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RESULTS AND DISCUSSION CONCLUSIONS/ FUTURE WORK

e The antioxidant activity of the Panchkuta could be attributed to the presence and synergistic

Antioxidant activity of crude and phenolics enriched Panchkuta extracts interactions of phytoconstituents, including gamma-sitosterol, stigmasterol, and dotriacontane in the
hexane extract, and coumaric acid, luteolin, apigenin, and tiliroside in the methanolic extract.
-~ 155476 Figure 1: Antioxidant activity * The TLC analysis showed the presence of various classes of phenolics (flavonols, 1soflavones, and
L of hexane and methanolic flavones) when observed under 365 nm. e

1400 + extracts of Panchlkuta measured * This study can contribute to address a few of the Su.st.ainable Development Goals. & —M/‘ N

1200 - b DPPH 552 AME.- e The l.ocal corpmumtles cqntmpe to use their traditional knowledge to ensure tood and nutritional
e) y . y ’ security even in these (semi) arid regions.
& 1000 1 Amberlite Methanolic Fraction, * Further purification may lead to identifying and validating potential compounds responsible for the
;% 800 - PCr- methanolic extract of bioactivity. Additionally, these results will be validated in in vitro cell culture system for anti-lipid
M o0 - crude Panchkuta, HPCr- peroxidative property and diseases such as diabetes, obesity, and arthritis.
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