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ABSTRACT
Syzygium cumini (L.) Skeels, commonly known as Jamun, is a widely distributed forest tree in India and other tropical
and sub tropical regions of the world. The tree has a great economic importance since most of the parts like the bark,
leaves, seed and fruits are used as an alternative medicine to treat various diseases. It is used in well known
traditional medicines to control the blood sugar level in the patients suffering from diabetes. The tree is rich in
phytochemicals like glycoside jambolin, anthocyanins, tannins, terpenoids, gallic acid and various minerals. These
wide ranges of health promoting compounds make them a suitable candidate to be used as a nutraceutical. The fruits
are purplish black in colour when ripe and have high anthocyanin content. It is a seasonal fruit and is consumed fresh
for its nutrient value. Fruits are also processed to make jam, jellies, squash, vinegar and ice cream for its beautiful and
attractive purple colour. There are many commercial herbal brands in India and other Asian countries which
manufacture these products and are very popular among the consumers. Even though there has been a number of
successful research on the medicinal properties of S. cumini extracts in animal models and in vitro animal cell lines
there are no reports on clinical trial experiments to study the in vivo effect of the phytochemicals on human beings.
We suggest that there is a need to do further research and study the suitability of this tree extracts as a nutraceutical.
KEYWORDS: Anthocyanins, Jamun, Nutraceutical, Phytochemicals, Processed food, Syzygium cumini.
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INTRODUCTION
There has been an increasing demand for health
promoting food products by the consumers all
over the world. This has led to the new hybrid
term between nutrients and pharmaceuticals,
‘nutraceuticals’ coined by Dr. Stephen L. DeFelice,
in the year 19891. Nutraceuticals are diet
supplements that deliver a concentrated form of a
bioactive component from a food and used with
the purpose of enhancing health in dosages that
sometimes exceeds that of the normal foods 2.
Nutraceutical foods are not subject to the same
testing and regulations as any of the new
pharmaceutical drugs since its components are
already used by humans. The nutraceuticals can
either be taken as dietary supplements or as
functional foods. The dietary supplements can be
in the form of liquid concentrates or capsules
whereas functional foods are enriched foods
which are very close to the original natural food.
In the traditional medicine systems consumption
of plant derived food has always been shown to
have health benefits which is mainly associated
with the phytochemical constituents such as
polyphenols present in some plants. Among the
phytochemicals the naturally occurring plant
pigments that provide many bright and attractive

colours have gained much interest among the
researchers due to the attractive appearance they
give to the food. There are four main types of
pigments present in the plants: chlorophyll,
carotenoids, betalains and flavonoids. Excluding
chlorophyll which is green, the other three
pigments provide a range of colours to the plant.
Carotenoids are synthesized in the chloroplast and
are lipid soluble. They confer red to orange colour
to the fruits and flowers. Betalains are water
soluble and give yellow to red colouration to fruits
and vegetable. They are synthesized and stored in
the vacuoles. Flavonoids which include
anthocyanins are a diverse group of secondary
metabolites and are one of the best characterized
natural products in plants. Among the flavonoids,
anthocyanin gives some fruits and flowers their
pink, red, magenta, purple and dark blue colours.
These pigments are synthesized in the cytosol and
are localized in the vacuoles of the plant cells 3.
Anthocyanins also have antioxidant ability,
potentially serving as an in vivo defense against
the plant hypersensitive pathogen responses. It
also protects the plants from damage caused by
UV radiation. A growing number of scientific and
epidemiological reports suggest that anthocyanins
or the anthocyanin extracts exhibit a wide range of
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protective effects with potential benefits for
human and animal health4, 5. Besides anthocyanins
have shown to have antagonistic activity to some
bacteria, virus and fungi and thus also protect food
from microbial spoilage 6. Most of the bioactivity
and health properties of anthocyanin have been
proved experimentally with the help of in vitro
studies. The health benefits are mainly due to the
antioxidant activities towards free radicals and
reactive oxygen species. The free radical
scavenging activity of anthocyanins which has a
protective role on the animal cell death gives an

anti aging property to the fruits or vegetables. The
reason for an increasing demand of these
flavonoids is their role as attractive natural
colourants which also adds nutritive value to the
food consumed by the consumers and thus acting
as a nutraceutical.
Syzygium cumini
Syzygium cumini L., (syn. Eugenia jambolana,
Eugenia cumini and Syzygium jambolana) a
polyembryonic species (family Myrtaceae) 7, is a
tropical fruit tree of great economic importance
(fig. 1).
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Figure 1. S. cumini tree in its natural habitat

The fruit is commonly known as jamun (Hindi),
java plum, black plum, jambul and Indian
blackberry. It is a large, evergreen widely
distributed forest tree of India, Sri Lanka, Malaysia
and Australia which is also cultivated for its edible
fruits. The tree was introduced from India and
tropical Asia to southern Africa for its edible and
attractive fruits. It has been successfully
introduced to many tropical countries like West
Indies, East and West Africa and some sub tropical
regions like Florida, California, Algeria and Israel
for its commercial importance.
The flower appears during the month of March to
April and the fruit formation takes place about 32
days after flowering during the month of May to
July. The ripe fruits (fig. 2) are purplish black in
colour. The bark contains a good amount of

Figure 2. Ripe fruits of S. cumini

lignin8. The various important chemical
constituents of S. cumini are listed in the table 1.
ECONOMIC IMPORTANCE
Almost all parts of the tree are used for various
purposes. Ripe fruits are very juicy, almost
odorless, with a pleasant, slightly bitter, astringent
taste. The fruit pulp is used to make jams, jellies,
juice, vinegar and puddings. Fruits are also used to
make wine in vast quantities in the Philippines.
An interesting feature of the S. cumini wood is that
it is very strong and also water as well as termite
resistant. The wood is used to install motors in the
wells. It is a fast-growing tree, which provides
excellent firewood and charcoal. The leaves are
used as fodder and as food for tassar silkworms in
India. The leaf distillates yield an essential oil
which is used as fragrance in soaps and is blended
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with other chemicals to make inexpensive
perfumes. S. cumini flowers are rich in nectar and

are useful in the apiculture for their yield of high
quality honey.

Table 1. Phytochemicals in S. cumini
Sl. No.

Plant part

Phytochemicals

1.

Edible pulp

2.
3.
4.

Seed
Seed and bark
Stem and bark

5.
6.

Seed and leaves
Flower

Vitamin C
Vitamin A
Riboflavin
Nicotinic acid
Choline
Folic acid
Malaic acid
Sugar
Amino acids
Na, K, Ca, P, Fe, Zn, Mn
Glycoside jamboline
Gallic acid
Tannins
Resin
Phytosterols
Essential oils
Terpenoids

Table 2. Health benefits from various parts of the S. cumini plant studied in vitro.
Health benefits

Plant part

References

1.

Diabetes

2.
3.

Anti allergic
Antioxidant

Leaf
Bark
Seed
Pulp
Leaf
Leaf
Fruit
Seed

4.
5.

Anti Viral
Anti Bacterial

Leaf
Leaf
Seed

6.

Anti cancer

Fruit

7.

Anti inflammation

8.
9.
10.

Gastric ulcer
Antihyperlipidemic
DNA damage

Seed
Seed
Leaf
Seed
Fruit
Leaf

[32]
[33]
[34]
[35]
[36]
[13]
[17]
[37]
[15]
[38]
[39]
[40]
[41]
[42]
[43]
[44]
[45]
[46]
[47]
[48]
[49]
[50]
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Table 3. Processed food from the fruit available in the Asian market*:
Sl. No.

Product

Manufacturer

Location

1.

Juice and squash

2.

Ice-cream

3.

Vinegar

A.I. International
Konkan Bazar
Disha Consultancy services
Hahneman Charitable Mission Society
Aloecare Arogya Life
Kamadhenu Ventures Pvt. Ltd.
Sree Guruji
Natural Ice-creams
Fruity freeze
Gelato Vinto
Fresh and Naturelle
Shankar
Vikash Bharti
Shanti Kunj Krishi Ghar
D.R.V. Marketing Pvt. Ltd.
Sushev agricultural farms

Mumbai, Maharashtra
Mumbai, Maharashtra
Kolhapur, Maharashtra
Jaipur, Rajasthan
Mumbai, Maharashtra
Singapore
Indore, M.P
Mumbai, Maharashtra
Kolkata, W.B
New Delhi
Kolkata, W.B
Ahmedabad, Gujarat
Gumla, Jharkhand
Ghaziabad, U.P
Ghaziabad, U.P
Pilibhit, U.P

*Source: Information freely available online
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The seed is used as an alternative natural healing
system in the Ayurvedic, Unani and Chinese
medicines. Bark of S. cumini yields a brown dye
due to its high tannin content which is used in
tanning leather and preserving fishing nets. The
seeds and bark are well known in the Far East for
the treatment of dysentery and in control of
hyperglycemia and glycosuria in diabetic patients.
The astringent bark may be used as a gargle. Fruits
are used as a relief for colic, while the wood yields
a sulphate pulp that has medicinal uses.
ANTHOCYANINS IN S. cumini
S. cumini fruit is a very rich source of anthocyanin
[9, 10]. The immature fruits are green in colour
and the fruit goes through a number of
developmental stages till it gets its purple black
colour. Anthocyanin accumulating fruits often
display a range of intermediary colours during the
fruit development which ranges from green to
white to the final colour of the fruit with
decreasing
chlorophyll
levels11,12.
The
accumulation of the pigment finally gives the
different shades of pink, red or dark purple colour
to the fruits. In case of S. cumini the immature
fruits which are green in colour first become pale
green and transform to a white fruit. This white
fruit stage starts accumulating pink colour which
turns to a crimson colour and then at final stage

the purplish black ripe fruit appears. The
anthocyanin present in the fruit also contributes
to the numerous health benefits of the fruit and is
thus used in the traditional medicines to cure a
number of diseases along with the other
phytochemicals. The fruit is consumed fresh
during the season for its high nutrient value.
There have been many studies to establish the
best extraction method for getting the highest
amount of nutrients and have been applied to
animal cell models. Ruan et. al., 2008, have used
different solvents like methanol, water,
chloroform, n-hexane and ethyl acetate to
determine antioxidant activity of leaf extracts
against free radicals like 1,1-diphenyl-2picrylhydrazy (DPPH) radical13. They have also
checked the ferric reducing antioxidant power
(FRAP). Among these solvents ethyl acetate was
found to be the best solvent in terms of
antioxidant activity. Another experiment by
Kheaw-on et. al, 200914 used methanol and
acidified methanol to check the total anthocyanin
content and antioxidant capacity of the fruit
extracts 15. Acidified methanol was found to be the
best solvent in the study.
IDENTIFICATION OF THE ANTHOCYANINS IN THE
FRUIT
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The type of anthocyanins present can determine
many important factors regarding the stability and
other properties of the extract. Three types of
anthocyanins have been identified in S. cumini as
glucosides of delphinidin, petunidin and malvidin
by HPLC-ESI-MS16. The study also used the extracts
to check the lipid peroxidation in biological models
like rat brain, liver mitochondria, testes and
human erythrocytic ghosts. The extract was found
to be very active in the animal cell systems.
Another HPLC-MS/MS study of S. cumini extracts
by Brito et.al., 2007 have identified five out of six
types of anthocyanins (delphinidin, cyaniding,
petunidin, peonidin and malvidin) in their di
glucoside forms 17.
Two types of tannins present in the fruits have
been identified by NMR, MALDI-TOF MS and HPLC
in S. cumini. Hydrolysable tannin ellagitannins and
condensed tannin epiafzelechins have been
identified and the structure has been predicted
with the help of NMR18. The extracts have been
reported to have a good DPPH radical scavenging
and FRAP activity which shows that the fruit is a
potential source of antioxidants.
USE AS NUTRACEUTICALS
The family Myrtaceae has some of the
taxonomically informative molecules like mallic
acid, oxalic acid, gallic acid, ellagic acid, betulic
acid, tannins, flavonoids and essential oils (Table
1). These compounds are present at the different
parts of the tree and can either act in combination
or individually to cure some diseases and health
problems. The entire plant is used for traditional
medicinal purposes and this has resulted in
considerable chemical analysis of most of the
plant’s active compounds which attributes to the
medicinal properties. S. cumini is a healthy fruit
with absolutely no trace of sucrose and is
therefore, the only fruit with minimum calories.
Glucose and fructose are the main source of
sweeteners in the ripe fruits.
Different parts of S. cumini are used as an
alternative medicine for the treatment of
diabetes. Various experimental studies have been
done in the last few decades to confirm the
activity of the fruits, seeds and stem bark against
diabetes mellitus19. One of the very common
traditional uses of S. cumini is the powdered seed

for controlling the blood sugar level in diabetic
patients. The seeds are rich in proteins and
calcium. The glycoside Jamboline is the main
compound found in the seed which helps in
controlling the blood sugar level by switching off
the mechanism of starch converting to sugar when
there is optimum amount of sugar already present
in the blood.
The other common traditional medicinal
properties includes its use for curing diarrhea,
dysentery, obesity, enlarged spleen, mouth
diseases etc. Various traditional medicine
practitioners use the tree to cure diseases by using
the powder, decoction, juice or paste of the
different parts20. The mode of preparation and
administration of these medicines varies among
the different ethnic groups and countries. The
leaves are used to make tea and are taken orally
to treat diabetes in Brazil21 and have been
reported to have antihyperglycemic effects.
The effect of the fruit, seed and bark extracts has
been studied in vitro and in vivo in many animal
cell lines and animal models. Table 2 lists some of
the major health benefits of the different parts of
the S. cumini plant. Among these the leaves and
the bark have been reported as the most powerful
parts of the tree as traditional medicines.
PROCESSED FOOD FROM THE FRUIT
Since all the parts of the S. cumini tree has proved
to have medicinal properties against a number of
diseases it has a high economic value for the
application in the food processing industries.
Different types of fruits have been used to prepare
jam, jellies, syrups and ice creams since ages.
Processing of food adds value to the fruits and also
makes the seasonal fruits available for
consumption throughout the year. According to
the Ministry of Food Processing Industries
(MoFPI), Government of India, the installed
capacity of fruits and vegetables processing
industry has increased from 1.1 million tonnes in
January 1993 to 2.1 million tonnes in 2006. The
processing of fruits and vegetables is estimated to
be around 2.2% of the total production in the
country.
The seed powder of S. cumini is used by the
diabetic patients to control the blood sugar level
naturally and is usually prepared at home by
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drying the seeds and grinding it to a fine powder.
Seed powder is also commercially available by a
number of herbal product manufacturers in the
Asian market. The fruit pulp is also used to
prepare vinegar which is used to treat diabetes,
digestion problems and as diuretic 22.
The fruit is also used to make wine during its short
availability period. For the fermentation,
Saccharomyees cerevisiae is used. Chowdhury and
Ray have analyzed the Jamun wine and compared
the properties with the red grape wine. The Jamun
wine was reported to be high in tannins and a
strong astringent taste with 6% alcohol 23. Since
processing of food may affect the availability of its
nutrients, the stability of the processed food
products is a major concern among the
researchers. The various types of products made
from S. cumini have been analyzed to check if the
health benefits of the unprocessed fruits are still
present in the processed products or not 24. There
are many commercial brands available in the Asian
market especially in India which manufactures
jam, jellies, ice cream and vinegar made from the
S. cumini fruits (Table 3). These products are
gaining popularity not only among the diabetics
but also among the health conscious consumers
due to its varied health promoting properties.
PLANT TISSUE CULTURE FOR CONTINUOUS
SUPPLY OF PHYTOCHEMICALS
There is a very high anthocyanin content in S.
cumini fruits which attributes to its antioxidant
and free radical scavenging activity. These
pigments can be a good source of natural food
colourants for the food processing industries. But
since the fruit is seasonal there is a limitation in
the constant supply and hence an in vitro system
needs to be established for the pigment
production throughout the year. The forest trees
are very difficult to mass propagate by tissue
culture. There have been many efforts by various
scientific groups to propagate this tree through
tissue culture 25, 26.
The propagation of a majority of woody plants
through vegetative methods is very difficult. Apart
from this S. cumini suffers from very low seed
viability and poor germination in its natural habitat
27
. The seed germinates when fresh but after two
weeks at room temperature the seed is not viable
28
. Seed storage behaviour is recalcitrant; seeds

germinate well when fresh, but viability is lost
within 2 weeks of open storage at room
temperature.
As high amounts polyphenols exude into the
culture media from the explants, they turn brown
shortly after inoculation. A stable pigmented callus
and suspension cultures needs to be developed for
the large scale production of the pigments from
this tree in vitro. The pigment can be further
checked for its stability to different physical
parameters for its use as a natural colourant.
The tree has been successfully cloned by
micropropagation technique using the nodal or
meristem explants from the mature trees 29, 30, 31.
The use of in vitro grown seedlings as explants for
micropropagation proves beneficial to control the
browning of the culture media with phenolics.

CONCLUSION
S. cumini fruits are a very rich source of
antioxidants and have numerous health benefits.
The fruit pulp is used to prepare different
processed food items. Some of these products are
used just for the flavour and some used as
medicine by the consumers. The astringent flavour
is sometimes not preferred by some people but
the bright purple colour of the fruit can be used as
a natural food colorant. The various food
processing parameters should be studied to make
these fruits suitable candidates for use as
colourants where the food items go through
different types of physical and chemical processing
in the food processing industries.
Although the S. cumini fruit proves to be a great
nutraceutical due to its medicinal properties there
is still need to have more scientific basis to use
these products to cure diseases. Most of the
studies are done in vitro or on animal models. The
in vivo absorption of the same extract might vary
in humans when consumed for the purpose of
curing a health problem. There is still much
research needed and there should be clinical trials
along with the in vitro models to study the effect
of these phytochemicals on human beings.

ACKNOWLEDGEMENT
Authors are highly thankful to Ministry of Food
ProcessingIndustries(FileNo.47/MFPI/R&D/2006/5
17) for supporting this study. BC is thankful to BIT,

International Journal of Pharmacy and Biological Sciences (eISSN: 2230-7605)

Int J Pharm Bio Sci

Kunal Mukhopadhyay*et al
www.ijpbs.com

Available Online through

www.ijpbs.com

IJPBS |Volume 2| Issue 1 |JAN-MARCH |2012|46-53

Mesra, Ranchi for providing fellowship and
research facilities.

REFERENCES
1.

2.
3.
4.

5.

6.

7.

8.

9.
10.

11.

12.

13.

14.

15.

16.

18.

Page

52

17.

Brower V. Nutraceuticals: poised for a healthy slice of
the healthcare market? Nat Biotechnol, 16:728-73,
(1998)
Zeisel S H. Regulation of nutraceuticals. Science, 285:
1853–1855, (1999)
Grotewold E. The genetics and biochemistry of floral
pigments. Annu Rev Plant Biol, 57: 761-80, (2006)
Chalabi N, Gallon DJB, Vasson MP, Bignon YJ.
Nutrigenomics
and
antioxidants.
Personalized
Medicine, 5: 25-36, (2008)
Espin JC, Garcia-Conesa MT, Tomas-Barberan FA.
Nutraceuticals: facts and fiction. Phytochemistry, 68:
2986–3008, (2007)
Chattopadhyay P, Chatterjee S, Sen SK. Biotechnological
potentials of natural food grade colourants. Afr J
Biotechnol, 7: 2972-2985, (2008)
Chase MW, Reveal JL. A phylogenetic classification of
land plants to accompany APG III. Botanical Journal of
Linnean Society, 161: 122-127, (2009)
Mir QY, Ali M, Alam P. Lignan derivatives from the stem
bark of Syzygium cumini (L.) Skeels. Nat Prod Res, 23:
422-430, (2009)
Jain MC, Seshadri TR. Anthocyanins of Eugenia
jambolana fruits. Indian J Chem, 3: 20-23, (1975)
Venkateswarlu G. On the nature of colouring matter of
the jambul fruit (Eugenia jambolana). J Indian Chem
Soc, 29: 434-437, (1952)
Wheelwright NT, Janson CH. Colours of fruit displays of
bird-dispersed plants in tropical forests. Am Nat, 126:
777-799, (1985)
Willson MF, Thompson JN. Phenology and ecology of
colour in bird-dispersed fruits, or why some fruits are
red when they are “green”. Can J Bot, 60: 701-713,
(1982)
Ruan ZP, Zhang LL, Lin YM. Evaluation of the antioxidant
activity of Syzygium cumini leaves. Molecules, 13: 25452556, (2008)
Kheaw-on N, Chaisuksant R, Suntornwat O. Antioxidant
capacity of flesh and seed from Syzygium cumini fruits.
Acta Horticulturae, 837: 73-77, (2009)
Faria AF, Marques MC, Mercadante AZ. Identification of
bioactive compounds from jambolao (Syzygium cumini)
and antioxidant capacity evaluation in different pH
conditions. Food Chem, 126: 1571-1578, (2011)
Veigas J, Narayan M, Laxman P, Neelwarne B. Chemical
nature, stability and bioefficacies of anthocyanins from
fruit peel of Syzygium cumini Skeels. Food Chem, 105:
619-627, (2007)
Brito ESD, Araujo MCD, Alves RE, Carkeet C, Clevidence
BA, Novotny JA. Anthocyanins present in selected
tropical fruits: acerola, jambolao, jussara, and guajiru. J
Agri Food Chem, 55: 9389-9394, (2007)
Zhang LL, Lin YM. Antioxidant tannins from Syzygium
cumini fruit. Afr J Biotecnol, 8: 2301–2309, (2009)

19. Shrotri DS, Kelkar M, Deshmukh VK, Aiman R.
Investigations of the hypoglycemic properties of Vinca
rosea Cassia auriculata and Eugenia jambolana. Indian J
Med Res ,51: 464-467, (1963)
20. Ayyanar M, Babu PS. Syzygium cumini (L.) Skeels: A
review of its phytochemical constituents and traditional
uses. Asian Pacific Journal of Tropical Biomedicine, 2:
240-246, (2012)
21. Teixeira CC, Fuchs FD, Weinert LS, Esteves J. The
efficacy of folk medicines in the management of type 2
diabetes mellitus results of a randomized controlled
trial of Syzygium cumini (L.) Skeels. J Clin Pharmacol
Ther, 31: 1-5, (2006)
22. Kirtikar KR, Basu BD. Indian medicinal plants, Second
edition, International Book Distributers, Dehradun:
1052-1054, (1987)
23. Chowdhury P, Ray RC. Fermentation of Jamun (Syzgium
cumini L.) fruits to form red wine. ASEAN Food Journal,
14: 15-23, (2007)
24. Shahnawaz M, Sheikh SA, Nizamani SM. Determination
of nutritive values of Jamun fruit (Eugenia jambolana)
products. Pakistan Journal of Nutrition, 8: 1275-1280,
(2009)
25. Remashree AB, Thomas TV, Nabeesa E, Neelakandan N,
Nandakumar S. Plant regeneration through callus
cultures of Syzygium cumini L. Plant Cell Biotechnology
and Molecular Biology, 4: 197-200, (2003)
26. Yadav U, Lal M, Jaiswal VS. In vitro micropropagation of
tropical fruit tree Syzygium cumini L. Plant Cell Tissue
and Organ Culture, 21:87-92, (1990)
27. Dent TV. Seed storage with particular reference to the
storage of seed of Indian forest plants. Indian Forest
Records (n.s.) Silviculture 7: 1-134, (1948)
28. Krishnamurthy KS, Shaanker RU, Ganeshaiah KN. Seed
abortion in animal dispersed species, Syzygium cumini
(L.) Skeels (Myrtaceae): The chemical basis. Current
Science, 73: 869–873, (1997)
29. Jain N, Babbar SB. Recurrent production of plants of
black plum, Syzygium cumini (L.) Skeels, a myrtaceous
fruit tree, from in vitro cultured seedling explants. Plant
Cell Rep, 19: 519-524, (2000)
30. Jain N, Babbar SB. Regeneration of ’juvenile’ plants of
black plum, Syzygium cuminii Skeels, from nodal exp of
mature trees. Plant Cell Tissue and Organ Culture, 73:
257-263, (2003)
31. Rathore V, Shekhawat NS, Singh RP, Rathore JS, Dagla
HR. Cloning of adult trrees of Jamun (Syzygium cuminii).
Indian Journal of Biotechnology, 3: 241-245, (2004)
32. Kumar A, Ilavarasan R, Jayachandran T, Deecaraman M,
Aravindhan P, Padmanabhan N, Krishan MRV. Antidiabetic activity of Syzygium cumini and its isolated
compound against streptozotocin-induced diabetic rats.
Journal of Medicinal Plants Research, 2: 246-249, (2008)
33. Leelavinothan P, Saravanan G. Effects of Syzygium
Cumini bark on blood glucose, plasma insulin and Cpeptide in streptozotocin-induced diabetic rats.
International Journal of Endocrinology and Metabolism,
4: 96-105, (2006)
34. Farswana M, Mazumder P, Parcha V. Modulatory effect
of an isolated compound from Syzygium cumini seeds

International Journal of Pharmacy and Biological Sciences (eISSN: 2230-7605)

Int J Pharm Bio Sci

Kunal Mukhopadhyay*et al
www.ijpbs.com

Available Online through

www.ijpbs.com

35.

36.

37.

38.

39.

40.

41.

42.

IJPBS |Volume 2| Issue 1 |JAN-MARCH |2012|46-53

on biochemical parameters of diabetes in rats.
International Journal of Green Pharmacy, 3: 128-133,
(2009)
Bopp A, Bona KS, Bellé LP, Moresco RN, Moretto MB.
Syzygium cumini inhibits adenosine deaminase activity
and reduces glucose levels in hyperglycemic patients.
Fundamental & Clinical Pharmacology, 23: 501–507,
(2009)
Brito FA, Lima LA, Ramos MFS, Nakamura MJ, CavalharMachado SC, Siani AC, Henriques MGMO, Sampaio ALF.
Pharmacological study of antiallergic activity of
Syzygium cumini (L.) Skeels. Brazilian Journal of Medical
and Biological Research, 40: 105-115, (2007)
Loganayaki N, Manian S. In vitro antioxidant properties
of indigenous underutilized fruits. Food Science and
Biotechnology, 19: 725-734, (2010)
Bhanuprakash V, Hosamani M, Balamurugan V,
Gandhale P, Naresh R, Swarup D, Singh RK. In vitro
antiviral activity of plant extracts on goatpox virus
replication. Indian J Exp Biol, 46: 120-127, (2008)
Gowri SS, Vasantha K. Phytochemical screening and
antibacterial activity of Syzygium cumini (L.)
(Myrtaceae) leaves extracts. International Journal of
PharmTech Research, 2: 1569-157, (2010)
Meshram GA, Yadav SS, Shinde D, Patil B, Singh D.
Antibacterial study and effect of ethanolic extracts of
Syzygium cumini seeds powder on glucoamylase in
vitro. Journal of Pharmaceutical Sciences and Research,
3: 1060-1063, (2011)
Banerjee J, Narendhirakannan RT. Phytochemical
analysis, antibacterial, in vitro antioxidant and cytotoxic
activities of ethanolic extract of Syzygium cumini (L.)
seed extract. International Journal of Pharmaceutical
Sciences and Research, 2: 1799-1806, (2011)
Li L, Adams LS, Chen S, Killian C, Ahmed A, Seeram NP.
Eugenia jambolana Lam. berry extract inhibits growth
and induces apoptosis of human breast cancer but not

43.

44.

45.

46.

47.

48.

49.

50.

non-tumorigenic breast cells. Journal of Agriculture and
Food Chemistry, 57: 826-831, (2009)
Barh D, Viswanathan G. Syzygium Cumini inhibits
growth and induces apoptosis in cervical cancer cell
lines: A Primary Study. ecancermedicalscience, Volume
2: 1-9, (2008)
Afify AMR, Fayed SA, Shalaby EA, El-Shemy HA.
Syzygium cumini (pomposia) active principles exhibit
potent anticancer and antioxidant activities. Afr J Pharm
Pharmacol, 5: 948-956, (2011)
Kumar A, Ilavarasan R, Jayachandran T, Deecaraman M,
Kumar RM, Aravindhan P, Padmanabhan N, Krishan
MRV. Anti-inflammatory activity of Syzygium cumini
seed. Afr J Biotechnol, 7: 941-943, (2008)
Modi DC, Patel JK, Shah BN, Nayak BS.
Antiinflammatory activity of seeds of Syzygium cumini
linn. J Pharm Educ Res, 1: 68-70, (2010)
Roy A, Bhattacharya S, Pandey JN, Biswas M. Antiinflammatory activity of Syzygium cumini leaf against
experimentally
induced
acute
and
chronic
inflammations in rodents. Alternative Medicine Studies,
1: 23-25, (2011)
Chaturvedi A, Kumar MM, Bhawani G, Chaturvedi H,
Kumar M, Goel RK. Effect of ethanolic extract of
Eugenia jambolana seeds on gastri ulceration and
secretion in rats. Indian J Physiol Pharmacol, 51: 131140, (2007)
Rekha N, Balaji R, Deecaraman M. Antihyperglycemic
and antihyperlipidemic effects of extracts of the pulp of
Syzygium cumini and bark of Cinnamon zeylanicum in
streptozotocin-induced diabetic rats. Journal of Applied
Bioscience, 28: 1718-1730, (2010)
Jagetia GC, Baliga MS. Syzygium cumini (Jamun) reduces
the radiation-induced DNA damage in the cultured
human peripheral blood lymphocytes: a preliminary
study. Toxicol Lett, 132: 19-25, (2002)

*Corresponding Author:
Kunal Mukhopadhyay

Page

53

Professor
Department of Biotechnology,
Birla Institute of Technology,
Mesra, Ranchi-835215, Jharkhand, India.
Telephone: +91-651-2276223
Fax: +91-651-2275401
E mail: kmukhopadhyay@bitmesra.ac.in

International Journal of Pharmacy and Biological Sciences (eISSN: 2230-7605)

Int J Pharm Bio Sci

Kunal Mukhopadhyay*et al
www.ijpbs.com

