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Abstract:

Nutraceutical 1s a field of treatment which Is gained more attention from people in recent times. Dietary polyphenols, as a part of nutraceutical products, constitute two
groups. Hydroxycinnamic acid is one of those two groups. These acids are found naturally in various products we consume on a day-to-day basis. Coffee is one of the most
common sources of hydroxycinnamic acids. Cinnamon is a spice that i1s consumed In different forms in various food products. The study presented Investigates their
capacity as anti-oxidant agents and anti-microbial agents through in-vitro and in-silico approaches. For this, commonly found infectious organisms namely, E. coli, and S.
aureus were cultured. The minimum inhibitory concentration for methanolic coffee extract as well as methanolic cinnamon extract was estimated to be ~0.4 ug/ml and ~5
ug/ml. The cytotoxicity effect of these extracts was studied on cell line ie. MCF-7 (human breast cancer cell line). IC50 values for MCF-7 were calculated at 64.04 ug/ml for
coffee extract, 81.12 ug/ml for cinnamon extract, and 51.14 pg/ml for standard caffeic acid. Molecular docking analysis revealed the efficiency of different
nydroxycinnamic acids on protein receptors namely, PPARy, IL-6, TNF- alpha, and VEGFR. These results were supported by the tests performed on blood cultures and
numan blood samples obtained from the clinical partner. The present study endeavors to lay a preliminary platform to understand the efficiency and efficacy of

nydroxycinnamic acid derivatives in commonly used food sources.
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« From in-vitro cytotoxicity assay, IC50 was calculated to be 64.04 pg/ml for coffee extract and 81.12 pug/ml cinnamon
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« Minimum inhibitory concentration was estimated to be 5 pg/ml for coffee extract and 81.12 pg/ml for cinnamic acid.
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« From biochemical tests and tests conducted with our clinical partner, it was concluded that both extracts are good anti-
0 0

Patient Patient
Sample

Patient Patient Patient Patient Patient Patient

Sample

oxidant agents.

o1

sample +
Cinnamon
extract

sample + sample +
Caffeic acid Coffee
extract

sample +
Cinnamon
extract

sample+  sample +
Caffeic acid Coffee
extract

« From molecular docking and simulation, coffee extract and cinnamon extract were shown effective anti-oxidants. 0.
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o (Coffee extract was observed to be better anti-microbial agent as well as anti-oxidant.
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