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ABSTRACT

Objective: To investigate some phytochemical constituents and 

biological activities of twelve samples of Tetrapleura tetraptera 
(Schumach & Thonn.) taub. and nine samples of Aframomum 
citratum (C. Pereira) K. Schum fruits collected in the bimodal forest 

zone (ZONE V), the unimodal forest zone (ZONE IV) and the 

highlands zone (ZONE III) in Cameroon.  

Methods: Fresh fruits extracts were obtained by aqueous infusion 

(100 曟 during 15 min) and evaluated by spectrophotometric 

methods for total polyphenol (TPP), total flavonoids (TFLV) 

contents and antioxidant (DPPH, total antioxidant capacity by 

the phosphomolybdenum method, iron reducing power or ferric 

reducing antioxidant power and inhibition of beta carotene 

discoloration assays) and anti-inflammatory (inhibitions of protein 

denaturation and 5-LOX represented by INH.PROT and INH.5-

LOX respectively) properties. Principal component analysis was 

performed. 

Results: For both species, fruits from ZONE V have the highest 

TPP, TFLV levels and biological activities. TPP and TFLV content 

of Aframomum citratum and Tetrapleura tetraptera fruits are 

positively and significantly (P<0.05) correlated. The biological 

activities of all extracts (0.25, 2.5, 25, 250 mg/mL) were dose-

dependent and the extracts have shown strong antioxidant and anti-

inflammatory activities, but less than references (ascorbic acid, 

diclofenac, quercetin, and butylated hydroxytoluene). There was 

a positive correlation between TPP, TFLV and total antioxidant 

capacity, ferric reducing antioxidant power, and inhibition of 

beta carotene discoloration assays, and  inverse correlations were 

observed with the IC50 (g/mL) of DPPH, INH.5-LOX and INH.

PROT assays for both species. 

Conclusions: The fruits exhibit variabilities and those from ZONE 

V for both species are economically and healthcare challenging for 

herbalists, pharmaceutical firms, scientists and consumers. Indeed, 

most important extraction yield of bioactive compounds correlated 

with significant biological activities and the use of less material 

compared with an implementation in other Agro-ecologic Zones 

with the same results are noted.
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1. Introduction

  Aframomum (A.) citratum and Tetrapleura (T.) tetraptera fruits 

were identified as being among the best available non-timber forest 

products in the Cameroonian markets[1]. T. tetraptera is a Fabaceae[2] 

native to the tropical rainforest of West Africa while A. citratum, 

a Zingiberaceae is endemic to the tropical flora of South Saharan 

Africa, Madagascar and the Guinea Gulf Islands[3]. In Cameroon, 

these fruits are mainly collected in the bimodal forest zone (ZONE 

V), unimodal forest zone (ZONE IV), the highlands zone (ZONE 

III)[4] and are sold throughout the national territory.

  Used as spices, they demonstrate their socio-cultural importance 

in many Cameroonians regions[5]. Indeed, T. tetraptera and A. 
citratum show their importance in many food habits, where they 

are commonly used together for many traditional recipes (“pepe 

soup”, “yellow soup”, “Mbongo Tchobi”, “nkwui”). Adding to their 

nutritional properties, they possess many traditional uses such as 

the treatment of inflammatory diseases (cancer, cough, diabetes, 

arthritis) in Cameroon, Nigeria, Ghana and Uganda[4,6-8]. While 

inflammatory states are an important source of oxygenated radicals 

that cause many diseases[8-10]. Indeed, inflammation involves 

high levels of arachidonic acid from damaged cell membrane 

phospholipids. The arachidonic acid metabolized by cyclooxygenase 

and lipoxygenase will produce highly inflammatory mediators. 

In addition, denaturation of proteins tissue and the red blood cell 

membrane lysis are also well-documented causes of inflammatory 

diseases[11]. In vitro anti-inflammatory mechanisms through which 

the extracts of both plant species act are still unknown.

  Despite of their geographical diversity and origins, there is no report 

on the characterization of those fruits as regards to the respective 

Agro-ecologic Zones where they are harvested in Cameroon. Indeed, 

previous studies[5,12-14] were used to assess their phytochemical 

composition and the biological activities to which they are related 

mostly regardless of the place of picking as they are acquired on 

the markets. Therefore, for further investigation, we initiated a 

study of some phytochemical characteristics (total polyphenols and 

flavonoids) and in vitro biological activities (antioxidant and anti-

inflammatory) of fresh fruits harvested in different Agro-ecologic 

Zones to serve as a scale for a comparative study and to determine 

if the locality where fruits are collected is a determinant of their 

chemical content and biological activities.  

 

2. Materials and methods

2.1. Research areas and sample processing

  The origin and geographical features of localities where spices 

were collected are recorded in Figure 1. The territory is divided 

into five Agro-ecologic Zones[15]: Sudano-Sahelian (ZONE I) in 

the North and Extreme North regions; Sudano-guinea (ZONE II) 

in the Adamawa Region; Western Highlands (ZONE III) in West 

and North-west regions with a relief consisting of steep land and 

depressions rich in alluvial and volcanic materials; Humid Forest 

with unimodal rainfalls (ZONE IV) in the Littoral, Southwest and 

the coastal edge of the South regions. The last Agro-ecologic Zone 

named ZONE V is located in the Centre, East and South regions 

with bimodal rainfalls.

  Fresh fruits of T. tetraptera were harvested in twelve villages 

(Figure 1) spread over three regions: Centre (Bibey, Koumou, 

Boanda, Efok), East (Diang, Ngato, Kwo, Mbama) and Littoral 

(Nyanon, Mantem II, Bare-Bakem, Nkwangsi II) and three Agro-

ecologic Zones (ZONES V, IV, III) while A. citratum fresh fruits 

were harvested in nine villages spread over two Agro-ecologic  

Zones (ZONES V, IV) and four regions: Centre (Makak, Messondo), 

East (Ngato, Ngola, Angossas), South (Lolodorf, Djoum) and 

Littoral (Nyanon, Bonépoupa). The localities were chosen based on 

a survey of wholesalers in major distribution markets. A specimen of 

each sample was authenticated by a taxonomist in comparison to the 

voucher specimens (31310/HNC and 37736/NHC respectively for 

T. tetraptera and A. citratum) in the National Herbarium, Cameroon. 

Cleaned, sorted and dried (45 曟 during 72 h), fruits were grounded 

and the powders were vacuum bagged and refrigerated for further 

analysis. 

 

2.2. Plant extracts preparation

  Plant extracts were obtained by infusion in hot water (100 曟
/15 min) from an extraction ratio of ¼ (g/mL). The mixture was 

centrifuged (4 500 rpm during 10 min) and the supernatant was 

lyophilized. The dried extracts were vacuum-packed and refrigerated.

2.3. Total polyphenols (TPP) and Total flavonoids (TFLV) 
determination

  TPP was evaluated using Folin-Ciocalteu colorimetric method[16] 

with minor modifications. The TPP are calculated from the Gallic 

Acid standard curve (0.05-1.00 mg/mL) and are expressed as mg 

GAE/g dry plant weight. Total flavonoids (TFLV) content was also 

quantified[17] from Catechin standard curve (0.05-1.00 mg/mL) and 

expressed as mg CE/g dry plant weight.

 

2.4. Free radical scavenging activities

  These activities are studied by 1,1-diphényl-2-picrylhydrazyl (DPPH) 

radical trapping assay[16] and by the inhibition of beta carotene 

discoloration method (beta-CAROT)[18] with slight modifications. 

DPPH discoloration by extracts (0.25, 2.5, 25, 250 mg/mL) is 

monitored at 517 nm after 30 min of incubation in the dark at 

room temperature. The IC50 of each extract were obtained by linear 
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regression. The method has been standardized by Ascorbic acid. 

The inhibition of the beta-CAROT by the extracts (250 mg/mL) was 

followed at 490 nm at the beginning and after 24 h against Butylated 

hydroxytoluene (BHT) prepared under the same conditions. 

2.5. Reducing activities 

  The reducing power of the different extracts (0.25, 2.5, 25, 250 mg/mL) 

is measured by the “Ferric reducing antioxidant power” (FRAP)[19] and by 

the Phosphomolybdenum method of total antioxidant capacity (TAC)[20]. 

For the first test, ascorbic acid was used as positive control and the 

reducing activity was expressed as mg AAE/g of extract. The TAC is 

expressed as mg TE/g (milligram Trolox Equivalent). 

2.6. Protein denaturation inhibition

  The inhibition of bovine serum albumin denaturation (INH.PROT) 

by the extracts (0.25, 2.5, 25, 250 mg/mL) was performed with few 

modifications[21]. Absorbance measurements were made at 660 nm 

and diclofenac was used as positive control to evaluate the inhibition 

percentage. The IC50 of the extracts were obtained by linear 

regressions. 

2.7. Lipoxygenase (5-LOX) inhibition

  The inhibition of soybean 5-LOX (INH.5-LOX) activity by extracts 

(0.25, 2.5, 25, 250 mg/mL) was also tested[21]. The absorbance is 

measured at 234 nm, phosphate buffer solution is used as negative 

control and quercetin as reference or positive control. The inhibition 

percentage is calculated and the IC50’s of extracts were obtained by 

linear regressions.

2.8. Statistical analysis

  MINITAB 18, R (3.6.1), Microsoft Excel (2013) softwares were 

used for the statistical and graphical analysis and P<0.05 was 

considered statistically significant. Obtained results were recorded 

from triplicate observations and articulated as mean ± SD. The 

difference between two averages is determined by ANOVA from the 

Student-Newman-Keuls test. Tukey’s test was used to separate two 

by two significantly different averages. Principal component analysis 

providing a transparent view of the accumulated information was 

performed and Pearson correlations were tested using Student’s t 
test.

Table 1. Total polyphenols and flavonoids contents of Aframomum citratum 

and Tetrapleura tetraptera fruits aqueous extracts from various Agro-ecologic 

Zones.

Plant specie Agro-ecologic zones Regions 
TPP

(mg GAE /g)

TFLV

(mg CE /g)

Aframomum citratum

Bimodal Forest zone 

(ZONE V)

Centre   2.50±0.03b 0.17±0.03b

East   3.71±0.12a 0.22±0.02a

South   2.81±0.05b 0.19±0.04b

Unimodal Forest zone 

(ZONE IV)
Littoral   1.71±0.03c 0.11±0.05c

Tetrapleura tetraptera 

Bimodal Forest area 

(ZONE V)

East 20.00±0.40b 0.51±0.01b

Centre 27.31±0.70a 0.78±0.06a

Unimodal Forest zone 

(ZONE IV)
Littoral

15.66±0.62c 0.28±0.01c

Highlands zone 

(ZONE III)
14.13±0.72c 0.33±0.02c

Averages (n = 3) followed by letters (a-c) in the same column are significantly 

different (P<0.001); TPP: total polyphenols: TFLV: total flavonoids; GAE: 

gallic acid equivalent; CE: catechin equivalent

Aframomum citratum

Tetrapleura tetraptera

Regions

Highland zone (ZONE 栿)

Bimodal forest zone (ZONE 桋)

Monomodal forest zone (ZONE 桇) 

Republic of Cameroon

Figure 1.  Agro-ecologic Zones and collection sites of the plant species. 
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3. Results 

3.1. Total polyphenols (TPP) and Total flavonoids (TFLV) 
contents

  TPP and TFLV were estimated from Gallic Acid (Y = 0.773 X 

+0.002) and Catechin (Y = 0.015 X +0.093) standard curves. TPP 

and TFLV contents were greater in T. tetrapleura extracts (Table 1) 

and there was a strong positive correlation between TPP and TFLV 

for both plant species  (Table 2 and 3) meaning that the spices 

with the highest TPP contain the highest TFLV. T. tetraptera fruits 

from ZONE IV and III showed the lower TPP and TFLV contents 

compared with those from ZONE V. A. citratum fruits from ZONE V 

have registered higher phytonutrients concentration which is around 

twice greater than the content of ZONE IV fruits. However inside the 

different Agro-ecologic Zones, T. tetraptera fruits from the Centre 

region and A. citratum fruits from the East region recorded higher 

amounts. 

3.2. DPPH radical trapping test trend 

  The extracts contained electron donors that inhibit the radical 

and the inhibition percentage is dose-dependent. The inhibition 

percentages of extracts from ZONE V are statistically greater for 

both plant species (Table 4). The concentration of extract needed 

to decrease the initial DPPH concentration by 50% is a parameter 

widely used to measure the antioxidant activity and a lower IC50 

value corresponds to a higher antioxidant power. Regarding A. 

Table 2. Correlations (P<0.05) among the various biological tests and the total polyphenols and total flavonoids content of Aframomum 
citratum aqueous extracts.  

FRAP 
(mg AAE/g)

DPPH
  (IC50: g/mL)

beta-CAROT
(IP: %)

TAC
(mg TE/g)

INH. PROT 
(IC50: g/mL)  

  INH. 5-LOX 
(IC50: g/mL)

TPP
(mg GAE/g)

TFLV
(mg CE/g)

FRAP (mg AAE/g) 1
DPPH (IC50: g/mL)  -0.58836285 1
P-value 0.0441805
beta-CAROT (IP: %)   0.55516867 -0.7775522 1
P-value 0.0609644  0.0029121
TAC (mg TE/g) 0.5901457   -0.73767799   0.74234045 1
P-value 0.0433838  0.0061729 0.0056922
INH. PROT (IC50: g/mL)  -0.70362208    0.69051614  -0.49083061 -0.6296132 1
P-value 0.0408821    0.0129203    0.10517  0.0282404
INH. 5-LOX (IC50: g/mL) -0.59589935   0.62736672 -0.7951954   -0.78662535   0.57657554 1
P-value   0.0408821    0.0289810    0.0019891      0.002404 0.0497098
TPP (mg GAE/g)  0.62356366  -0.64350545    0.58457349     0.83423173  -0.46702092 -0.74335949 1
P-value   0.0302667    0.02396    0.045908 0.000741  0.1258392 0.0055911
TFLV (mg CE/g)  0.67249821  -0.75669627    0.83100209   0.7808361   -0.56104026 -0.89964534 0.7604291 1
P-value   0.0165706    0.004388    0.0008114   0.0027196 0.057717 0.0000675 0.0040894

AAE: ascorbic acid equivalent; CE: catechin equivalent; TE: trolox equivalent; IP: inhibition percentage; TAC; total antioxidant capacity; TPP: total 
polyphenols; TFLV: total flavonoids; IC: inhibitor concentration; beta-CAROT: beta carotene discoloration inhibition assay; INH.PROT: protein denaturation 
inhibition assay; INH.5-LOX: lipoxygenase inhibition assay  

Table 3. Correlations (P<0.05) among the various biological tests and the total polyphenols and total flavonoids of Tetrapleura tetraptera aqueous extracts.
 

FRAP 
(mg AAE/g)

DPPH 
(IC50: g/mL)

beta-CAROT
(IP: %)

TAC
(mg TE/g) 

INH. PROT 
(IC50: g/mL)

INH. 5-LOX 
(IC50: g/mL)

TPP
(mg GAE/g)

TFLV
(mg CE/g)

FRAP (mg AAE/g) 1
1DPPH (IC50: g/mL) -0.3423171

P-value  0.3671951
beta-CAROT (IP: %)   0.46402597  -0.66047182 1
P-value    0.208309 0.0528246
TAC (mg TE/g)  0.80786123     -0.7726559  0.805590645 1
P-value    0.0084362      0.0146496  0.0087695
INH. PROT (IC50: g/mL)   -0.7020889      0.415077833 -0.495367276 -0.736212072 1
P-value 0.0349848      0.2665995  0.1751036  0.023712002
INH. 5-LOX (IC50: g/mL) -0.18995025      0.236982074 -0.194303218 -0.328093784  0.706954686 1
P-value    0.6244835      0.539251  0.6164115  0.388703495  0.033200303
TPP (mg GAE/g)    0.73470162     -0.36505048 0.573805364   0.77205369 -0.680655817 -0.298772159 1
P-value    0.0241515      0.3340386  0.1061925 0.014776463  0.043583604  0.434823273
TFLV (mg CE/g) 0.71169794 -0.56990087  0.575679422 0.848013045 -0.832242526 -0.609109628 0.905615581 1
P-value   0.0315188      0.1091478  0.1047914   0.0387149 0.00538123  0.047671123 0.000774725

AAE: ascorbic acid equivalent; CE: catechin equivalent; TE: trolox equivalent; IP: inhibition percentage; TAC; total antioxidant capacity; TPP: total 
polyphenols; TFLV: total flavonoids; IC: inhibitor concentration; beta-CAROT: beta carotene discoloration inhibition assay; INH.PROT: protein denaturation 
inhibition assay; INH.5-LOX: lipoxygenase inhibition assay
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citratum, the average IC50 (g/mL) from ZONE IV extract was ten 

times higher than the reference IC50’s and about 1/3 higher than the 

average of the IC50 of extracts from ZONE V. As for T. tetraptera 

extracts, after comparing extracts according to the localities, there 

was no significant difference between Diang (In the East region, 

ZONE V), Efok, Bibey, Koumou (In the Centre region, ZONE 

V) IC50’s and the reference IC50’s. But while relating the various 

Agro-ecological Zones as a whole, IC50 extracts were significantly 

different and ZONES III and IV extracts possess low trapping 

activity. Globally, IC50 extracts were following this pattern; Ascorbic 

acid < ZONE V < ZONE III = ZONE IV. Correlations between the 

IC50 of both plant species extracts and TPP, TFLV are significantly 

negative (Table 2 and 3).  

3.3. Inhibition of beta carotene discoloration (beta-CAROT)  

  The extracts inhibited beta-CAROT and T. tetraptera extracts were  

more effective after 24 h (Table 4).  The average inhibition capacity 

of A. citratum extracts from ZONE IV was less than the one noted 

in ZONE V and the reference (BHT). Regarding T. tetraptera, the 

average inhibition percentage of extracts from ZONE IV was about 

half lower than those of BHT and about a third smaller than those 

of ZONE V extracts. There was no difference between among the 

inhibition percentages of extracts coming from ZONE V. Significant 

positive correlations between the beta-CAROT activity and TPP, 

TFLV content of A. citratum extracts were also registered. It reveals 

that the spices with the highest TPP and TFLV content possessed  

the greatest inhibition power of beta-CAROT.

3.4. Iron reducing activity 

  Iron reducing activity by the extracts is dose-dependent. A. citratum 

extracts from ZONE IV recorded the lowest reducing power at all 

concentrations 0.25 and 250 mg/mL (Table 5) and for concentrations 

lower than 25 mg/mL there was no difference within the Agro-

ecologic Zones. On the other hand, at 250 mg/mL, the reducing 

powers of ZONE V extracts are significantly higher than those 

of ZONE IV. For T. tetraptera at 25 mg/mL, extracts in ZONE 

Table 4. Biological activities of Tetrapleura tetraptera and Aframomum citratum fruits aqueous extracts from different Agro-ecologic Zones.

Plant specie and reference 
 

Agroecologic zones Regions

Antioxidant  activities Anti-inflammatory  activities

DPPH
IC50 (g/mL)

beta-CAROT
IP (%)

TAC
(mg TE/g)

INH.PROT 
IC50 (g/mL)

INH.5LOX 
IC50 (g/mL)

Aframomum citratum Bimodal forest zone (ZONE V) Centre 0.33±0.15b 72.11±1.43b   2.56±0.28a 0.21±0.03b 0.18±0.07b

East 0.52±0.18c 62.13±9.03bc   2.82±0.65a 0.20±0.01b 0.17±0.02b

South 0.57±0.05c 59.05±3.74c   2.22±0.21a 0.18±0.01b 0.15±0.04b

Unimodal forest zone (ZONE IV) Littoral 0.76±0.06d 48.72±1.43d   1.01±0.10b 0.26±0.01c 0.23±0.01c

Tetrapleura tetraptera  Bimodal forest zone (ZONE V) East 0.18±0.02b 70.12±5.48b 24.33±3.80a 0.14±0.02b 0.11±0.01b

Centre 0.15±0.02b 72.74±2.46b 27.20±1.25a 0.15±0.01b 0.10±0.00b

Unimodal Forest zone (ZONE IV)
Littoral

0.34±0.04c 50.57±4.17c 17.38±0.82b 0.25±0.04c 0.12±0.00b

0.35±0.07c 47.74±6.90c 17.67±0.72b 0.17±0.04b 0.12±0.02b
Highlands zone (ZONE III)

References
AA: 

0.07±0.00a

BHT:
94.25±0.19a -

Diclof: 
0.05±0.00a

Quer: 
0.05±0.01a

Averages (n = 3) followed by letters (a,b,c,d) in the same column are significantly different (P<0.001); TAC: total antioxidant capacity; TE: trolox equivalent; 
IP: inhibition percentage; AA: ascorbic acid; BHT: butylated hydroxytoluene; Diclof: diclofenac; Quer.: querctine

Table 5. Average iron reducing activity (mg AAE /g) of Tetrapleura tetraptera and Aframomum citratum fruits aqueous extracts from various Agro-ecologic 

Zones.

Plant specie Agro-ecologic zones Regions 
Concentration (mg/mL)

0.25 2.5 25 250

Aframomum citratum
Bimodal forest zone 

(ZONE V)

Centre 0.27±0.14a 0.94±0.13a 8.50±0.03a 15.15±0.35bc

East 0.11±0.08a 0.79±0.28a 11.37±0.95a 18.58±1.39a

South 0.48±0.09a 2.04±1.65a 12.50±0.57a 16.54±1.19ab

Unimodal forest zone 
(ZONE IV)

Littoral - 0.86±0.27a 10.29±1.68a 13.86±0.26c

Tetrapleura tetraptera Bimodal forest zone 
(ZONE V)

East 0.92±0.42a 5.12±1.25a 18.50±2.83a 20.48±1.56b

Centre 0.58±0.21a 3.81±0.28b 17.06±2.20a 22.69±2.63a

Unimodal forest zone 
(ZONE IV)

Littoral 0.85±0.13a 3.96±0.64b 14.45±1.54b 18.41±0.80b

Highlands zone 
(ZONE III)

0.88±0.43a 3.49±0.85b 16.92±1.68ab 20.75±0.77b

Averages (n = 3) with different letters (a-c) are significantly different (P<0.05)
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V recorded higher reducing activity. Correlations between the 

FRAP activity and TPP, TFLV of both plants species extracts are 

significantly positive (Tables 2 and 3). 

3.5. Total antioxidant capacity by the Phosphomolybdenum 
method (TAC)

  The total antioxidant capacity of spices extracts varied significantly 

from one site to another. Concerning A. citratum, there was no 

significant difference among the TAC of spices from ZONE V. T. 
tetraptera extracts TAC’s from ZONE IV and ZONE III were less 

effective but there was no significant difference among extracts 

from ZONE V. Tables 2 and 3 shows significant positive correlations 

between TAC of both spices extracts and the TPP and TFLV 

contents.

3.6. Protein denaturation inhibition

  The plant extracts recorded significant anti-inflammatory dose-

dependent activity but lower than that of Diclofenac (Table 4). For 
A. citratum extracts, the highest Bovine Serum Albumin  inhibition 

denaturation is noted on extracts from ZONE V showed higher 

Bovine Serum Albumin inhibition denaturation. T. tetraptera extracts 

inhibition percentage from ZONE V were higher than those of the 

other Agro-ecologic Zones and there was also significant negative 

correlations (Table 3) between TPP, TFLV and the extracts IC50’s.

3.7. Lipoxygenase inhibition activity

  The extracts have inhibited the soybean 5-LOX and the inhibition 

percentage is increasing with the rise of the extracts concentration 

(Table 4). Whatever the concentration of both plants species, 

Quercetin had the largest inhibition percentage. There is no 

difference between the inhibition percentages of extracts from 

ZONE V at the highest concentration for A. citratum and IC50 (g/mL) 

of the extracts were almost the same within that area. We noticed 

also  significant negative correlations between the IC50’s extracts and 

TPP, TFLV (Table 2). Concerning T. tetraptera, there is no significant 

difference between the inhibitions percentages registered in all the 

Agro-ecologic Zones.  

3.8. Multivariate analysis of biological activities and TPP 
and TFLV of the two plant species

  Principal component analysis was performed (Figures 2 and 3) 

using eight variables (TPP, TFLV, DPPH, INH.PROT, INH.5-LOX, 

beta-CAROT, TAC, FRAP) of nine observations distributed in three 

Agro-ecologic Zones (Centre, South, East and Littoral regions) for 

A. citratum and twelve observations distributed in two Agro-ecologic 

Zones (Centre, East and Littoral regions)  for T. tetraptera extracts. 

  About A. citratum, the two main axes explain a variance of 79.7%. 

The factors which explain better component two (Dim2) are the 

TPP and FRAP assay while those which contribute better to the 

component one (Dim1) are DDPH and INH.5-LOX tests. The sites 

that are similar are Nyanon-Bonepoupa II or Angossas-Ngola-

Djoum-Messondo groups. But spices from the locality of Ngato 

present the highest content of TPP and TFLV while samples from 

Bonepoupa II the smallest. The positively correlated variables are 

TPP, TFLV, TAC, FRAP, beta-CAROT (Figure 2 and Table 2). The 

negatively correlated variables are DPPH, INH.PROT, and INH.5-

LOX assays. Indeed, expressed in IC50, those biological activities 

are more effective when this concentration is small. The Biplot 

interpretation indicates that spices from Nyanon and Bonepoupa II 

(ZONE IV) have the weakest TPP, TFLV and biological activities as 

it was just confirmed by the in vitro tests results. 

Region

Centre
East
Littoral
South

  

Figure 2. Simple biplot of different sites and variables (biological activity 

assays, total polyphenols and flavonoids contents) of Aframomum citratum 

fruits aqueous extracts.

  As for T. tetraptera the two main axes explain a variance of 81.5%. 

The best important factors explaining component two are FRAP and 

INH.PROT assays. Measures of TAC and DPPH assays contribute 

the most to component 1. Similar sites are those from the East and 

Centre regions (ZONE V). But, samples from Bibey, Boanda, Efok, 

Koumou localities contains the biggest amount of TPP and TFLV 

while those from the unimodal Forest zone (ZONES IV) and the 

highlands zone (ZONE III) have the smallest amounts. Positively 

correlated variables are TPP, TFLV, TAC, FRAP, beta-CAROT 

(Figure 3 and Table 3). Negatively correlated variables are DPPH, 

INH.PROT and INH.5-LOX assays.
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Regions

Centre
East
Littoral

Figure 3. Simple biplot of different sites and variables (biological activity 

assays, total polyphenols and flavonoids contents) of Tetrapleura tetraptera 

fruits aqueous extracts.

4. Discussion 

  This study highlighted the levels of total polyphenols and total 

flavonoids and some biological activities of infused aqueous extracts 

of T. tetraptera and A. citratum fresh fruits taken from three different 

Agro-ecologic Zones in Cameroon. For both plants species ZONE V 

possesses the most important levels of TPP and TFLV. T. tetraptera 

have the highest studied characteristics certainly lower than those 

already published[12] in the aqueous extracts but above those reported 

in the ethanolic extracts of the two plant species[22]. The correlation 

between TPP and TFVL is similar to previous results published by 

Bouba et al[13]. 

  When assessing the antioxidant activities, the change in absorbance 

of DPPH and beta-carotene and the reducing activity evaluated 

through TAC and FRAP assays after addition of the extracts 

suggest their antioxidant property. For all the antioxidant activities, 

T. tetraptera and A. citratum extracts from ZONE V are the most 

effective. However, the average intensity of these activities remained 

below those of the references used (Ascorbic acid, Butylated 

hydroxytoluène, Diclofenac and Quercetin). The results are similar 

to those already published[12,22-24]. Additionally, the highest 

activities are noticed in spices (for both plants species) with the 

most important TPP and TFLV contents as reported by Rice et al[25]. 

Without a doubt, polyphenols have an ideal chemistry structure for 

free radical elimination activities and therefore have a significant 

antioxidant activity. This activity is particularly important when the 

concentration in phenolic compounds is high[7,25]. Indeed, plant 

phenols have drawn increasing attention due to their significant 

effects in the prevention of multiple oxidative stress and flavonoids 

(hydroxylated phenolic substances) have shown great potential in 

management of coronary heart disease. The results obtained with 

the study of correlations are similar to former reports[22,24]. Some 

investigations show results different from those obtained. For 

example, Etoundi et al.[12] have reported at lower concentration 

(0.25 mg/mL), a scavenging activity of 83.5 % with aqueous extracts 

of T. tetraptera fruit. An activity ranging from 10.56% to 66.01% 

at concentrations between 25 mg/mL and 100 mg/mL was also 

recorded in the same extract by Famobuwa et al[23]. Concerning A. 

citratum, Josiah Sunday et al.[24] have recorded in the methanolic 

extracts a IC50 of (196.13 ± 1.44) µg/mL, while tests with A. danielli 

seed oil (100 µg/mL) exhibited the highest inhibition percentage 

of the DPPH radical (77.96 % / IC50: 45.50 µg/mL) compared to 

rhizomes and leaves extracts[26]. beta-CAROT by the plant extracts 

gives them a good potential in the food industry and in the medicinal 

field because they can control oxidation in food systems and protect 

them (food safety implications) due to the importance of carotenoids 

or pro-vitamin A[27] in the diets. According to extracts reducing 

activities, at 250 mg/mL for both plant species, the results have the 

same tendency as those published earlier[14,22,24] on the aqueous 

and organic extracts even at lower concentrations with respect to the 

TAC. The iron reducing power presented results contrary to ours in 

Sokamte et al.[22] report. They recorded a higher reducing ability 

of A. citratum methanolic extract than that of T. tetraptera extract 

[(154.43 ± 3.02)  AAE mg/g against (56.53 ± 0.66) AAE mg/g)]. In 

this study, results obtained with A. citratum extracts approached those 

noted by Ene-Obong et al[28]. The reducing ability of these extracts 

could be explained by the presence of reductones[29] causing the 

formation of hydrogen peroxide. These compounds therefore reflect 

the capacity of different extracts to give electrons that stabilize and 

block radicals to reduce their production.

  Inflammation is implicated in the pathogenesis of many diseases 

(arthritis, stroke, cancer, diabetes etc.) and protein denaturation, 

lipoxygenase activity are well correlated with the appearance of 

the inflammatory response[30]. The extracts from ZONE V are the 

most active and T. tetraptera extracts have at equal concentration 

the most effective activities. Therefore, its uses in traditional 

medicine are justified for handling inflammatory diseases[2,8]. 

The results obtained have the same outline as those of Odukoya 

et al.[31] with regard to the ethanolic extracts and petroleum ether 

extract of A. danielli for the 5-LOX inhibition. They are related to 

the physicochemical content of extracts[14,22], especially phenolic 
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acids, flavonoids, metals, vitamins, etc. As an example, flavonoids 

are known to act on the inflammatory response via many routes and 

block molecules like COX, iNOS, cytokines, nuclear factor-кB and 

matrix metalloproteinases and they are good free radical scavengers 

that donate hydrogen, inhibit Lipid Peroxidation and are metal ion 

chelators[7]. The characterization of T. tetraptera fruits reveals the 

presence of phenolic acids (ellagic, caffeic, coumaric, chlorogenic, 

syringic, gallic, vanilic, benzoic, ferulic, cinnamic) flavonoids 

(rutin, quercetin, catechin, epicatechin, apigenin, luteolin, etc.) while 

A. citratum citratum fruits contain Ferrulic and T-cinnamic acids, 

epicatechin, quercetin and eugenol[22]. Meffo et al.[32] have also 

reported that the main component of the essential oils of A. citratum 

is geraniol. The majority of these compounds[7,32,33] has antioxidant 

and anti-inflammatory activities in animal models. As examples, 

rutin is only effective in the chronic inflammatory process (arthritis); 

flavanones are also effective in neurogenic inflammation induced by 

xylene and quercetin reduces paw oedema induced by carrageenan. 

Geraniol was found to significantly decrease lipid peroxidation, 

inhibit nitric oxide release (64.61%) and reactive oxygenated species 

generation in the pre-treated cells as compared to stresses cells[34]. 

Similarly, Albanoa and Miguel[35] stated that phenols, terpenoids 

have the ability to inhibit 5-LOX and reports[7,36] have mentioned 

the presence of diterpenoids, sesquiterpenoids in Zingiberaceae in 

general.

  The differences noticed between the Agro-ecologic Zones 

according to characteristics studied on the plants species can be 

internal or external to the various ecosystems. Within the ecosystem, 

ZONE V is characterized by abundant rainfall (nine months/year and 

two distinct wet seasons) and rich (high agricultural value) and very 

fertile lateritic soils as long as the plant cover protects the soil against 

leaching[37]. Indeed, these soils are formed under forest cover and 

organic matter is very developed at the surface layers[38]. Organic 

matter is the main indicator of soil fertility because of its impact 

on the physicochemical and biological soil properties. It helps if all 

the conditions are encountered for soil quality and plant yields by 

increasing aeration, water retention capacity, stabilizing aggregates, 

providing a shelter for soil organisms that regulate the nutrients 

cycle and therefore promoting the retention and delivery of essential 

elements to increase soil productivity[39]. The particularities of 

ZONE IV and ZONE III are the rainfall and the soil[40,41]. In ZONE 

IV, the waterfalls are more important (2 500-4 000 mm/year) and 

the waterlogged and/or alluvial consist of fine clay, silt and sediment 

brought in the deltas and floodplains by many rivers (Bonepoupa 

and Nyanon localities). Nkwangsy II, Mantem II, Bare-Bakem 

(ZONE III) soils are instead volcanic (composed of sandstone with 

clay matrix certainly rich in minerals) and immediately more fertile. 

However, because of their crumbly consistency and the intensive 

rainfall, steep slopes and altitude, they are exposed to the risk of 

increased erosion[42]. Climatic factors and soils are added to biotic 

and human factors because those localities are intensive agricultural 

production zones for several cash crops (Robusta and Arabica coffee, 

bananas, plantains, pepper) and food crops are under significant 

pressure due to the intensive and sometimes uncontrolled use of 

pesticides[42,43]. Without a sustainable land management policy, 

intensive exploitation and pollution of soil by chemical fertilizers 

or pesticides decrease soil fertility and sustainability[43]. External to 

the ecosystem, the differences observed may be due to the genetic 

variability[44].

  In summary, the area where to collect the two plant species is 

determinant and the biological activities expressed by the extracts 

reflect their different in vitro mechanisms. This preliminary study 

gives a graphic representation of some phytochemical characteristics 

and biological activities of the two spices in Cameroon. This 

decision-making graphic tool can therefore help for sampling 

and guide the various stakeholders involved in the valuation and 

exploitation of A. citratum and T. tetraptera fruits. But there is a need 

of additional in vivo tests in order to confirm the different biological 

activities observed because some of the tests used are not occurring 

in the human body. Furthermore, the phytochemical composition and 

the biological activities found on these fruits can constitute raw or 

base materials for pharmaceutical firms, scientists, food processing 

companies, herbalists, consumers who can save valuable time and 

money when looking for the raw material in a context where the 

resource’s origins varied.

Conflict of interest statement

  The authors declare they have no conflict of interest

Authors’ contributions

  ME, MS and MLF conceived of the presented idea, developed the 

theory, verified the analytical methods, conceived and planned the 

experiments, supervised the project, worked out almost all of the 

technical details, and performed the numerical calculations for the 

suggested experiment. ME, JLN, NAM planned and carried out the 

simulations, carried out the implementation, performed the analytic 

calculations and performed the numerical simulations, contributed 

to sample preparation, verified the numerical results. ME wrote the 

manuscript with input from all authors, carried out the experiments, , derived 



79Eyenga Manga et al./ Asian Pacific Journal of Tropical Medicine 2020; 13(2): 71-80

the models and analyzed the data. ME, NAM aided in sampling, 

interpreting the results and worked on the manuscript by designing 

the Cameroon map and by drawing the various geographical areas 

parameters. All authors discussed the results and contributed to the 

final manuscript.

References 

[1]  Sneyd LQ. Wild Food, Prices, Diets and Development: Sustainability and 

food security in urban Cameroon. Sustainability 2013; 5(11): 4728–4759.

[2]  O. Ojewole JA, Adewunmi CO. Anti-inflammatory and hypoglycaemic 

effects of Tetrapleura tetraptera (Taub) [fabaceae] fruit aqueous extract in 

rats. J Ethnopharma 2004; 95(2): 177–182.

[3]  Fankam AG, Kuete V, Voukeng IK, Kuiate JR, Pages JM. Antibacterial 

activities of selected Cameroonian spices and their synergistic effects with 

antibiotics against multidrug-resistant phenotypes. BMC Compl and Altern 

Med 2011; 11(1): 104.

[4]  Eyog-Matig O, Ndoye O, Kengue J, Awono A. Les fruitiers forestiers 

comestibles du Cameroun. International Plant Genetic Resources Institute 

(IPGRI) Regional Office for West and Central Africa, 2006, https://

cgspace.cgiar.org/handle/10568/19693 [Accessed 15 Oct 2019].

[5]  Stève D, Blandine MKL, Michel L, Clergé T. Variability in the spice 

compositions of nkwi in Western Cameroon: Difficulties in local 

formulations. Int J Food Sci and Nutrit 2016; 1(2): 21–29.

[6]  Kemigisha E, Owusu Edmund O, Elusiyan CA, Omujal F, Tweheyo 

M, Bosu PP. Tetrapleura tetraptera in Ghana, Nigeria and Uganda: 

Households uses and local market. Forests, Trees and Livelihoods 2018; 

27(4): 243–256.

[7]  Amadi SW, Zhang Y, Wu G. Research progress in phytochemistry and 

biology of Aframomum species. Pharma Biol 2016; 54(11): 2761–2770.

[8]  Ogbunugafor HA, Ugochukwu CG, Kyrian-Ogbonna AE. The role of 

spices in nutrition and health: A review of three popular spices used in 

Southern Nigeria. Food Qual Saf 2017; 1(3): 171–185.

[9]  M’barek B, Mohamed H, Julien P, Jean C, Abdallah F. Propriétés 

antioxydantes et anti-inflammatoires des huiles essentielles des différentes 

parties de Tetraclinis articulata (vahl) masters du Maroc. Bulletin de la 

Socié té  Royale des Sciences de Liège 2010 ; 79: 14.

[10] Dieng SIM, Fall AD, Diatta-Badji K, Sarr A, Sene M, Sene M, et al. 

Evaluation de l’activité antioxydante des extraits hydro-ethanoliques des 

feuilles et écorces de Piliostigma thonningii Schumach. Int J Bio Chem 

Sci 2017; 11(2): 768-776.

[11] Nile SH, Keum YS, Nile AS, Jalde SS, Patel RV. Antioxidant, anti-

inflammatory, and enzyme inhibitory activity of natural plant flavonoids 

and their synthesized derivatives. J Biochem Mol Toxicol 2018; 32(1). 

doi:10.1002/jbt.22002.

[12] Etoundi CB, Kuate D, Ngondi JL, Oben JE. Anti-amylase, anti-lipase 

and antioxidant effects of aqueous extracts of some Cameroonian spices. 

J Nat Prod 2010 ; 3: 165-171.

[13] Bouba AA, Njintang NY, Foyet HS, Scher J, Montet D, Mbofung CMF. 

Proximate composition, mineral and vitamin content of some wild plants 

used as spices in Cameroon. Food Nut Sci 2012 ; 3(4): 423–432.

[14] Moukette BM, Pieme AC, Biapa PCN, Njimou JR, Stoller M, Bravi M, et 

al. In Vitro ion chelating, antioxidative mechanism of extracts from fruits 

and barks of Tetrapleura tetraptera and their protective effects against 

fenton mediated toxicity of metal ions on liver homogenates. Evid Based 

Complement Alternat Med 2015; 2015: 1–14.

[15] MINADER (Ministry of Agriculture and Rural Development). [Online] 

The state for biodiversity for food and agriculture in Cameroon. 2015. 

http://www.fao.org/3/CA3431EN/ca3431en.pdf [Accessed 16 Oct 2019].

[16] Alara OR, Abdurahman NH, Olalere OA. Ethanolic extraction of 

flavonoids, phenolics and antioxidants from Vernonia amygdalina leaf 

using two-level factorial design. J King Saud University-Science 2017. 

doi:10.1016/j.jksus.2017.08.001.

[17] Bougandoura N, Bendimerad N. Evaluation de l’activité antioxydante 

des extraits aqueux et méthanolique de Satureja calamintha ssp. Nepeta 

(L.) Briq. Nat and Tech 2013 ; 9(6): 14-19.

[18] Athamena S, Chalghem I, Kassah-Laouar A, Laroui S. Activite anti-

oxydante et antimicrobienne d’extraits de Cuminum cyninum L. Lebanese 

Sci J 2010 ; 11(1):13.

[19] Vijayalakshmi M, Ruckmani K. Ferric reducing anti-oxidant power assay 

in plant extract. Bangladesh J Pharm 2016; 11(3): 570–572.

[20] Prieto P, Pineda M, Aguilar M. Spectrophotometric quantitation of 

antioxidant capacity through the formation of a Phosphomolybdenum 

complex: Specific application to the determination of vitamin E. Anal 

Biochem 1999; 269(2): 337–341.

[21] Gunathilake KDPP,  Ranaweera KKDS, Rupasinghe HPV. In Vitro anti-

inflammatory properties of selected green leafy vegetables. Biomedicines 

2018; 6(4): 1-10. doi:10.3390/biomedicines6040107.

[22] Sokamte TA, Mbougueng PD, Tatsadjieu NL, Sachindra NM. Phenolic 

compounds characterization and antioxidant activities of selected spices 

from Cameroon. S Afr J Bot 2019; 121: 7–15.

[23] Famobuwa O, Lajide L, Owolabi B, Osho I, Amuho U. Antioxidant 

activity of the fruit and stem bark of Tetrapleura tetraptera Taub 

(Mimosaceae). Br J Pharm Res 2016; 9(3): 1–4.

[24] Joel JS, Sheena OE, Martins OE, Onyemauche NSC, Emmanuel AA. 

Comparative antioxidant capacity of aqueous and ethanol fruit extracts of 

Tetrapleura tetraptera. J Bio Sci 2017; 17(4): 185–193.

[25] Rice-Evans C, Miller N, Paganga G. Antioxidant properties of phenolic 

compounds. Trends in Plant Sci 1997; 2(4): 152–159.

[26] Essien EE, Thomas PS, Oriakhi K, Choudhary MI. Characterization 

and antioxidant activity of volatile constituents from different parts of 

Aframomum danielli (Hook) K. Schum. Medicines (Basel) 2017; 4(2). 

doi:10.3390/medicines4020029.

[27] Marc F, Davin A, Deglene-Benbrahim L, Ferrand C, Baccaunaud M, 

Fritsch P. Méthodes d’évaluation du potentiel antioxydant dans les 

aliments. Med Sci (Paris) 2004; 20(4): 458–463.

[28] Ene-Obong H, Onuoha N, Aburime L, Mbah O. Chemical composition 



80 Eyenga Manga et al./ Asian Pacific Journal of Tropical Medicine 2020; 13(2): 71-80

and antioxidant activities of some indigenous spices consumed in 

Nigeria. Food Chemistry 2018; 238: 58–64.

[29] Dai J, Mumper RJ. Plant phenolics: Extraction, analysis and their 

antioxidant and anticancer properties. Molecules 2010; 15(10): 7313–

7352.

[30] Osman NI, Sidik NJ, Awal A, Adam NAM, Rezali NI. In vitro xanthine 

oxidase and albumin denaturation inhibition assay of Barringtonia 

racemosa L. and total phenolic content analysis for potential anti-

inflammatory use in gouty arthritis. J Intercult Ethnopharmacol 2016; 

5(4): 343–349.

[31] Odukoya OA, Houghton PJ, Raman A. Lipoxygenase inhibitors in the 

seeds of Aframomum danielli K. Schum (Zingiberaceae). Phytomedicine 

1999; 6(4): 251–256.

[32] Meffo SCD, Njateng GSS, Tamokou J-D-D, Tane P, Kuiate J-R. 

Essential oils from seeds of Aframomum citratum (C. Pereira) K. Schum, 

Aframomum daniellii (Hook. F.) K. Schum, Piper capense (Lin. F) and 

Monodora myristica (Gaertn.) Dunal NL and their antioxidant capacity in 

a cosmetic cream. J Essent Oil Bearing Plants 2019; 22(2): 324–334.

[33] Hussain T, Tan B, Yin Y, Blachier F, Tossou MCB, Rahu N. Oxidative 

stress and inflammation: What polyphenols can do for us? Oxi Med Cell 

Longev 2016; 20: 1–9.

[34] Chen W, Viljoen AM. Geraniol — A review of a commercially important 

fragrance material. S Afric J Botany 2010; 76(4): 643–651.

[35] Albano SM, Miguel MG. Biological activities of extracts of plants grown 

in Portugal. Ind Crops Prod 2011; 33(2): 338–343.

[36] Tane P, Tatsimo SD, Ayimele GA, Connolly JD. Bioactive metabolites 

from Aframomum species. 11th NAPRECA Symposium Book of 

Proceedings. Antananarivo. Madagascar 2005. 

[37] Kamgaing S. Projet GCP/GLO/208/BMG. «CountrySTAT pour l’Afrique 

Sub-Saharienne» Rapport panorama II C A M E R O U N - PDF. 

Cameroun, 2011 https://docplayer.fr/125715856-Projet-gcp-glo-208-

bmg-countrystat-pour-l-afrique-sub-saharienne-rapport-panorama-ii-c-a-

m-e-r-o-u-n.html [Accessed 15 Oct 2019].

[38] Temegne NC, Ajebesone FN, Kuate AF. Influence de la composition 

chimique du sol sur la teneur en éléments nutritifs et le rendement du 

manioc (Manihot esculenta Crantz, Euphorbiaceae) dans deux zones 

agro-écologiques du Cameroun. Int J Bio Chem Sci 2015; 9(6): 2776-

2788–2788.

[39] Oldfield EE, Wood SA, Bradford MA. Direct effects of soil organic 

matter on productivity mirror those observed with organic amendments. 
Plant Soil 2018; 423(1–2): 363–373.

[40] Tening AS, Chuyong GB, Asongwe GA, Fonge BA, Lifongo LL, Tandia 

BK. Nitrate and ammonium levels of some water bodies and their 

interaction with some selected properties of soils in Douala metropolis, 

Cameroon. Afr J Enviro Sci Tech 2013; 7(7): 648-656.

[41] Theophilus MNM. Soil cover and agricultural land use in the Fako-Meme 

Forest Region, Cameroon. Newsletter of Odessa National University 

Seriya: Geographic and Geological sciences 2016; 21(2): 96–106.

[42] Pouokam GB, Lemnyuy Album W, Ndikontar AS, SIDATT MEH. A pilot 

study in Cameroon to understand safe uses of pesticides in agriculture, 

risk factors for farmers’ exposure and management of accidental cases. 
Toxics 2017; 5(4). doi:10.3390/toxics5040030.

[43] FAO. Directives volontaires pour une gestion durable des sols - 

Organisation des Nations Unies pour l’Alimentation et l’Agriculture, 

Rome. 2017. http://www.fao.org/3/a-i6874f.pdf [Accessed 15 Oct 2019].

[44] Chinatu LN, Okoronkwo CM, Davids ECM. Assessment of chemical 

composition, variability, heritability and genetic advance in Tetrapluera 

Tetraptera fruits. Glob J Agric Res 2018; 6(4): 12-23.


