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ABSTRACT: Oxidative stress is the leading cause of numerous age-related and chronic disorders that can be
controlled by using antioxidants. Thus, there is growing concern to screen natural antioxidants from plant source
that will enhance the nutritional quality of human foods to prevent disease and mitigate age-related symptoms.
Wheatgrass (WG) has a potent antioxidant efficacy therefore, the present study is aimed to evaluate and compare
the phytoconstituents from T. dicoccum, T. durum and T. aestivum. The WG were freeze dried and methanolic
extract were prepared. To test antioxidant activity, total phenolic, flavanoid and antioxidant content along with free
radical scavenging assay were performed in order to provide natural antioxidants in food and pharmaceutical
supplements. The extracts were prepared from day 6, 9, 12, 15 WG from all three wheat species. Our results found
that T. dicoccum have highest polyphenol, flavanoid and antioxidant contents with 192 GAE/g, 109 QE/g and 116
AAE/g dry weight of the dry extract in day 15 sample. The IC50 value in DPPH assay was 6.32 µg/mL for T.
dicoccum followed by 9.2 µg/mL for T. durum and 11 µg/mL for T. aestivum respectively. In conclusion,
comparing three wheat species of WG our result showed maximum antioxidant and free radical scavenging activity
in T. dicoccum followed by T. durum and T. aestivum in day 15 sample that can be explored for therapeutic
applications.
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FR: Free Radicals, HbF: fetal hemoglobin, ROS: Reactive Oxygen Species, FCR: Folin-Ciocalteau Reagent, WG:
wheatgrass, TAC: Total Antioxidant Capacity, TPC: Total Phenolic Content, TFC: Total Flavonoid Content,
DPPH: 2,2-diphenyl-1-picryhydrazyl, GAE: Gallic Acid Equivalent, QE: Quercetin Equivalent, AAE: Ascorbic
Acid Equivalent, IC50: Inhibitory Concentration for 50% inhibition.

INTRODUCTION
Oxidative stress due to free radicals (FR) and reactive oxygen species (ROS) produced in human body as
byproduct of frequent physiological and biochemical processes are the major risk factor for numerous disorders
(Halliwell and Gutteridge, 1990; Young and Woodside, 2001). ROS are able to react with lipids, proteins and
nucleic acids that damage the biomolecules of the body leading to age-related and chronic diseases including
atherosclerosis, diabetes mellitus, cancer, heart and neurodegenerative diseases etc. (Hailiwell, 1991; Hemnani and
Parihar, 1998; Israhad and Chaudhuri, 2002). Oxidative or cellular damage can be blocked by using antioxidants
that are capable of donating electrons to a free radical to neutralize it (Lobo et al., 2010).
Natural plant products exhibit various bioactive components such as antioxidant, anticarcinogenic, antimutagenic
and anti-aging activities. Hence, there is growing concern to enhance and supplement the nutritional quality of
human foods by exploring the components present in foods we consume (Tester and Langridge, 2010; Kumar et
al., 2011).
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Wheat grass (WG) is the shoot obtained from wheat plant (family Poaceae) has various therapeutic qualities as it is
rich source of nutrients, chlorophyll, minerals, vitamin E and amino acids (Walters, 1992). The major WG source
of India is Triticum aestivum that has been reported to contain high levels of antioxidants and provide defence
against oxidative DNA damage as well as ROS (Kulkarni et al., 2006; Rana, 2011; Rimple et al., 2016). The
antioxidant property of WG can be increased by applying pulsed electric field (PEF) to the wheat seeds (Leong et
al., 2016).
The WG extract from common wheat plant T. aestivum is also called as “green blood” as it gets
immediately absorbed into the bloodstream and gives energy in about 20 min that lasts throughout the day (Singhal
et al., 2012; Chauhan, 2014). It is observed to be advantageous for blood cells, bones, glands, kidneys and other
parts of the body (Aydos et al., 2011; Sri Jaya and Gayathri, 2009) and consumed most often as fresh juice or as
tablets, capsules and liquid concentrates. Advanced DNA based technology revealed that WG is able to increase 35 fold fetal hemoglobin (HbF) production (Reynolds, 2005). The antioxidant and high chlorophyll content of WG
found to be effective against various degenerative disorders including thalassemia and hemolytic anemia (Padalia
et al., 2010), reduce chemotherapy myelotoxicity (Dey et al., 2006; Bar-Sela et al., 2007), rheumatoid arthritis
(Kumar et al., 2011; Bar-Sela et al., 2015), diuretic (Popovic et al., 2014), diabetes mellitus (Saravanan and
Ponmurugan, 2011). In vivo studies on rat also found that it can treat Alzheimer's disease (Bitra et al., 2014) and
act as a potent anti-hyperglycaemic agent in type II diabetes (Shakya et al., 2016). Glycogen level has been
increased by 7-fold in T. aestivum treated diabetic rats which actually get lowered in diabetes (Mohan et al., 2013).
This reveals that the extract has the potential to regenerate the pancreatic β-cells (Chika and Bello, 2010).
Keeping in view the therapeutic qualities of WG, the present study was designed to individuate the
presence of antioxidant in the WG obtained from three different wheat species namely T. dicoccum (Emmer
wheat), T. durum (Durum wheat), T. aestivum (Bread wheat) using total phenolic, total flavonoid, total antioxidant
capacity, free radical scavenging activity assay and compare the harvest time in order to be used as herbal
medicine.

METHODS AND MATERIALS
Plant samples
The wheat seeds of all three different species – T. dicoccum (HW1095), T. durum (variety HI8663) and T.
aestivum (variety HD2967) were obtained from Indian Institute of Wheat and Barley Research, Karnal, Haryana,
India. All the samples were provided by Dr. Arun Gupta (Principal Scientist, Economic Botany, DWR, Karnal)
(Figure 1).

A
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C

Figure 1. Wheatgrass of all three different wheat species- (A) T. dicoccum (HW1095),
(B) T. durum (variety HI8663), (C) T. aestivum (variety HD2967).
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Reagents
Aluminum Chloride (AlCl3), 2,2-diphenyl-1-picryhydrazyl (DPPH), Trolox (Siga-Aldrich, St.
Louis, USA), Methanol, Potassium Ferricyanide, Ferric chloride, Ascorbic acid, Sodium sulphate, Ammonium
molybdate, Potassium acetate, Quercetin, Folin–Ciocalteu Reagent (FCR), Sodium carbonate (Na2CO3) (Himedia,
Mumbai, India), Sulphuric acid (Rankem), Distilled water, Liquid Nitrogen.

Sample preparation
About 100g of wheat seeds from three different species were soaked in tap water for 48 hours and were
allowed to sprout in dark for next 48 hours at room temperature. These sprouted wheat seeds of different species
were evenly placed on soil bed in different plastic trays and kept in dark. After 3 days, the sprouts begin to develop
into young leaf blades, called as WG. Trays were regularly checked for growth of white mould.
The WG from all 3 different wheat species were collected on day 6, 9, 12 and 15 (after the completion of
sprouting period). The samples of various days were freeze dried using liquid nitrogen and grinded into fine
powder using pestle and mortar. The freeze dried powered samples were stored in -20°C until further analysis.

Extract preparation
For the phytoconstituent analysis, the extracts from different wheat species of all days were prepared
through Ultrasonic-Assisted Extraction (UAE) method. The UAE was performed at room temperature with 85%
methanol as the extracting solvent. 20g of freeze dried WG powder of each species of various days were dissolved
in 200mL of 85% methanol for a time period of 30 minutes (30 sec ON and 30 sec OFF cycles, amplitude 35%)
and centrifuged at 5000 rpm for 15 min at 4°C. The supernatant was collected and filtered through Whatman filter
paper no.1 into clean flask and then concentrated to dryness using rotary evaporator at 40°C. The dried extracts
were dissolved in 85% methanol as stock solution and stored at 4°C from which working solutions of different
concentrations were made.

Screening of in vitro antioxidant activity of phytochemicals
The quantification of the antioxidants was performed with the aid of various spectrophotometric assays.

1)

Total Phenolic Content (TPC)

The TPC of the extracts was determined using FCR method (Singleton and Rossi, 1965). Briefly, 200μl of
both standard and samples of varying concentrations (10-100 μg/mL) were mixed with 1mL FCR (1:10) and 800μl
of sodium carbonate (7.5% w/v). The mixture was vortexed thoroughly and incubated in the dark for 30 min at
room temperature. After incubation, the absorbance was measured at 765nm against blank. Gallic acid (GA) was
used as standard. The results were expressed as Gallic Acid Equivalent (GAE)/g dry weight using the formula: T =
CV/M; where, T is TPC mg/g of plant extract as GA, C is concentration of the positive control established from
calibration curve in mg/mL, V is the volume of the extracts in mL and M is the weight of the extract in g.

2)

Total Flavonoid Content (TFC)

The TFC of the extracts was determined using aluminum chloride method given by Chang et al. (2002).
Briefly, 200μl of both standard and samples of varying concentrations (50-500 μg/mL) were added to 600μl of
methanol. Thereafter, 40μl of 10% aluminum chloride and 40μl of 1M potassium acetate was added, volume was
made up to 2mL with distilled water. Then the mixture was vortexed thoroughly and after incubation for 30 min at
room temperature, absorbance was measured at 415 nm against a blank. Quercetin was used as the standard. The
results were expressed as Quercetin Equivalent (QE)/g extract.

3)

Phosphomolybdenum Assay/ Total Antioxidants Capacity (TAC)

The TAC of the extracts was estimated by molybdate assay Prieto et al. (1999). Briefly, 200μl of both
standard and samples of varying concentrations (30-300 μg/mL) were mixed with 2mL of TAC reagent (3.24mL
sulphuric acid + 0.397g sodium sulphate + 0.494g ammonium molybdate, volume made up to 100mL with distilled
water). Thereafter, the mixture was vortexed thoroughly and after incubation for 90 min at 95°C, the absorbance
was measured at 695 nm against blank. Ascorbic acid was used as the standard. The results were expressed as
Ascorbic Acid Equivalent (AAE)/g dry extract.

4)

Free Radical Scavenging Activity/ DPPH assay

The DPPH assay of extract was measured by 2,2-Diphenyl-1-picrylhydrazyl (DPPH) radical scavenging
assay by the method given by Brand-William, (1995) with slight modifications (Bursal and Gulcin, 2011).
Methanolic solution of DPPH was prepared by dissolving 100μM of DPPH in 100mL of methanol. Briefly, 50μl of
both standard and samples of varying concentrations (20-300μg/mL) were mixed in 1950μl of methanolic solution
of DPPH. The mixture was vortexed thoroughly and incubated in the dark for 30 min at room temperature.
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After incubation, the absorbance was measured at 517 nm against blank. Ascorbic acid was used as standard. The
free radical scavenging activity was calculated according to the equation: % inhibition= [(Ao-Ae)/Ao] x100 %
where Ao is the absorbance reading of the control, Ae is absorbance reading in the presence of sample extract.

Statistical analysis
All the experiments were performed in duplicates and averaged. Statistical analysis for all the assays was obtained
by interpolation from linear regression analysis using Microsoft Excel 2007.

RESULTS
The present study shed some light on the use of WG as healthy food in terms of antioxidant activity and
therapeutic applications. WG obtained from all the species of wheat showed remarkable antioxidant and free
radical scavenging activity at all days of their growth and reached at their maximum on day 15.

1)

Analysis of polyphenols

The concentration of TPC was expressed as GAEs by reference to the GA standard calibration curve. The
calibration equation for Gallic acid was y= 0.010x - 0.079, (R2=0.997), where x is the GA concentration in mg/l
and y is the absorbance reading at 765nm (Figure 2). The TPC for T. dicoccum for day 6, 9, 12 and 15 were 114,
136, 172 and 192 GAE/g of dry weight respectively. The TPC for T. durum for day 6, 9, 12, 15 was 89, 97, 123
and 142 GAE/g of dry weight respectively. The TPC for T. aestivum for day 6, 9, 12, 15 was 64, 73, 110 and 132
GAE/g of dry weight of extract respectively (Figure 3).

Figure 2. Standard curve for Gallic acid.

Figure 3. Comparison of the total phenolic content of T. dicoccum, T. durum and T. aestivum with growth
period.
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Evaluation of flavonoid content

The concentration of TFC was expressed as QEs by reference to the quercetin standard calibration curve.
The calibration equation for Quercetin was y= 0.001x + 0.017, (R2=0.999), where x is the Quercetin concentration
in mg/l and y is the absorbance reading at 415nm (Figure 4). The TFC for T. dicoccum day 6, 9, 12, 15 were 36,
52, 87 and 109 QE/g dry weight respectively. The TFC for T. durum for day 6, 9, 12, 15 were 29, 34, 69 and 83
QE/g dry weight respectively. The TFC for T. aestivum for day 6, 9, 12, 15 were 23, 29, 43 and 64 QE/g dry
weight of extract respectively (Figure 5).

Figure 4. Standard curve of Quercetin.

Figure 5. Comparison of the total flavanoid content of T. dicoccum, T. durum
and T. aestivum with growth period.

3)

Evaluation of antioxidant capacity

The concentration of TAC was expressed as AAEs by reference to the ascorbic acid standard calibration
curve. The calibration equation for Ascorbic acid was y= 0.003x - 0.019, (R2=0.998), where x is the ascorbic acid
concentration in mg/l and y is the absorbance reading at 695nm (Figure 6). The TAC for T. dicoccum, T. durum
and T. aestivum were 116, 72 and 49 AAE/g of dry weight of the extract respectively (Figure 7).
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Figure 6. Standard curve of Ascorbic acid.

Figure 7. Comparison of the total antioxidant content of T. dicoccum, T. durum and
T. aestivum with growth period.

4)

Analysis of IC50 value

The free radical scavenging activity of the WG extract was investigated as % of inhibition (IC 50 value of
DPPH scavenging) with all the three wheat species. IC50 values of T. dicoccum, T. durum and T. aestivum were
observed to be 6.32, 9.2 and 11µg/mL respectively (Figure 8 and 9).

Figure 8. Standard curve of DPPH.
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Figure 9. Comparison of the of IC50 values of T. dicoccum, T. durum and T. aestivum with growth period.

DISCUSSION
In the present study, WG obtained from three wheat species (T. dicoccum, T. durum and T. aestivum) were
compared for antioxidant content and our results showed remarkable antioxidant and free radical scavenging
activity in all the three WG that reached at their maximum on day 15, which is in concordance with the study done
by Kulkarni et al. 2006.
A gas chromatography- mass spectrometry analysis has found that the young leaves of WG have ample
load of bioactive compounds such as polyphenols, flavonoids, squalene, amyrins in varying percentage that can be
used in pharmacological field (Durairaj et al., 2014). The T. aestivum is the major source of WG in India that has
been reported to have high quantity of antioxidant and effective against cancer (Bar-Sela et al., 2007), rheumatoid
arthritis (Kumar et al., 2011), diuretic (Popovic et al., 2014), diabetes mellitus (Saravanan and Ponmurugan, 2011),
Alzheimer's disease (Bitra et al., 2014) and anti-hyperglycaemic agent (Shakya et al., 2016). This suggests that
WG can be used as herbal medicine however, small in vivo trials and varied methodological attempts must be
validated before any clinical recommendations to the patients (Bar-Sela et al., 2015).
In our study, the highest content for both TPC and TFC was observed in T. dicoccum followed by T.
durum and T. aestivum which significantly increased along its growth period and reached maximum on day 15. A
study conducted on 18 ancient wheat species (12 T. dicoccum Schrank, 6 T. monococcum L.) and 2 bread wheat
varieties grown in different regions of Turkey for their total phenolic and flavonoid contents. The results revealed
6.33±0.98 μmol GAE/g of TPC and 1.61±0.34 μmol catechin E/g of TFC in T. dicoccum which was much lower as
compared to our results (Serpen et al., 2008). In contrast, Benincasa et al. (2014) reported approximately 800
GAE/g of dry weight of TPC in a 12-day old WG cultivar (T. durum cv. ‘Creso’) which is the highest among T.
spelta, T. monococcum, T. dicoccum and T. aestivum. Jangle and Padmanabhan (2016) reported 301.74 µg GAE/g
total phenol and 10.29mg rutin E/g total flavonoid in a 10-day old WG juice from T. aestivum L. which is
extremely high as compared to our study. In another study although, dry powder WG extract showed 210.15
±2.14µmol of GAE/g of TPC and 160.25±2.17µmol of QE/g of TFC (Durairaj et al., 2014) which was higher than
our results, the species was not mentioned and the methodology varied.
In the present study, the TAC and IC50 value were also found to be highest in T. dicoccum followed by T.
durum and T. aestivum which increased significantly along with the growth period of plants and reached maximum
on day 15 for all species. In a study carried out in Turkey on 12 T. dicoccum Schrank, 6 T. monococcum L.
varieties, TAC was found to be 18.31±0.31μmol Trolox E/g in T. dicoccum which was extremely lower from our
findings (Serpen et al., 2008). In contrast, a study found highest levels of total phenol (443 GAE/g) and DPPH
radical scavenging activity (92.6%) in T. durum WG juice while comparing T. durum, T. aestivum, Lolium perenne
L. and Festuca arundinacea Schreb (Ozkose et al., 2016). Another study also reported 89-96% radical scavenging
activity of WG from common wheat grains at 7-8” and 9-10” height (Agrawal et al., 2015) which is incomparable.
The DPPH radical scavenging activity for T. aestivum in the present study is 11 µg/mL which was observed to be
highest as compared to 12.87% inhibition at 100 µg/mL in T. aestivum (Jangle and Padmanabhan, 2016).
Overall, WG from several wheat species was compared that gave a repulsive rather than conclusive result
for therapeutic application of any wheat species. This might be due to the difference in environmental factors as
well as the laboratory parameters thereby the extraction methodology. Our study clearly states that the WG from T.
dicoccum (Emmer wheat) which is one of the oldest wheat in the world has higher antioxidant and free radical
scavenging activity than both T. durum (Durum wheat) and T. aestivum (Bread wheat).
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CONCLUSIONS
Our study concludes that WG from all three different wheat species showed maximum antioxidant and free
radical scavenging activity on day 15. Comparing difference between the species, the WG showed maximum
antioxidant and free radical scavenging activity in T. dicoccum followed by T. durum and T. aestivum. Several
studies found the WG from T. aestivum as very promising herbal medicine that can cure various degenerative
diseases. However, some studies including our results suggest that the WG from T. dicoccum species might
potentially be valuable and extensive research work is needed in order to explore its therapeutic applications.

ACKNOWLEDGEMENT
The author is grateful to the Department of Biotechnology, Panjab University, Chandigarh, India, for the
providing funds for conducting the study.

REFERENCES
Halliwell, B. and Gutteridge, J.M.C. (1990). Role of free radicals and catalytic metal ions in human
disease. Methods in Enzymology: vol.186, 1-85.
Young, I.S. and Woodside, J.V. (2001). Antioxidants in health and disease. Journal of Clinical Pathology: vol.54,
176-186.
Hailiwell, B. (1991). Reactive oxygen species in living systems: source, biochemistry and role in human
disease. American Journal of Medicine: vol.91, 14-20.
Hemnani. T. and Parihar, M. (1998). Reactive oxygen species and oxidative DNA damage. Indian Journal of
Physiology and Pharmacologyonline: vol.42, 440-452.
Israhad, M. and Chaudhuri, P. (2002). Oxidant-antioxidant system: role and significance in human body. Indian
Journal of Experimental Biology: vol.40, 1233-1239.
Lobo, V., Patil, A., Phatak, A. and Chandra, N. (2010). Free radicals, antioxidants and functional foods: impact on
human health. Pharmacognosy Reviews: vol.4, 8, 118-126.
Tester, M. and Langridge, P. (2010). Breeding technologies to increase crop production in a changing
world. Science: vol.327, 5967, 818-822.
Kumar, M., Gupta, V., Kumari, P., Reddy, C. and Jha, B. (2011). Assessment of nutrient composition and
antioxidant potential of Caulerpaceae seaweeds. Journal of Food Composition and Analysis: vol.24, 270278.
Walters, R. (1992). The alternative cancer therapy book. New York: Avery Publishing Group. pp, 299-308.
Kulkarni, S.D., Tilak, J.C., Acherya, R., Rajurkar, N.S., Devasagayam, T.P. and Reddy, A.V. (2006). Evaluation of
the antioxidant activity of WG (Triticum aestivum L.) as a function of growth under different conditions.
Phytotherapy Research: vol.20, 3, 218-227.
Rana, S., Kamboj, J.K. and Gandhi, V. (2011). Living life the natural way–wheatgrass and Health. Functional
Foods in Health and Disease: vol.1, 11, 444-456.
Rimple, M.K.K., Kumar, R., Newton, A. and Reeta, S.L. (2016). Poly pharmacological effects of green blood
therapy: An update. World Journal Of Pharmaceutical And Medical Research: vol.2, 1, 10-21.
Leong, S.Y., Burritt, D.J. and Oey, I. (2016). Electropriming of wheatgrass seeds using pulsed electric fields
enhances antioxidant metabolism and the bioprotective capacity of wheatgrass shoots. Scientific Reports:
vol.6, 25306.
Singhal, V.K., Singhal, A.K., Jagatheesh, K., Padmavathi, K., Elangoran, N., Bangr, O.P. and Sil, R. (2012).
Multifunctional role of green blood therapy to cure for many diseases. Chronicles of Young Scientists:
vol.3, 1, 12-16.
Chauhan, M. (2014). A pilot study on wheat grass juice for its phytochemical, nutritional and therapeutic potential
on chronic diseases. International Journal of Chemical Studies: vol.2, 4, 27-34.
Aydos, O.S., Avci, A. and Ozkan, T. (2011). Antiproliferative, apoptotic and antioxidant activities of wheatgrass
(Triticum aestivum L.) extract on CML (K562) cell line. Turkish Journal of Medical Sciences: vol.41, 4,
657-663.
Sri Jaya, M. and Gayathri, S. (2009). Antioxidant activity of wheatgrass and impact of supplementing grass extract
on anemics. Biomedicine: vol.4, 3, 262-268.
Reynolds, C. (2005). A DNA-technology-based cellular assay used to measure specific biological activity in a
wheatgrass extract. Journal of Australasian Integrative Medicine Association: vol.1, 80-82.
Padalia, S., Drabu, S., Raheja, I., Gupta, A. and Dhamija, M. (2010). Multitude potential of wheatgrass juice
(Green Blood): An overview. Chronicles of young scientists: vol.1, 2, 23-28.
Dey, S., Sarkar, R., Ghosh, P., Khatun, R., Ghorai, K., Choudhari, R., Gupta, P., Mukhopadhyay, S. and
Mukhopadhyay, A. (2006). Effect of wheat grass juice in supportive care of terminally ill cancer patients –
A tertiary cancer centre Experience from India. Journal of Clinical Oncology: vol.24, 18S, 8634.

International Journal of Applied Biology and Pharmaceutical Technology
Available online at www.ijabpt.com

Page: 105

Jagtar Singh et al

Copyrights@2017, ISSN: 0976-4550

Bar-Sela, G., Tsalic, M., Fried, G. and Goldberg, H. (2007). Wheat grass juice may improve hematological toxicity
related to chemotherapy in breast cancer patients: a pilot study. Nutrition and cancer: vol.58, 1, 3-48.
Kumar, P., Yadava, R.K., Gollen, B., Kumar, S., Verma, R.K. and Yadav, S. (2011). Nutritional contents and
medicinal properties of wheat: a review. Life Sciences and Medicine Research: vol.22, 1-10.
Bar-Sela, G., Cohen, M., Ben-Arye, E. and Epelbaum, R. (2015). The medical use of wheatgrass: review of the gap
between basic and clinical applications. Mini Reviews in Medicinal Chemistry: vol.15, 12, 1002-1010.
Popovic, Z., Smiljanic, M., Kostic, M., Nikic, P. and Jankovic, S. (2014). Wild flora and its usage in traditional
phytotherapy (Deliblato Sands, Serbia, South East Europe). Indian Journal of Traditional Knowledge:
vol.13, 1, 9-35.
Saravanan, G. and Ponmurugan, P. (2011). Ameliorative potential of S-allylcysteine: effect on lipid profile and
changes in tissue fatty acid composition in experimental diabetes. Experimental and Toxicologic
Pathology: vol.64, 6, 639-644.
Bitra, V.R., Rapaka, D., Mathala, N. and Akula, A. (2014). Effect of wheat grass powder on aluminum induced
Alzheimer's disease in Wistar rats. Asian Pacific Journal of Tropical Medicine: vol.7, S278-S281.
Shakya, G., Randhi, P.K., Pajaniradje, S., Mohankumar, K. and Rajagopalan, R. (2016). Hypoglycaemic role of
wheatgrass and its effect on carbohydrate metabolic enzymes in type II diabetic rats. Toxicology and
Industrial Health: vol.32, 6, 1026-1032.
Mohan, Y., Jesuthankaraj, G.N. and Thangavelu, R.N. (2013). Antidiabetic and antioxidant properties of Triticum
aestivum in streptozotocin-induced diabetic rats. Advances in Pharmacological Sciences: vol. 2013, 2013,
716073.
Chika, A. and Bello, S.O. (2010). Antihyperglycaemic activity of aqueous leaf extract of Combretum micranthum
(Combretaceae) in normal and alloxan-induced diabetic rats. Journal of Ethnopharmacology: vol.129, 1,
34-37.
Singleton, V.L. and Rossi Jr J.A. (1965). Colorimetry of total phenolics with phosphomolybdic-phosphotungstic
acid reagents. American Society for Enology and Viticulture: vol.16, 3, 144-158.
Chang, C., Yang, M., Wen, H. and Chern, J. (2002). Estimation of total flavonoid content in propolis by two
complementary colorimetric methods. Journal of Food and Drug Analysis: vol.10, 178-182.
Prieto, P., Pineda M. and Aguilar M. (1999). Spectrophotometric quantitation of antioxidant capacity through the
formation of a phosphomolybdenum complex: specific application to the determination of vitamin E.
Analytical Biochemistry: vol.269, 337-341.
Brand-Williams, W., Cuvelier, M.E. and Berset, C. (1995). Use of free radical method to evaluate antioxidant
activity. Lebensmittel Wissenchaft and Technologie: vol.28, 1, 25‑ 30.
Bursal, E. and Gulcin, I. (2011). Polyphenol contents and in vitro antioxidant activities of lyophilized aqueous
extract of kiwifruit (Actinidia deliciosa). Food Research International: vol.44, 1482-1489.
Durairaj, V., Hoda, M., Shakya, G., Babu, S.P.P. and Rajagopalan, R. (2014). Phytochemical screening and
analysis of antioxidant properties of aqueous extract of wheatgrass. Asian Pacific Journal of Tropical
Medicine: vol.7, S398-S404.
Serpen, A., Gookmen, V., Karagooz, A. and Kooksel, H. (2008). Phytochemical quantification and total
antioxidant capacities of emmer (Triticum dicoccon Schrank) and einkorn (Triticum monococcum L.)
wheat landraces. Journal of Agricultural and Food Chemistry: vol.56, 16, 7285-7292.
Benincasa, P., Galieni, A., Manetta, A.C., Pace, R., Guiducci, M., Pisante, M. and Stagnari, F. (2015). Phenolic
compounds in grains, sprouts and wheatgrass of hulled and non‑ hulled wheat species. Journal of the
Science of Food and Agriculture: vol.95, 9, 1795-1803.
Jangle, S.N. and Padmanabhan, P. (2016). Evaluation of phytochemicals, reducing power, antioxidant activity and
in-vitro lipid peroxidation activity of wheat grass juice. International Journal of Pharmaceutical Sciences
and Research: vol.7, 8, 3436-3440.
Ozkose, A., Arslan, D. and Ayşenur, A.C.A.R. (2016). The Comparison of the Chemical Composition, Sensory,
Phenolic and Antioxidant Properties of Juices from Different Wheatgrass and Turfgrass Species. Notulae
Botanicae Horti Agrobotanici Cluj-Napoca: vol.44, 2, 499-507.
Agrawal, A., Gupta, E. and Chaturvedi, R. (2015). Determination of Minerals and Antioxidant Activities at
Different Levels of Jointing Stage in Juice of Wheat Grass -The Green Wonder. International Journal of
Pure and Applied Bioscience: vol.3, 2, 311-316.

International Journal of Applied Biology and Pharmaceutical Technology
Available online at www.ijabpt.com

Page: 106

