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Abstract 10 

Barley (Hordeum vulgare L.) is one of the world's oldest cereal crops. There is considerable 11 

interest in barley's potential usage in human diets. Barley is rich in bioactive metabolites such as 12 

high content of β-glucan, fiber, and vitamin E. It is also well known as a rich source of 13 

phytochemical derivatives, namely, phenolic acids, flavonols, chalcones, flavones, 14 

proanthocyanidins, and flavanones. Phenolic compounds are recognized as excellent dietary 15 

materials with antioxidant and anti-inflammatory activities. This review was written to give an 16 

overview of the main components that are separated from barley using different solvents. Even 17 

though there were numerous biological activities for barely, the antioxidant, as well as the anti-18 

inflammatory, are the main focus of this review.   19 

Keywords 20 
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1. Introduction 23 

Cereals were related to food and drinks during the history of mankind, they acted as a major source 24 

of natural energy supply. It has a great benefit for human health. [1] Barley is one of the oldest 25 

cereal crops and is still in use nowadays. Barley was used by the ancient Egyptian; 10,500 years 26 

ago, along the River Nile. [2] According to archaeological findings, it ranks fourth among cereal 27 

grains after wheat, rice, and maize as one of the most widely farmed crops of both production 28 

quantity and cultivated area among grain crops in the world (12% of total cultivated cereals), [3] It 29 

contributed significantly to the advancement of human civilization, agronomic, physiological, 30 

genetic, and plant breeding sciences, which are grown and utilized all over the world. [2] Highland 31 

barley (HB, Hordeum vulgare L. var. nudum hook. f) is classified as a member of the Gramineae 32 

(wheat family). It is also known as hull-less barley or naked barley (“Qingke” in Chinese). This 33 

nomenclature is given due to the removal of the inner and outer glumes from the caryopsis when 34 

harvested, [4] Barley can be recognized in different forms and shapes; it could be found as two or 35 

six rows of seeds on each spike. It can also be hulled or hulless (based on the presence or absence 36 

of a tightly adhering hull to the grain). Barley can also be categorized based on grain content into 37 

normal, waxy (high amylose starch), high-glucan, and proanthocyanidin- free types. [1] Free, 38 

soluble conjugated, and insoluble forms of barley phenolic compounds exist, which are bound to 39 

the grain's cell wall components by ester or ether bonds and require acid, alkaline, or enzymatic 40 

hydrolysis to be released. [5] Barley has the highest levels of β-glucan compared to other cereals, 41 

followed by oat, rye, and wheat. [3] Barley has gained popularity as a commodity for the creation 42 

of functional foods due to its high level of physiologically active constituents. [6] 43 

  The nature and amount of secondary metabolites recovered from medicinal plants have 44 

been observed to be influenced by the type of solvents used during the extraction process, [7] 45 
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phenolic compounds' solubility in different polarity solvents is also determined by structural 46 

differences. As a result, solvent extraction and separation techniques may have a substantial 47 

impact on the yield of the phytochemicals extracted from the plant material. [8] Methanol, 48 

ethanol, acetone, and ethyl acetate have all been employed to extract phenolic contents from 49 

plant material. [8] 50 

The goal of this work is to provide a thorough overview of several strategies for extracting 51 

bioactive chemicals from barley and shed light on the relationship between biological activities 52 

and the solvents used for extraction. 53 

2. Traditional uses of barley 54 

Almost 70% of the active compounds discovered in medicine come from plants, whereas only 55 

30% are completely synthetic, [9] This grain is rich in soluble dietary fiber, particularly beta-56 

glucans, and provides vital vitamins and minerals. [2] Idehen (2020)  reports that barley may be 57 

beneficial as an antioxidant, anti-inflammatory, anti-diabetes, immunomodulation, 58 

antibacterial, cardiovascular disease and blood pressure control, gastroprotection, antiobesity, 59 

and antiaging. [10] Traditional healers utilize barley to treat a variety of inflammatory and 60 

cardiovascular disorders without understanding its pharmacological mechanisms. [11] Most of 61 

these activities are related to the presence of β-glucan, arabinoxylan, and polyphenols. [4] β-62 

Glucans are major soluble fiber polysaccharides that have a great role in lowering plasma 63 

cholesterol, lowering blood glucose level, improving lipid metabolism, and reducing glycemic 64 

index. [10] Previous reports mentioned that regular consumption of barley has been linked to a 65 

lower risk of several ailments. There have been numerous scientific studies on the health 66 

advantages of green barley, including cancer prevention, hyperlipidemia, cardiovascular 67 
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disease, and other chronic disorders in addition to it is a good source of vitamins and minerals 68 

and has a lot of antioxidant activity. [2] 69 

3. Anti-inflammatory effect  70 

Inflammation is a complicated immunological response to damaging stimuli such as infections, 71 

damaged cells, and/or irritants, and it is linked to chronic disease progression. [12] Inflammation 72 

can also occur as a result of tissue damage, cell death, malignancy, ischemia, and degeneration. 73 

[13] During various forms of inflammatory responses, a variety of inflammatory mediators are 74 

synthesized and released. Pro- and anti-inflammatory mediators are the two main groups of 75 

inflammatory substances. [14] Various inflammatory mediators, including nitric oxide (NO), 76 

prostaglandins (PGs), and proinflammatory cytokines, activate macrophages, and active 77 

macrophages also create these mediators. Macrophages, in particular, play a key role in the 78 

production of interferon-g (IFN-g), interleukin (IL)-1b, IL-6, and tumor necrosis factor- 79 

(TNF-), which are all essential inflammation mediators. [12] Anti-inflammatory substances 80 

can be a helpful tool in the treatment of disorders.  81 

4. Solvents used  in the extraction of barley 82 

4.1. Water extract  83 

Water is thought to be a good solvent due to its safety. It is considered the most polar solvent. [15] 84 

According to the rule, like dissolves like, it was found that water extracts usually contain polar 85 

compounds. Shah, A., et al. used water as a solvent to isolate the polysaccharides β-glucan 86 

compound from the Indian barley. In several studies from different localities, such as Spain, India, 87 

and China, β-glucan was isolated and tested for its potential as an antioxidant using different 88 

techniques. These studies identified a wide range of biological activities, among them, wound 89 
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healing as well as, anti-inflammatory activities, and were investigated. [16, 17] One study tried to 90 

compare the antioxidant activity of the β-glucan obtained from microwaved hulled barley and an 91 

unprocessed one. This study showed that microwaved barley had greater activity. This result was 92 

related to the breaking of the polysaccharides chain as heating caused the exposure of more 93 

hydroxyl groups, increasing free radical scavenging activity. [18] 94 

Gallic acid, protocatechuic acid, catechin, and caffeic acid were found to be the major compounds 95 

identified from various barley cultivars using the HPLC method. [19] Using the LC-MS technique, 96 

water extract from various Tunisian barley cultivars revealed a high content of p-coumaric acid 97 

and syringic acid and identified 19 compounds. [5] Different cultivars of juvenile barley (cereal 98 

sprout); plant raw materials showed that all water extracts are qualitatively similar, but differ 99 

quantitatively and catechin, epicatechin, quercetin, rutin, and kaempferitrin were the major 100 

identified compounds. A cholinesterase inhibitory effect was also recorded. [20] vanillic acid, 101 

syringic acid, p-coumaric acid, ferulic acid, and ellagic acid were identified from the water extract 102 

of barley purchased from the Egyptian market. [21] The water extract of young barley leaves from 103 

Korea was analyzed for its monosaccharide contents with the investigation of the 104 

immunostimulatory effect. [22] The antioxidant activity was tested in all those reports; all barley 105 

water extracts in different forms and from different locations showed great activity. 106 

Some studies focused just on the biological activity of the water extract without a great deal 107 

of phytochemical analysis. The anti-depressant activity of barley leaves was examined [23] and 108 

another study dealt with hypolipidemic activities. [22]  109 

As water can mainly extract polar compounds, most studies are concerned with an antioxidant 110 

activity using different mechanisms and techniques. The water extract of six varieties of spring 111 

barley from Mendel University in Brno showed antioxidant activity in the 2,2-Azino-bis(3-112 
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ethylbenzothiazoline-6- sulfonic acid) diammonium salt (ABTs) model in the range of 1.6–3.0 113 

µmol/g, while DPPH model showed a range of 0.9 to 2.0 µmol/g. [24] The FRAP assay was used 114 

also to examine the antioxidant properties of water extracts of 19 Iranian cultivars of barley. [25] 115 

Barley seeds from the USA market were extracted by water and then tested for their antioxidant 116 

activity. [26] Water extraction of young barley powder was used to determine its anti-oxidant and 117 

antiproliferation activities. [27] Sumi Oh, BoRa Yi, et al  (2014) revealed that roasting temperature 118 

has an impact on the antioxidant activity of the aqueous Korean barley by using different assays 119 

including ABTs, DPPH, and FRAP. [28] 120 

Ruiz-Medina (2019) applied extracted green barley leaves with water to determine their 121 

antioxidant content by evaluating their phenolic content. [29]  122 

The water and alkaline extracts of different huskless barley from China were tested for their 123 

anti-inflammatory activity, two of them blocked the overexpression of numerous important 124 

proteins in the human umbilical vein endothelial cells, including MCP-1, VCAM-1, and ACE, 125 

reducing the deleterious effects of TNF-α.  [30]  126 

The activities as well as the isolated compounds from barley were summarized in table (1) 127 

and figure (1) shows the major structures identified from the water extract.   128 

 129 

 130 

 131 

 132 

 133 
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Fig. (1): Structures of the major compounds Identified in water Extract.  134 

 135 

 

 

 

Gallic acid β-glucan 
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4.2. Methanol extract 136 

The biological activity of alcoholic extracts is generally more potent than that of aqueous extracts, 137 

mostly due to their high extraction power. The activity in most cases is related to the presence of 138 

higher levels of polyphenols, which are released from cells when organic solvents are used to break 139 

down cell walls, which have a nonpolar nature and cause polyphenols to be released. [31] The 140 

enzyme polyphenol oxidase, which degrades polyphenols in water extracts, is another more 141 

relevant explanation for the reduction of biological activity in the aqueous extract. [32] Usually, the 142 

combination of organic solvent and water facilitates the extraction of all compounds that are 143 

soluble in both solvents. Most studies used 70-80% methanol water as a solvent for extraction. 144 

Methanol extracts of barley from different locations result in the identification of 145 

proanthocyanidins such as catechin, catechin dihexoside, procyanidin B, procyanidin C, 146 

prodelphinidin B, and prodelphinidin C. [33, 34] Furthermore many anthocyanins were identified 147 

from naked (hulless) barley such as cyanidin-3-O-Glucoside, cyanidin-3-O-Rutinoside, cyanidin-148 

3-Galactoside, cyanidin-3-O-(3″-O-malonyl-glucoside), cyanidin-3-O-(6″-O-malonyl-glucoside), 149 

cyanidin 3-O-dimalonylglucoside, pelargonidin-3-O-dimalonylglucoside and peonidin 3-O-150 

dimalonylglucoside. [35, 36] Many flavone glycosides were identified from barley leaves methanol 151 

extract, such as apigenin, luteolin, chrysoeriol, and tricin glycosides. [37] 4-methoxy-5, 7-dihydroxy 152 

isoflavone (Biochanin A) was also identified in Pakistanian barley, besides the existence of alpha-153 

tocopherol (Vitamin E). [38] Myricetin, quercetin & kaempferol were also identified from the barley 154 

sprouts in addition to many phenolic acids such as gallic acid, p-hydroxybenzoic acid, 155 

protocatechuic acid, vanillic acid. [33] Ge, X., et al (2021) extracted different colored naked barley 156 

grains with methanol. This resulted in the identification of seven phenolic acids and 15 flavonoids. 157 

Ferulic acid was the main phenolic acid in white naked barley, while vitexin was the highest of the 158 
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flavonoids. [35] Choi, Hwang, et al. (2013) identified several compounds from Korean barley where 159 

benzene propanoic acid 4-hydroxy-3-methoxy was the most abundant phenolic compound and 160 

hexadecanoic acid methyl ester was the major fatty acid. [12] Lee, J.H., et al. (2016) investigated 161 

seedlings of various Korean barley cultivars for the changes in phenolic acids and antioxidant 162 

capacities at four different harvest times. UPLC-PDA-ESI/MS revealed that lutonarin, saponarin, 163 

and isovitexin-7-O-glucoside) were the predominant phenolic (flavonoid) compounds in all tested 164 

samples. [39] Also, Seo, Park, et al (2014) isolated saponarin from barley sprouts and showed that 165 

saponarin reduces pro-inflammatory responses. [40] 166 

The main class of compounds identified from the methanol extracts of different barleys is phenolic 167 

compounds (proanthocyanidin, flavonoid, and phenolic acid), which are well-known as excellent 168 

dietary materials with antioxidant, antiradical, and anti-inflammatory activity, as shown in all 169 

previous reports. [39] Gul, Ahmed, et al. (2014) showed that barley methanolic extract had an anti-170 

inflammatory effect by determining glutathione peroxidase activity and superoxide dismutase 171 

activity[11]. Besides Choi, Hwang et al. (2013) determined the anti-inflammatory effect of barley 172 

methanolic extract using in vitro and in vivo assays. [12] This was demonstrated and reported by 173 

Woo, S.-Y., et al. (2021), which showed the efficacy of lutonarin and saponarin as anti-174 

inflammatory. [41] Azelaic acid which has a strong anti-inflammatory effect was also identified as 175 

one of the main compounds in barely after planting for two weeks. [42]  The antioxidant activity of 176 

barley extracts was tested using different assays such as DPPH, FRAP, and ORAC and it was 177 

found that the methanol extract had the highest antioxidant activity, [33, 36, 38, 43-46] The methanol 178 

extract of barley showed anti-bacterial activity against different pathogens. [47] Table (1) 179 

summarizes the activity, as well as the isolated chemicals, and figure (2), showed the major 180 

structures of identified compounds from the methanol extract. 181 
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Fig. (2): Structures of the major compounds Identified in Methanol Extract 
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Fig. (2): Cont. Structures of the major compounds identified in Methanol Extract  182 
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Fig. (2): Cont. Structures of the major compounds identified in Methanol Extract  188 
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4.3. Ethanol extract 189 

Ethanol as a solvent is more or less similar to methanol, but it is less polar and less toxic. [48] The 190 

polarity of ethanol is usually increased by adding water to the pure ethanol. This results in the 191 

extraction of more bioactive phenolic compounds. Most studies used 70-80% ethanol/water for 192 

extraction of barley plant resulting in the identification of several phenolic compounds such as 1-193 

O-sinapoyl-beta-d-glucose, 4-Hydroxybenzoic acid, tricin, apigenin, Apigenin 7-alpha-l-194 

arabinopyranosyl-(1->6)-glucoside, Lutonarin, Rutin, Saponarin, Sinapic acid, rosmarinic acid, 195 

luteolin and vanillic acid.  [49, 50] The antioxidant activity was tested using different assays such as 196 

(FRAP, ABTs, DPPH, and Intracellular Reactive Oxygen species), moreover, the anti-197 

inflammatory activity was also carried out by measuring tumor necrosis factor-α (TNF-α), 198 

interleukin-1β (IL-1β), and interleukin-6 (IL-6).  Different reports showed that the major activities 199 

were found in ethanol extracts from different varieties. [39, 51, 52] 200 

Few studies measured the activities of the isolated compounds from barley against the anti-201 

inflammatory activity; Saponarin was tested against alcoholic fatty liver in rats, and it showed 202 

suppression of TNF-α secretion and maintenance of hepatic GSH. [53] β-glucan was prepared from 203 

the ethanol extract of highland barley obtained from China and assessed in an ethanol-induced 204 

gastric ulcer model in rats by determining stomach cytokines PGE2 and NO.  The results showed 205 

that the pre-treatment with β-glucan could alleviate the gastric mucosal damage induced by 206 

ethanol. [54] Anti-wrinkle and antimicrobial in addition to behavioral study are also specific 207 

activities measured for the ethanolic extracts. [49, 50, 55] Lee et al. (2018) studied the ethanolic extract 208 

after its fermentation by lactic acid bacteria for testing its anti-oxidant activity, it showed more 209 

antioxidant activity after fermentation.  [51] Few papers measured total anthocyanins, total phenolic 210 

content, total flavonoids, and total condensed tannins for the ethanolic extract of barley. The 211 
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studies revealed that barley extracts with high phenolic content showed the highest scavenging 212 

DPPH radicals. [52]  213 

The activity as well as the separated compounds are summarized in table (1) and figure (3) 214 

shows the major structures identified from the ethanol extract. 215 

 
 

 

 
 

 
Vanillic acid Tricin Sinapic acid 

 

 

 

Luteolin 4-Hydroxybenzoic acid Apigenin 

 

 

Rutin Rosmarinic acid 

 

 

β-glucan Apigenin 7-alpha-l- arabinopyranosyl-(1->6)-glucoside 

 
 

 
 

Lutonarin Saponarin 

Fig. (3): Structures of the major compounds Identified in Ethanol Extract 216 
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4.4. Acetone extract 217 

Acetone as a solvent is a very useful extractant since it can dissolve many hydrophilic and 218 

lipophilic components. It is miscible with water, volatile, and has low toxicity. It is especially 219 

useful for the extraction of tannins and other phenolics. Numerous polyphenols were identified 220 

from the acetone extract of barley using LCMS and RP‐HPLC like catechin-5-O-glucoside, 221 

prodelpinidin B3, catechuic acid, chlorogenic acid, catechin, caffeic acid, p-coumaric acid, ferulic 222 

acid, and chlorogenic acid from different locations like Australian, Hindmarsh and China verities. 223 

[56, 57] ORAC and cellular anti-oxidant activity assays were the major assays used to test the acetone 224 

extracts. [56, 57] The result from the ORAC assay showed higher anti-oxidant activity compared to 225 

the cellular anti-oxidant activity of four different varieties of barley from China. [56] Lee, Han, et 226 

al. (2013) extracted anthocyanins from the acetone extract of barley and showed a substantial ACE 227 

inhibitory and antioxidant effect. [58] 228 

Table (1) summarizes the activity as well as the isolated chemicals and figure (4) shows 229 

the major structures of the identified compounds from the acetone extract. 230 

 231 

 232 

 233 

 234 

 235 
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(+)-catechin Caffeic acid Chlorogenic acid 

 
 

Catechin-5-O-glucoside Prodelpinidin B3 

  

p-coumaric acid Ferulic acid 

Fig. (4): Structures of the major compounds Identified in Acetone Extract 236 

5. Conclusion  237 

Cereal research has become a prominent topic in recent years, with barley attracting more attention 238 

in both the food and medical fields. β-Glucans, a primary fiber in barley, have been shown to lower 239 

plasma cholesterol, improve lipid metabolism, and lower the glycemic index. This review 240 

primarily focused on the type of solvents used in extraction, chemical characterization, and related 241 

biological activities of barley in this context. As per the previous reports, water, methanol, ethanol 242 

& acetone were used as solvents for barley extraction. Phenolic compounds and flavonoids were 243 

the major identified compounds from all used solvents. Antioxidant assays, total phenolic, and 244 

flavonoid content, and anti-inflammatory assays were the main biological activities studied from 245 

different solvents, while the anti-depressant activity assays were measured only from the water 246 

extract due to the safety of the water in in-vivo assays. A few studies compared the antioxidant 247 

activity of different solvent extracts, where they reported that the methanol extract had the highest 248 

activity compared to other solvents.  249 
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In conclusion, there aren’t many studies comparing different biological activities among 250 

various solvent extracts. Therefore, we suggest that further studies should be done to provide 251 

evidence for the preference of a certain solvent over the other 252 

Acknowledgment 253 

The authors have no acknowledgments to declare. 254 

Keywords 255 

Barley.  β-glucan. Bioactive metabolites.  Cereal crops.  Hordeum vulgare.  256 

Sources of Support 257 

No support for the work was received. 258 

Author Contributions  259 

Omneya Eid: Investigation, Resources, Data Curation, Writing - Original Draft, Wafaa Elkady: 260 

Resources, Writing - Original Draft, Writing - Review & Editing, Shahira ezzat: Writing - Review 261 

& Editing, Visualization, and Supervision Abeer El Sayed: Writing - Review & Editing, 262 

Visualization, and Supervision Essam Abd elsattar: Writing - Review & Editing, Visualization, 263 

and Supervision  264 

Author Declarations  265 

The authors declare no conflict of interest for this study. 266 

 267 

 268 

 269 

 270 

 271 

10.1002/cbdv.202200935

A
cc

ep
te

d 
M

an
us

cr
ip

t

Chemistry & Biodiversity

This article is protected by copyright. All rights reserved.

 16121880, ja, D
ow

nloaded from
 https://onlinelibrary.w

iley.com
/doi/10.1002/cbdv.202200935 by Specialized Presidential C

ouncil For E
ducation A

nd Scientific R
esearch H

Q
 G

overnm
ent O

f E
gypt, W

iley O
nline L

ibrary on [06/02/2023]. See the T
erm

s and C
onditions (https://onlinelibrary.w

iley.com
/term

s-and-conditions) on W
iley O

nline L
ibrary for rules of use; O

A
 articles are governed by the applicable C

reative C
om

m
ons L

icense



 Author biographies 272 

 Omneya Eid received her bachelor's degree in pharmaceutical 273 

sciences from Future University in Egypt in 2013 and her master's 274 

degree from the faculty of pharmacy, at Cairo University in 2018. 275 

She is now studying for her Ph.D. at Cairo University. She is 276 

currently studying under the supervision of Prof. Essam Abdel-277 

Sattar faculty of pharmacy, at Cairo University. Her research focus is to isolate and 278 

identify plant constituents using different chromatographic and spectral methods.  279 

Dr. Wafaa Mostafa Elkady is an Associate Professor of 280 

Pharmacognosy. She graduated from the Faculty of Pharmacy at 281 

Helwan University in 2002. She earned a master’s degree in 282 

Pharmacognosy in 2009. She holds PhDs in phytochemistry and 283 

Pharmacognosy 2015, both from the Faculty of Pharmacy at 284 

Helwan University. She is currently employed by the Faculty of Pharmacy Future 285 

University in Egypt as an Associate Professor and the department's head of 286 

Pharmacognosy and Medicinal Plants. Her professional interests focus on natural 287 

products in general. She published many research articles in the field of medicinal 288 

plants in different international journals. 289 

 290 

Shahira M. Ezzat is one of top 2% scientists worldwide 291 

identified by Stanford University 2021 and 2022. In 2007, she 292 

received her Ph.D. in Pharmacognosy from Cairo University's 293 

Faculty of Pharmacy. She is positioned as a Professor and Head 294 

of Pharmacognosy Department, Faculty of Pharmacy, MSA 295 

University since September 2017, and as a Vice Dean for Community Services and 296 

Environmental Development since October 2021. She published about 140 articles 297 

and book chapters in the chemistry and biological activity of natural products. Her 298 

10.1002/cbdv.202200935

A
cc

ep
te

d 
M

an
us

cr
ip

t

Chemistry & Biodiversity

This article is protected by copyright. All rights reserved.

 16121880, ja, D
ow

nloaded from
 https://onlinelibrary.w

iley.com
/doi/10.1002/cbdv.202200935 by Specialized Presidential C

ouncil For E
ducation A

nd Scientific R
esearch H

Q
 G

overnm
ent O

f E
gypt, W

iley O
nline L

ibrary on [06/02/2023]. See the T
erm

s and C
onditions (https://onlinelibrary.w

iley.com
/term

s-and-conditions) on W
iley O

nline L
ibrary for rules of use; O

A
 articles are governed by the applicable C

reative C
om

m
ons L

icense



main research field is the isolation of bioactive plant constituents and the elucidation 299 

of their structures using different methods. 300 

Abeer Mohamed Ali El Sayed, Professor of natural product 301 

chemistry, Pharmacognosy department, faculty of pharmacy, 302 

Cairo University of Egypt. She earned a master’s degree in 303 

Pharmacognosy in 1999. She holds PhDs in phytochemistry and 304 

Pharmacognosy 2010 from the faculty of pharmacy, Cairo 305 

university. She has skills and expertise in flavonoids, triterpenes, natural product 306 

chemistry, Phytochemicals, Herbal Medicine, Natural Product Drug Discovery, 307 

Compound Isolation, Phytochemical Analysis, Phytochemical Purification, 308 

Structure Elucidation, Natural Product Isolation. About 30 publications with H-309 

index 11.  310 

 311 

 312 

Prof Abdel-Sattar was born in 1957 and graduated 313 

from Faculty of Pharmacy, Cairo University in 1979. 314 

He finished his PhD in 1990 (Munster, Germany). In 315 

2000, he got a JSPS post-doctor fellowship, Toyama 316 

University, Japan. He served as director of Pharmacognosy Department (2012-317 

2017) and as director of Natural Product research center since 2016, Cairo 318 

University, as vice director of Higher Scientific Committee of Egyptian universities 319 

for promotion to professors (2013-2016), and a member of Toyama-Asia-Africa 320 

Pharmaceutical Network since 2016. He published more than 180 papers in the 321 

field of natural products.  He granted and participated in more than 25 projects. 322 

10.1002/cbdv.202200935

A
cc

ep
te

d 
M

an
us

cr
ip

t

Chemistry & Biodiversity

This article is protected by copyright. All rights reserved.

 16121880, ja, D
ow

nloaded from
 https://onlinelibrary.w

iley.com
/doi/10.1002/cbdv.202200935 by Specialized Presidential C

ouncil For E
ducation A

nd Scientific R
esearch H

Q
 G

overnm
ent O

f E
gypt, W

iley O
nline L

ibrary on [06/02/2023]. See the T
erm

s and C
onditions (https://onlinelibrary.w

iley.com
/term

s-and-conditions) on W
iley O

nline L
ibrary for rules of use; O

A
 articles are governed by the applicable C

reative C
om

m
ons L

icense



References 

1 N. Gangopadhyay, M. B. Hossain, D. K. Rai and N. P. Brunton,'A review of extraction and analysis of 
bioactives in oat and barley and scope for use of novel food processing technologies',Molecules 
2015, 20, 10884-10909. 

2 B. Emilia-Ancuța, L. Muntean, F. Russu, A. D. Ona, I. Porumb and E. Filip,'Barley (Hordeum vulgare 
l.): Medicinal and therapeutic uses–review',Hop Med. Plants 2019, 87-95. 

3 M. Sakellariou and P. V. Mylona,'New Uses for Traditional Crops: The Case of Barley 
Biofortification',Agronomy 2020, 10, 1964. 

4 T. Guo, C. Horvath, L. Chen, J. Chen and B. Zheng,'Understanding the nutrient composition and 
nutritional functions of highland barley (Qingke): A review',Trends Food Sci Technol 2020, 103, 109-
117. 

5 T. Hajji, S. Mansouri, X. Vecino-Bello, J. M. Cruz-Freire, S. Rezgui and A. Ferchichi,'Identification and 
characterization of phenolic compounds extracted from barley husks by LC-MS and antioxidant 
activity in vitro',J. Cereal Sci 2018, 81, 83-90. 

6 V. Mareček, A. Mikyška, D. Hampel, P. Čejka, J. Neuwirthová, A. Malachová and R. Cerkal,'ABTS and 
DPPH methods as a tool for studying antioxidant capacity of spring barley and malt',J. Cereal Sci 
2017, 73, 40-45. 

7 A. Dirar, D. Alsaadi, M. Wada, M. Mohamed, T. Watanabe and H. Devkota,'Effects of extraction 
solvents on total phenolic and flavonoid contents and biological activities of extracts from 
Sudanese medicinal plants',S. Afr. J. Bot 2019, 120, 261-267. 

8 U. Złotek, S. Mikulska, M. Nagajek and M. Świeca,'The effect of different solvents and number of 
extraction steps on the polyphenol content and antioxidant capacity of basil leaves (Ocimum 
basilicum L.) extracts',Saudi J Biol Sci 2016, 23, 628-633. 

9 I. A. Saquib Hussain, I. Ahmad, T. Khan, S. Alam and I. Alam,'A brief overview of the use of barley 
(Shaeffer) as Tibb-e-Nabwi',Int. J. Herb. Med 2020, 8, 32-35. 

10 Y. Zeng, X. Pu, J. Du, X. Yang, X. Li, M. Mandal, S. Nabi, T. Yang and J. Yang,'Molecular mechanism of 
functional ingredients in barley to combat human chronic diseases',Oxid. Med. Cell. Longev 2020, 
2020. 

11 S. Gul, S. Ahmed, N. Kifli, Q. T. Uddin, N. B. Tahir, A. Hussain, H. Z. Jaafar, M. Moga and M. Zia-Ul-
Haq,'Multiple pathways are responsible for Anti-inflammatory and Cardiovascular activities of 
Hordeum vulgare L',J. Transl. Med 2014, 12, 1-8. 

12 K.-C. Choi, J.-M. Hwang, S.-J. Bang, Y.-O. Son, B.-T. Kim, D.-H. Kim, S.-A. Lee, M. Chae, D. H. Kim and 
J.-C. Lee,'Methanol extract of the aerial parts of barley (Hordeum vulgare) suppresses 
lipopolysaccharide-induced inflammatory responses in vitro and in vivo',Pharm Biol 2013, 51, 1066-
1076. 

13 A. Azab, A. Nassar and A. N. Azab,'Anti-inflammatory activity of natural products',Molecules 2016, 
21, 1321-1346. 

14 D. A. Vignali and V. K. Kuchroo,'IL-12 family cytokines: immunological playmakers',Nat. Immunol 
2012, 13, 722-728. 

15 A. O. Ali Jahanban-Esfahlan , Mahnaz Tabibiazar and Ryszard Amarowicz,'A Comparative Review on 
the Extraction, Antioxidant Content and Antioxidant Potential of Dierent Parts of Walnut (Juglans 
regia L.) Fruit and Tree',molecules 2019, 24, 2311. 

16 N. Fusté, M. Guasch, P. Guillen, C. Anerillas, T. Cemeli, N. Pedraza, F. Ferrezuelo, M. Encinas, M. 
Moralejo and E. Garí,'Barley β-glucan accelerates wound healing by favoring migration versus 
proliferation of human dermal fibroblasts',Carbohydr 2019, 210, 389-398. 

10.1002/cbdv.202200935

A
cc

ep
te

d 
M

an
us

cr
ip

t

Chemistry & Biodiversity

This article is protected by copyright. All rights reserved.

 16121880, ja, D
ow

nloaded from
 https://onlinelibrary.w

iley.com
/doi/10.1002/cbdv.202200935 by Specialized Presidential C

ouncil For E
ducation A

nd Scientific R
esearch H

Q
 G

overnm
ent O

f E
gypt, W

iley O
nline L

ibrary on [06/02/2023]. See the T
erm

s and C
onditions (https://onlinelibrary.w

iley.com
/term

s-and-conditions) on W
iley O

nline L
ibrary for rules of use; O

A
 articles are governed by the applicable C

reative C
om

m
ons L

icense



17 H. Guo, H.-Y. Li, L. Liu, C.-Y. Wu, H. Liu, L. Zhao, Q. Zhang, Y.-T. Liu, S.-Q. Li and W. Qin,'Effects of 
sulfated modification on the physicochemical properties and biological activities of β-glucans from 
Qingke (Tibetan hulless barley)', Int. J. Biol. Macromol. 2019, 141, 41-50. 

18 M. Ahmad, A. Gani, A. Shah, A. Gani and F. Masoodi,'Germination and microwave processing of 
barley (Hordeum vulgare L) changes the structural and physicochemical properties of β-d-glucan & 
enhances its antioxidant potential',Carbohydr 2016, 153, 696-702. 

19 R. Ramakrishna, D. Sarkar, P. Schwarz and K. Shetty,'Phenolic linked anti-hyperglycemic bioactives 
of barley (Hordeum vulgare L.) cultivars as nutraceuticals targeting type 2 diabetes',Ind Crops Prod 
2017, 107, 509-517. 

20 J. Kobus-Cisowska, P. Szulc, O. Szczepaniak, M. Dziedziński, D. Szymanowska, K. Szymandera-
Buszka, E. Goryńska-Goldmann, M. Gazdecki, A. Telichowska and M. Ligaj,'Variability of Hordeum 
vulgare L. cultivars in yield, antioxidant potential, and cholinesterase inhibitory 
activity',Sustainability 2020, 12, 1938-1951. 

21 M. M. Abu-Serie, N. H. Habashy and A. M. Maher,'In vitro anti-nephrotoxic potential of Ammi 
visnaga, Petroselinum crispum, Hordeum vulgare, and Cymbopogon schoenanthus seed or leaf 
extracts by suppressing the necrotic mediators, oxidative stress and inflammation',BMC 
Complement Altern Med 2019, 19, 149. 

22 H.-S. Han, J.-S. Shin, Y.-R. Song, Y. K. Rhee, C.-W. Cho, J. H. Ryu, K.-S. Inn, H.-D. Hong and K.-T. 
Lee,'Immunostimulatory effects of polysaccharides isolated from young barley leaves (Hordeum 
vulgare L.) with dual activation of Th1 and Th2 in splenic T cells and cyclophosphamide-induced 
immunosuppressed mice', Int. J. Biol. Macromol. 2020, 147, 954-964. 

23 K. Yamaura, R. Tanaka, Y. Bi, H. Fukata, N. Oishi, H. Sato, C. Mori and K. Ueno,'Protective effect of 
young green barley leaf (Hordeum vulgare L.) on restraint stress-induced decrease in hippocampal 
brain-derived neurotrophic factor in mice',Pharm Biol 2015, 11, S86. 

24 V. Mareček, A. Mikyška, D. Hampel, P. Čejka, J. Neuwirthová, A. Malachová and R. Cerkal,'ABTS and 
DPPH methods as a tool for studying antioxidant capacity of spring barley and malt',J. Cereal Sci. 
2017, 73, 40-45. 

25 T. Mahmoudi, M. R. Oveisi, B. Jannat, M. Behzad, M. Hajimahmoodi and N. Sadeghi,'Antioxidant 
activity of Iranian barley grain cultivars and their malts',Afr. J. Food Sci 2015, 9, 534-539. 

26 K.-S. Ha, S.-H. Jo, V. Mannam, Y.-I. Kwon and E. Apostolidis,'Stimulation of phenolics, antioxidant 
and α-glucosidase inhibitory activities during barley (Hordeum vulgare L.) seed germination',Plant 
Foods Hum Nutr 2016, 71, 211-217. 

27 A. Czerwonka, K. Kawka, K. Cykier, M. K. Lemieszek and W. Rzeski,'Evaluation of anticancer activity 
of water and juice extracts of young Hordeum vulgare in human cancer cell lines HT-29 and 
A549',Ann Agric Environ Med 2017, 24, 345-349. 

28 B. Y. Sumi Oh, Hye Jung Ka, Juhee Song, Joohyeok Park, Jinyeong Jung, Mi-Ja Kim, Kye Won Park & 
JaeHwan Lee,'Evaluation of In vitro antioxidant properties of roasted hulled barley (Hordeum 
vulgare L.)',Food Sci. Biotechnol. 2014, 23, 1073-1079. 

29 B. E. Ruiz-Medina, D. Lerma, M. Hwang, J. A. Ross, R. Skouta, R. J. Aguilera, R. A. Kirken, A. Varela-
Ramirez and E. Robles-Escajeda,'Green barley mitigates cytotoxicity in human lymphocytes 
undergoing aggressive oxidative stress, via activation of both the Lyn/PI3K/Akt and MAPK/ERK 
pathways',Sci. Rep 2019, 9, 1-11. 

30 Z. Liao, H. Cai, Z. Xu, J. Wang, C. Qiu, J. Xie, W. Huang and Z. Sui,'Protective role of antioxidant 
huskless barley extracts on TNF-α-induced endothelial dysfunction in human vascular endothelial 
cells',Oxid. Med. Cell. Longev 2018, 2018. 

31 J. Dai and R. J. Mumper,'Plant phenolics: extraction, analysis and their antioxidant and anticancer 
properties',Molecules 2010, 15, 7313-7352. 

10.1002/cbdv.202200935

A
cc

ep
te

d 
M

an
us

cr
ip

t

Chemistry & Biodiversity

This article is protected by copyright. All rights reserved.

 16121880, ja, D
ow

nloaded from
 https://onlinelibrary.w

iley.com
/doi/10.1002/cbdv.202200935 by Specialized Presidential C

ouncil For E
ducation A

nd Scientific R
esearch H

Q
 G

overnm
ent O

f E
gypt, W

iley O
nline L

ibrary on [06/02/2023]. See the T
erm

s and C
onditions (https://onlinelibrary.w

iley.com
/term

s-and-conditions) on W
iley O

nline L
ibrary for rules of use; O

A
 articles are governed by the applicable C

reative C
om

m
ons L

icense



32 T. Rasman, B. Kumar, M. Kaur, G. Kaur and H. Kaur,'Phytochemical screening and extraction: A 
review',Int. pharm sci 2007, 98, 106. 

33 N. E. Aborus, J. Čanadanović‐Brunet, G. Ćetković, V. T. Šaponjac, J. Vulić and N. Ilić,'Powdered 
barley sprouts: composition, functionality and polyphenol digestibility',Int. J. Food Sci. Technol 
2017, 52, 231-238. 

34 M. Martínez, M.-J. Motilva, M.-C. L. de Las Hazas, M.-P. Romero, K. Vaculova and I. A. 
Ludwig,'Phytochemical composition and β-glucan content of barley genotypes from two different 
geographic origins for human health food production',Food Chem 2018, 245, 61-70. 

35 X. Ge, L. Jing, C. Su, B. Zhang, Q. Zhang and W. Li,'The profile, content and antioxidant activity of 
anthocyanin in germinated naked barley grains with infrared and hot air drying',Int. J. Food Sci. 
Technol 2021, 56, 3834-3844. 

36 T. Zhang, J. Ma, X. Wu, Z. Hao, C. Dun and C. Chen,'Qualitative and semi-quantitative assessment of 
anthocyanins in Tibetan hulless barley from different geographical locations by UPLC-QTOF-MS and 
their antioxidant capacities',Open Chem 2021, 19, 1-8. 

37 A. Piasecka, A. Sawikowska, A. Kuczyńska, P. Ogrodowicz, K. Mikołajczak, K. Krystkowiak, K. Gudyś, 
J. Guzy‐Wróbelska, P. Krajewski and P. Kachlicki,'Drought‐related secondary metabolites of barley 
(Hordeum vulgare L.) leaves and their metabolomic quantitative trait loci',Plant J 2017, 89, 898-
913. 

38 A. Asif, N. Zeeshan and S. Mehmood,'Antioxidant and antiglycation activities of traditional plants 
and identification of bioactive compounds from extracts of Hordeum vulgare by LC–MS and GC–
MS',J. Food Biochem 2020, 44, 13381-13392. 

39 J. H. Lee, M. J. Park, H. W. Ryu, H. J. Yuk, S.-W. Choi, K.-S. Lee, S.-L. Kim and W. D. Seo,'Elucidation 
of phenolic antioxidants in barley seedlings (Hordeum vulgare L.) by UPLC-PDA-ESI/MS and 
screening for their contents at different harvest times',J. Funct 2016, 26, 667-680. 

40 K. H. Seo, M. J. Park, J.-E. Ra, S.-I. Han, M.-H. Nam, J. H. Kim, J. H. Lee and W. D. Seo,'Saponarin 
from barley sprouts inhibits NF-κB and MAPK on LPS-induced RAW 264.7 cells',Food Funct 2014, 5, 
3005-3013. 

41 S.-Y. Woo, J. Y. Yang, M. J. Lee, H. Y. Kim, J. H. Lee, S.-H. Kim and W. D. Seo,'Lutonarin from Barley 
Seedlings Inhibits the Lipopolysacchride-Stimulated Inflammatory Response of RAW 264.7 
Macrophages by Suppressing Nuclear Factor-κB Signaling',Molecules 2021, 26, 1571. 

42 C. Villette, J. Zumsteg, H. Schaller and D. Heintz,'Non-targeted metabolic profiling of BW312 
Hordeum vulgare semi dwarf mutant using UHPLC coupled to QTOF high resolution mass 
spectrometry',Sci. Rep 2018, 8, 1-9. 

43 S. Hamli, K. Kadi, D. Addad and H. Bouzerzour,'Phytochemical screening and radical scavenging 
activity of whole seed of durum wheat (Triticum durum Desf.) and barley (Hordeum vulgare L.) 
varieties',Jordan J. Biol. Sci 2017, 10, 323-327. 

44 X. Ge, L. Jing, K. Zhao, C. Su, B. Zhang, Q. Zhang, L. Han, X. Yu and W. Li,'The phenolic compounds 
profile, quantitative analysis and antioxidant activity of four naked barley grains with different 
color',Food Chem 2020, 335, 127655. 

45 M. Panthi, R. K. Subba, B. Raut, D. P. Khanal and N. Koirala,'Bioactivity evaluations of leaf extract 
fractions from young barley grass and correlation with their phytochemical profiles',BMC 
Complement Altern Med 2020, 20, 1-9. 

46 F. E. Mansouri, M. P. Lovillo, H. El Farissi, H. Oufdou and J. Brigui,'Extraction, analysis of 
polyphenols and antioxidant properties of morrocan barley seed extracts (Hordeum vulgare 
L.)',Mater 2021, 1896-1902. 

47 A. Jebor, A. Al-Saadi, R. H. Behjet, M. Al-Terehi, H. K. Zaidan and A. Mohammed,'Characterization 
and antimicrobial activity of barley grain (Hordeum vulgare) extract',Int. J. Curr. Microbiol 2013, 2, 
41-48. 

10.1002/cbdv.202200935

A
cc

ep
te

d 
M

an
us

cr
ip

t

Chemistry & Biodiversity

This article is protected by copyright. All rights reserved.

 16121880, ja, D
ow

nloaded from
 https://onlinelibrary.w

iley.com
/doi/10.1002/cbdv.202200935 by Specialized Presidential C

ouncil For E
ducation A

nd Scientific R
esearch H

Q
 G

overnm
ent O

f E
gypt, W

iley O
nline L

ibrary on [06/02/2023]. See the T
erm

s and C
onditions (https://onlinelibrary.w

iley.com
/term

s-and-conditions) on W
iley O

nline L
ibrary for rules of use; O

A
 articles are governed by the applicable C

reative C
om

m
ons L

icense



48 P. Tiwari, B. Kumar, M. Kaur, G. Kaur and H. Kaur,'Phytochemical screening and extraction: a 
review',Int. J Pharm Sci Rev Res 2011, 1, 98-106. 

49 P. Ł. Kowalczewski, D. Radzikowska, E. Ivanišová, A. Szwengiel, M. Kačániová and Z. 
Sawinska,'Influence of abiotic stress factors on the antioxidant properties and polyphenols profile 
composition of green barley (Hordeum vulgare L.)',Int. J. Mol. Sci 2020, 21, 397. 

50 S. C. Park, Q. Wu, E.-y. Ko, J. H. Baek, J. Ryu, S. Kang, M. K. Sung, A.-R. Cho and Y. P. Jang,'Secondary 
metabolites changes in germinated barley and its relationship to anti-wrinkle activity',Sci. Rep 2021, 
11, 1-9. 

51 J.-H. Lee, Y.-C. Yoon, J.-K. Kim, Y.-E. Park, H.-S. Hwang, G.-S. Kwon and J.-B. Lee,'Antioxidant and 
whitening effects of the fermentation of barley seeds (Hordeum vulgare L.) using lactic acid 
bacteria',Life Sci 2018, 28, 444-453. 

52 V. Galli, M. Venturi, S. Guerrini, M. Blandino, S. Luti, L. Pazzagli and L. Granchi,'Antioxidant 
properties of sourdoughs made with whole grain flours of hull-less barley or conventional and 
pigmented wheat and by selected lactobacilli strains',Foods 2020, 9, 640. 

53 Y.-H. Lee, J.-H. Kim, S. Kim, J. Oh, W. Seo, K.-M. Kim, J.-C. Jung and Y.-S. Jung,'Barley sprouts extract 
attenuates alcoholic fatty liver injury in mice by reducing inflammatory response',Nutrients 2016, 8, 
440. 

54 H. Chen, Q. Nie, M. Xie, H. Yao, K. Zhang, J. Yin and S. Nie,'Protective effects of β-glucan isolated 
from highland barley on ethanol-induced gastric damage in rats and its benefits to mice gut 
conditions',Food Res. Int 2019, 122, 157-166. 

55 K. A. E. A. E. Elbakry, N. I. Alazabi, N. M. Omer, M. H. Bahnasawy and O. A.-H. Ahmed-
Farid,'Physiological and behavioral study on depressed rats model treated with Hordeum vulgare 
extract referenced to SSRI class',Biomed 2019, 6, 3379-3390. 

56 Y. Zhu, T. Li, X. Fu, M. Brennan, A. M. Abbasi, B. Zheng and R. H. Liu,'The use of an enzymatic 
extraction procedure for the enhancement of highland barley (Hordeum vulgare L.) phenolic and 
antioxidant compounds',Int. J. Food Sci. Technol 2016, 51, 1916-1924. 

57 S. Rao, A. B. Santhakumar, K. A. Chinkwo and C. L. Blanchard,'Q-TOF LC/MS identification and 
UHPLC-Online ABTS antioxidant activity guided mapping of barley polyphenols',Food Chem 2018, 
266, 323-328. 

58 C. Lee, D. Han, B. Kim, N. Baek and B. K. Baik,'Antioxidant and anti‐hypertensive activity of 
anthocyanin‐rich extracts from hulless pigmented barley cultivars',International journal of food 
science & technology 2013, 48, 984-991. 

59 L. Lahouar, A. El Arem, F. Ghrairi, H. Chahdoura, H. B. Salem, M. El Felah and L. 
Achour,'Phytochemical content and antioxidant properties of diverse varieties of whole barley 
(Hordeum vulgare L.) grown in Tunisia',Food Chem 2014, 145, 578-583. 

10.1002/cbdv.202200935

A
cc

ep
te

d 
M

an
us

cr
ip

t

Chemistry & Biodiversity

This article is protected by copyright. All rights reserved.

 16121880, ja, D
ow

nloaded from
 https://onlinelibrary.w

iley.com
/doi/10.1002/cbdv.202200935 by Specialized Presidential C

ouncil For E
ducation A

nd Scientific R
esearch H

Q
 G

overnm
ent O

f E
gypt, W

iley O
nline L

ibrary on [06/02/2023]. See the T
erm

s and C
onditions (https://onlinelibrary.w

iley.com
/term

s-and-conditions) on W
iley O

nline L
ibrary for rules of use; O

A
 articles are governed by the applicable C

reative C
om

m
ons L

icense



Table (1): Summary of the identified compounds in addition to the biological activity of different barley cultivars: 

Solvent used Origin Biological activity Main compounds detected  Tool of chemical 

analysis 

Ref.  

80% methanol Tunisia  antioxidant assays ABTs, DPPH,  

and FRAP 

  [59] 

80% methanol Pakistan. Glutathione peroxidase activity 

determination,  Superoxide 

dismutase activity determination 

and Statistical analysis 

  [11] 

80% methanol Korea Anti-inflammatory   [40] 

70% methanol Korea Anti-inflammatory in vivo- in 

vitro 

Measurement of NO and pro-

inflammatory cytokines in 

cultures, NF-kB DNA-binding 

activity, The serum levels of 

TNF-a, IL-1b and IL-6 

Benzeneacetic acid, Benzene-

propanoic acid, Benzeneacetic acid, 

4-hydroxy-3-methoxy  

Benzene-propanoic acid, 4-hydroxy-

3-methoxy, 1-Propanone, 3-

hydroxy-1-(4-hydroxy-3-) 

methoxyphenyl  

7-Methoxy-4a-methyl-9,10-

dihydro-2(4aH)-phenanthrenone  

GC-MS analysis [12] 

10.1002/cbdv.202200935

A
cc

ep
te

d 
M

an
us

cr
ip

t

Chemistry & Biodiversity

This article is protected by copyright. All rights reserved.

 16121880, ja, D
ow

nloaded from
 https://onlinelibrary.w

iley.com
/doi/10.1002/cbdv.202200935 by Specialized Presidential C

ouncil For E
ducation A

nd Scientific R
esearch H

Q
 G

overnm
ent O

f E
gypt, W

iley O
nline L

ibrary on [06/02/2023]. See the T
erm

s and C
onditions (https://onlinelibrary.w

iley.com
/term

s-and-conditions) on W
iley O

nline L
ibrary for rules of use; O

A
 articles are governed by the applicable C

reative C
om

m
ons L

icense



2-Methoxy-4-vinyl phenol  

 Phenol, 2,4-bis(1,1-dimethyl ethyl)  

2-Propenoic acid, 3-(4-hydroxy-3-

methoxyphenyl) Tetradecanoic acid  

Pentadecanoic acid, 14-methyl-, 

methyl ester   

n-Hexadecanoic acid, Hexadecanoic 

acid, methyl ester Octadecadienoic 

acid methyl ester, Octadecadienoic 

acid  

20% methanol  Anti microbial, Well methods, 

disc diffusion methods, and OD 

of broth culture 

  [47] 

80% methanol European 

and Syrian 

cultivars 

 75 compounds, mainly: apigenin,  

Luteolin, chrysoeriol  

LCMS [37] 

Methanol Copenhage

n 

 Azelaic acid  UHPLC/MS/MS [42] 

80% methanol  

 

Pakistan antiglycation antioxidant activities 

(DPPH assay) 

4-methoxy-5, 7-dihydroxy 

isoflavone( Biochanin A)  

LCMS and GCMS [38] 
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alpha-tocopherol (Vitamin E)  

70% methanol Serbia in vitro antioxidant capacity 

(DPPH- ABTs), 

antihyperglycaemic and anti‐

inflammatory activities 

Gallic acid, p-hydroxybenzoic acid  

Protocatechuic acid, Vanillic acid  

Catechin, Epicatechin, Chlorogenic 

acid, Ferulic acid, Sinapic acid  

Myricetin, Quercetin, Kaempferol  

HPLC [33] 

methanol Nepal (TPC), total flavonoid, DPPH 

determination of HRBC  

membrane stabilization method,  

Brine Shrimp Lethality Assay 

(BSLA)  

Comparing methanol to ethyl 

acetate and hexane extracts, it 

was found that methanol was 

much more effective at extracting 

polyphenolic chemicals. 

Indolizine  

Phytol  

GCMS [45] 

hexane   

ethyl acetate 

80 % Methanol Spain  49 compounds 

procyanidin B3,prodelphinidin B3  

catechin, catechin diglucoside, 

procyanidin C2, prodelphinidin C2 

HPLC 

UPLC/MS/MS 

[34] 
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80% Methanol Qinghai Antioxidant capacity (DPPH-

ABTS 

Hydroxyl radical scavenging 

activity-Superoxide anion 

scavenging activity) 

156 compounds  LCMS [44] 

70% methanol  Morocco (TPC), Total flavonoids (TFC), 

proanthocyanidins (PA)  

70% methanol extract > 70% 

acetone extract ≈70% ethanol 

extract.  

Acetone extract had the best 

DPPH-scavenging activity. 

Compared to soxhlet and 

maceration, ultrasonic extraction 

was more effective 

  [46] 

70% Acetone 

70% ethanol 

+ different 

methods for 

extraction  
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80% methanol  Qinghai Identify anthocyanins, DPPH, 

ABTs, Hydroxyl radical 

scavenging activity, Superoxide 

anion scavenging activity, Ferric 

reducing antioxidant power assay 

Cyanidin-3-O-Glucoside, Cyanidin-

3-O-Rutinoside, Cyanidin-3-

Galactoside and other anthocyanins 

 

ESI-MS [35] 

Methanol 

extract  

  LPS-induced upregulation of 

pro-inflammatory cytokines 

interleukin (IL)-6, Tumor 

necrosis factor (TNF)-α, the 

inflammatory enzyme 

cyclooxygenase-2 (COX-2), 

Inducible nitric oxide synthase 

(iNOS). 

Lutonarin and Saponarin  UPLC-PDA [41] 

methanol Tibet Antioxidant activity (DPPH) six compounds  

Cyanidin-3-glucoside Cyanidin-3-

O-(3″-O-malonyl-glucoside), 

Cyanidin-3-O-(6″-O-malonyl-

glucoside), Cyanidin 3-O-

dimalonylglucoside, Pelargonidin-3-

UPLC/Q-TOF-MS [36] 
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O-dimalonylglucoside, Paeonidin 3-

O-dimalonylglucoside  

70%  methanol Algeria  Alkaloids, Flavonoids, Tannins, 

Saponins, and Coumarins 

Screening 

Total Phenolic Content, Total 

Flavonoid content, total Tanins 

Content, DPPH 

  [43] 

80% methanol  Korea anti-oxidant activity   [53] 

acetone  DPPH radical scavenging 

capacity, superoxide radical 

scavenging capacity, and total 

antioxidant activity. The half 

maximal inhibitory concentration 

(IC50) of angiotensin I‐

converting enzyme (ACE 

cyanidin-3-glucoside, pelargonidin-

3-glucoside, peonidin-3-glucoside  

cyanidin-3-(6″-succinyl) glucoside, 

cyanidin-3-(6″-succinyl) glucoside, 

peonidin-3-(6″-succinyl) glucoside, 

cyanidin derivative, peonidin 

derivative, cyanidin derivative  

peonidin derivative, cyanidin  

peonidin derivative, Meresse  

LCMS [58] 

10.1002/cbdv.202200935

A
cc

ep
te

d 
M

an
us

cr
ip

t

Chemistry & Biodiversity

This article is protected by copyright. All rights reserved.

 16121880, ja, D
ow

nloaded from
 https://onlinelibrary.w

iley.com
/doi/10.1002/cbdv.202200935 by Specialized Presidential C

ouncil For E
ducation A

nd Scientific R
esearch H

Q
 G

overnm
ent O

f E
gypt, W

iley O
nline L

ibrary on [06/02/2023]. See the T
erm

s and C
onditions (https://onlinelibrary.w

iley.com
/term

s-and-conditions) on W
iley O

nline L
ibrary for rules of use; O

A
 articles are governed by the applicable C

reative C
om

m
ons L

icense



80% chilled 

acetone  

 

  ORAC, Cytotoxicity (HepG2 

human liver cancer cells) not 

good results 

 

Chlorogenic acid, Catechin, Caffeic 

acid, p‐Coumaric acid, Ferulic acid  

RP‐HPLC [56] 

30% ethanol  Korea Anti-inflammatory(the 

suppression of TNF-α secretion 

and maintenance of hepatic GSH 

by barley sprouts extract, Cox 2, 

iNOs) 

Saponarin  LC-MS/MS [53] 

95% Ethanol  China decrease the level of interleukin-6 

and tumor necrosis factor-alpha 

and increased level of 

prostaglandin E2, nitric 

oxide(invivo) 

β-glucan   [54] 

Ethanol Korea total polyphenol content, total 

flavonoid content, DPPH radical 

scavenging, superoxide dismutase-

like activity, and tyrosinase 

inhibition 

  [51] 
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70% ethanol Korea In vitro anti-wrinkle activity Rosmarinic acid, Luteolin, Apigenin  UPLC–PDA–ESI–TOF–

MS 

[50] 

80% ethanol Italy Total Anthocyanins, FRAP, 

ABTs 

  [52] 

30% ethanol Egypt DPPH, Behavioral study    [55] 

Water  

 

Korea Antioxidants (ABTs, DPPH, 

FRAP), TPC 

p-coumaric acid, ferulic acid HPLC [28] 

Water USA Anti-Diabetic,  Total protein 

assay 

Anti-oxidant (DPPH and ABTS ) 

Gallic acid, protocatechuic acid, 

catechin, caffeic acid  

HPLC [19] 

Water 

 

USA TPC, α-Glucosidase Inhibitory 

Assay, Maltase Inhibitory 

Activity 

Sucrase Inhibitory Activity, 

DPPH 

  [26] 

Water Tunisia Antioxidant p-coumaric acid, syringic acid, and 

other 17 compounds  

 

LC-MS [5] 

Deionized Water  Brno ABTs, DPPH   [6] 
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water Japan Anti-depressant Restraint stress   [23] 

Water Poland DPPH, Colon carcinoma, cancer 

cell proliferation inhibition 

  [27] 

water Poland Polyphenolic Acids 

Determination, ABTS, DPPH, 

Cholinesterases Inhibition 

Catechin, Epicatechin, Quercetin, 

Rutin, Kaempferitrin  

HPLC [20] 

Water Qingke In vitro hypolipidemic activities 

antioxidant activities 

  [22] 

Water Egypt Renal cell culture and 

cytotoxicity assay, DPPH, ABTS, 

inflammatory mediators, and 

kidney injury molecule-1 (KIM-

1) 

Vanillic acid, Syringic acid, p-

Coumaric acid, Ferulic acid, Ellagic 

acid  

HPLC [21] 

Water  USA o Ameliorate cellular oxidative 

stress 

o (DPPH),  total phenolic content, 

H2O2-induced oxidative stress 

assay, Cytotoxicity analysis using 

live-cell and propidium iodide 

exclusion assay, Analysis of Akt, 

  [29] 
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MAPK/ERK and STAT5 

phosphorylation via Western blot 

Water Korea o (lactose dehydrogenase (LDH), 

cytotoxicity detection assay 

Polysaccharides  [22] 

Water Iran  FRAP   [25] 

Water  India FRAP, ferrous ion-chelating 

potential, DPPH, ABTS 

β-glucan   [18] 

water China preventing chronic inflammation 

in cardiovascular diseases, Anti-

oxidant (ORAC-FRAP) 

  [30] 

water China DPPH and NO radical scavenging 

activity assays 

  [17] 
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