 2018.
Anticoccidial activity of fruit peel of Punica granatum L.
Microbial Pathogenesis 116, 78-83.
Akinsanmi, A.O., Oboh, G., Akinyemi, J.A., Adefegha, A.S., 2015.
Assessment of the Nutritional, Anti nutritional and
Antioxidant capacity of unripe, ripe and over ripe
Plantain (Musa paradisiaca) Peels. International Journal
of Advanced Research 3(2), 63-72.
Alexandre, E.M.C., Silva, S., Santos, S.A.O., Silvestre, A.J.D.,
Duarte, M.F., Saraiva, J.A., Pintado, M., 2019.
Antimicrobial activity of pomegranate peel extracts
performed by high pressure and enzymatic assisted
extraction. Food Research International 115, 167-176.
Amin, M.M., Sawhay, S.S., Jassa, M.M.S., 2013. Qualitative and
quantitative of phytochemicals of Taraxacum officinale.
Journal of Pharmacy and Pharmacology 2(1), 1-5.
Andres, F.C., Milton, G., Jose, H.C., 2015. Polyphenolic resin
synthesis: optimizing plantain peel biomass as heavy
metal adsorbent. Polimeros 25(4), 351-355.
AOAC Official Methods of Analysis. 2010. Association of
Official Analytical Chemists, 18th Ed. Washington DC.
Arun, K.B., Persia, F., Aswathy, P.S., Chandran, J., Sajeev, M.S.,
Jayamurthy, P., et al. 2015. Plantain peel, a potential
source of antioxidant dietary fibre for developing
functional cookies. Journal of Food Science and
Technology 52(10), 6355-6364.
Aruwa, C.E., Amoo, S., Kudanga, T., 2019. Phenolic compound
profile and biological activities of Southern African
Opuntia ficus-indica fruit pulp and peels. LWTLebensmittel-Wissenschaft and Technologie 111, 337344.
Atayese, M.O., Eigbadon, A.I., Oluwa, K.A., Adesodun, J.K.,
2010. Heavy metal contamination of amaranthus grown
along major highways in Lagos, Nigeria. African Crop
Science Journal 16(4), 225–235.
Auta, S.A., Kumurya, A.S., 2015. Comparative proximate,
mineral elements and anti-nutrients composition
between Musa sapientum (Banana) and Musa
paradisiacal (Plantain) pulp flour. Sky Journal of
Biochemistry Research 4(4), 025-030.
Baiyeri, K.P., Aba, S.C., Otitoju, G.T., Mbah, O.B., 2011. The
effects of ripening and cooking method on mineral and
proximate composition of plantain (Musa sp. AAB cv.
‘Agbagba’) fruit pulp. African Journal of Biotechnology
10(36), 6979-6984.
Barroso, W.A., Abreu, I.C., Ribeiro, L.S., da Rocha, C.Q., de
Souza, H.P., de Lima, T.M., 2019. Chemical composition
and cytotoxic screening of Musa cavendish green peels

iscientic.org.

extract: Antiproliferative activity by activation of
different cellular death types. Toxicology in Vitro 59,
179-186.
Chen, X.H., Xia, L.X., Zhou, H.B., Qiu, G.Z., 2010. Chemical
composition and antioxidant activities of Russula
griseocarnosa sp. Journal of Agricultural Food Chemistry
58, 6966-6971.
Chukwuka, K.S., Iwuagwu, M., Uka, U.N., 2013. Evaluation of
Nutritional Components of Carica papaya L. at Different
Stages of Ripening. Journal of Pharmacy and Biological
Sciences 6(4), 13-16.
D’Eliseo, D., Pannucci, E., Bernini, R., Campo, M., Romani, A.,
Santi, L., Velotti, F., 2019. In vitro studies on antiinflammatory activities of kiwifruit peel extract in human
THP-1 monocytes. Journal of Ethnopharmacology 233,
41-46.
Derakhshan, Z., Ferrante, M., Tadi, M., Ansari, F., Heydari, A.,
Hosseini, M.S., Conti, G.O., Sadrabad, E.K., 2018.
Antioxidant activity and total phenolic content of
ethanolic extract of pomegranate peels, juice and seeds.
Food and Chemical Toxicology 114, 108-111.
Egbebi, A.O., Bademosi, T.A., 2011. Chemical composition of
ripe and unripe banana and plantain. International
Journal of Tropical Medicine and Public Health 1(1), 1-5.
Ehinge, C.M., Muhammad, A., Atiku, F.A., Itodo, A.U., Peni. I.J.,
Sanmi, O.M. et al. 2012. Proximate, mineral and antinutrient composition of pumpkin (Cucurbitapepo L.)
seeds extract. International Journal of Plant Research
2(5), 146-150.
Ehiowemwenguan, G., Emoghene, A.O., Inetianbor, J.E., 2014.
Antibacterial and phytochemical analysis of Banana fruit
peel. IOSR Journal of Pharmacy 4(8), 18-25.
Elbadrawy, E., Sello, A., 2016. Evaluation of nutritional value
and antioxidant activity of tomato peel extracts. Arabian
Journal of Chemistry 9, S1010-S1018.
Eleazu, C.O., Okafor, P.N., Aniago, J., Awa. E., Ikpeama, A.I.,
Eleazu, K.C., 2011. Chemical composition, antioxidant
activity, functional properties and inhibitory action of
unripe plantain (Musa paradisiacal) flour. African Journal
of Biotechnology 10(74), 16948-16952.
Eun-Hye, L., Hye-Jung, Y., Mi-Sun, H., Dong-Ho, B., 2010.
Development of banana peel jelly and its antioxidant and
textural properties. Food Science and Biotechnology 19,
449-455.
Garrafa-Galvez, H.E., Nava, O., Soto-Robles, C.A., VilchisNestor, A.R., Castro-Beltrán, A., Luque, P.A., 2019. Green
synthesis of SnO2 nanoparticle using Lycopersicon
esculentum peel extract. Journal of Molecular Structure
1197, 354-360.

88
www.bosaljournals/chemint/

editorci@bosaljournals.com

ISSN: 2410-9649

Shadrach et al / Chemistry International 6(2) (2020) 83-90

Gilver, R., Liliana, S., 2017. Effect of plantain (Musa
paradisiaca L. cv. Dominito Harton) peel flour as binder
in frank further-type susage. Acta Agronomy 66(3), 305310.
Gomes-Rebello, L.P., Mota-Ramos, A., Becker-pertuzatti, P.,
Texeira-Barcia, M., Castillo-Munoz, A., HermosinGutierrez, I., 2014. Flour of banana (Musa AAA) peel as a
source of antioxidant phenolic compounds. Food
Research International 55, 397-403.
Gurumallesh, P., Ramakrishnan, B., Dhurai, B., 2019. A novel
metalloprotease from banana peel and its biochemical
characterization. International Journal of Biological
Macromolecules 134, 527-535.
Hu, Y., Kou, G., Chen, Q., Li, Y., Zhou, Z., 2019. Protection and
delivery of mandarin (Citrus reticulata Blanco) peel
extracts by encapsulation of whey protein concentrate
nanoparticles. LWT-Lebensmittel-Wissenschaft and
Technologie 99, 24-33.
Ighodaro, O.M., 2012. Evaluation study on Nigerian species of
Musa paradisiacal peels: Phytochemical screening,
proximate
analysis,
mineral
composition
and
antimicrobial activity. Researcher 4(8), 17-20.
Jridi, M., Boughriba, S., Abdelhedi, O., Nciri, H., Nasri, R.,
Kchaou, H., Kaya, M., Sebai, H., Zouari, N., Nasri, M., 2019.
Investigation of physicochemical and antioxidant
properties of gelatin edible film mixed with blood orange
(Citrus sinensis) peel extract. Food Packaging and Shelf
Life 21, 100342.
Kasolo, J.N., Bimenya, G.S., Ojok, L., Ochieng, J., Ogwal- Okeng,
J.W., 2010 Phytochemicals and uses of Moringa oleifera
leaves in Ugandan rural communities. Journal of
Medicinal Plant Research 4(9), 753–757.
Kayode, R.M.O., Ajiboye, A.T., Babayeju, A.A., Kayode, B.I.,
Oladoye, C.O., Adu, K.T., 2013. Proximate, mineral
composition and microbial counts of over-ripe fried
plantain (Dodo-Ikire) sold by vendors in Ikire town,
Nigeria. International Journal of Biotechnology 2(4), 6882.
Kharchoufi, S., Licciardello, F., Siracusa, L., Muratore, G.,
Hamdi, M., Restuccia, C., 2018. Antimicrobial and
antioxidant features of ‘Gabsiʼ pomegranate peel extracts.
Industrial Crops and Products 111, 345-352.
Kokila, T., Ramesh, P.S., Geetha, D., 2016. Biosynthesis of
AgNPs using Carica papaya peel extract and evaluation of
its antioxidant and antimicrobial activities. Ecotoxicology
and Environmental Safety 134, 467-473.
Lakkab, I., El Hajaji, H., Lachkar, N., Lefter, R., Ciobica, A., El
Bali, B., Lachkar, M., 2019. Ceratonia siliqua L. seed peels:
Phytochemical profile, antioxidant activity, and effect on

iscientic.org.

mood disorders. Journal of Functional Foods 54, 457465.
Liu, Z., Pan, Y., Li, X., Jie, J., Zeng, M., 2017. Chemical
composition, antimicrobial and anti-quorum sensing
activities of pummelo peel flavonoid extract. Industrial
Crops and Products 109, 862-868.
Manda, S.C., Maity, T.K., Das, J., Saba, B.P., Pa, M., 2009. Antiinflammatory evaluation of Ficus racemosa Linn. leaves
extract. Journal of Ethnopharmacology 72, 87-92.
Martinez, A., Valencia, G., 2003. Manual de practicas de
Farmacognosia y Fitoquimia: 1999.1. Medellin:
Universidad de Antiquia, 59-65.
Mohamad Sukri, S.N.A., Shameli, K., Mei-Theng Wong, M.,
Teow, S.-Y., Chew, J., Ismail, N.A., 2019. Cytotoxicity and
antibacterial activities of plant-mediated synthesized
zinc oxide (ZnO) nanoparticles using Punica granatum
(pomegranate) fruit peels extract. Journal of Molecular
Structure 1189, 57-65.
Mohammed, A., Ibrahim, M., Omran, A.A., Mohamed, E.,
Elsheikh, S.E., 2013. Minerals content, essential oils
composition and physicochemical properties of Citrus
jambhiri Lush. (Rough Lemon) from the Sudan.
International Letters of Chemistry, Physics and
Astronomy 9, 25-30.
Ogbonna, O.A., Izundu, A.I., Okoye, N.H., Ikeyi, A.P., 2016.
Phytochemical compositions of fruits of three musa
species at three stages of development. IOSR Journal of
Pharmacy and Biological Sciences 10(74), 16948- 16952.
Okareh, O.T., Adeolu, A.T., Adepoju, O.T., 2015. Proximate and
mineral composition of plantain (Musa paradisiacal)
wastes flour: a potential nutrients source in the
formulation of animal feeds. African Journal of Food
Science and Technology 6(2), 53-57.
Okorie, D.O., Eleazu, C.O., Nwosu, P., 2015. Nutrient and
Heavy Metal Composition of Plantain (Musa paradisiaca)
and Banana (Musa paradisiaca) Peels. Journal of
Nutrition and Food Sciences 5(3), 1-3.
Omale, J., Okafor, P.N., 2008. Comparative antioxidant
capacity,
membrane
stabilization,
polyphenol
composition and cryotoxicity of the leaf and stem of
Cissus multistriata. African Journal of Biotechnology
7(17), 3129-3133.
Pawaskar, S.M., Kale, K.U., 2007. Evaluation of phytochemical
and anti-oxidative potential of aqueous whole plant
extract of Mimosa pudica. Indian Journal of Clinical
Biochemistry 22, 52-68.
Pawaskar, S.M., Sasangan, K.C., 2017. Preliminary
Phytochemical and Invitro Antimicrobial analysis
Annona squamosa Linn. leaf extract. Journal of
Pharmaceutical Science and Research 9(5), 618-623.

89
www.bosaljournals/chemint/

editorci@bosaljournals.com

ISSN: 2410-9649

Shadrach et al / Chemistry International 6(2) (2020) 83-90

Poszyler-Adamska, A., Czerniak, A., 2007. Biological and
chemical indication of roadside ecotone zones. Journal of
Environmental Engineering and Landscape Management
15(2), 113–118.
Rodsamran, P., Sothornvit, R., 2019. Lime peel pectin
integrated with coconut water and lime peel extract as a
new bioactive film sachet to retard soybean oil oxidation.
Food Hydrocolloids 97, 105173.
Sanjeev, K., Chancha, K.M., Ani, A., Asha, R., 2012.
Phytoconstituents and pharmacological activities of
Musa paradisiaca Linn. Asian Journal of Biochemistry and
Pharmaceutical Research 2, 203-211.
Saupi, N., Zakaria, M.H., Bujang, J.S., 2009. Analytic
composition and mineral content of yellow velvet leaf
(Linnocharis flava L. Buchenau’s) edible parts. Journal of
Applied Sciences 9(16), 2969-2974.
Shamaki, B.U., Sandebe, U.K., Fanna, I.A., Adamu, O.O.,
Geidman, Y.A., Umar, I.I., et al. 2012. Proximate
composition, phytochemical and elemental analysis of
some organic solvent extract of the wild mushroom-Gano
derma lucidum. Journal of Natural Sciences Research
2(4), 24-35.
Sivaraj, R., Balakrishnan, A., Thenmozhi, M., Sivaraj, V.R.,
2011.
Preliminary
phytochemical
analysis
of
Aeglemarmelos, Ruta graveolens, Opuntia dellini,
Euphorbia royleana and Euphorbia antiquorum.
International Journal of Pharmaceutical Sciences and
Research 2(1), 146-150.
Suzuki, K., Yabuki, T., Ono, Y., 2009. Roadside Rhododendron
pulchrum leaves as bioindicators of heavy metal
pollution in traffic areas of Okayama, Japan.
Environmental Monitoring and Assessment 149(1–4),
133–141.
Tapas, A.R., Sakarkar, D.M., Kakde, R.B., 2008. Flavonoids as
nutraceuticals: A review. Tropical Journal of
Pharmaceutical Research 7, 1089-1099.
Teresa, M., Bandiola, B., 2018. Extraction and qualitative
phytochemical screening of medicinal plants: A brief
summary. International Journal of Pharmacy 8(1), 137143.
Venkatesan, D., Karrunakarn, C.M., Selva, K.S., Palani, S.P.T.,
2009. Identification of phytochemical constituents of
aegle marmelos responsible for antimicrobial activity
against selected pathogenic organisms. Ethnobotanical
Leaflets 13, 1362- 72.
Xu, G.-Y., Liao, A.-M., Huang, J.-H., Zhang, J.-G., Thakur, K., Wei,
Z.-J., 2019. The rheological properties of differentially
extracted polysaccharides from potatoes peels.
International Journal of Biological Macromolecules 137,
1-7.

iscientic.org.

Yen, P., Anh, N., 2014. Preliminary phytochemical analysis of
different solvent extracts of Scoparia dulcis L.
International Journal of Scientific and Research
Publications 4(12), 2250-353.
Visit us at: http://bosaljournals.com/chemint/
Submissions are accepted at: editorci@bosaljournals.com

90
www.bosaljournals/chemint/

editorci@bosaljournals.com

