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“ethnobotanical process” for T. bellerica 21 Chlrotoe Dred
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intestinal disorders [1]. RN A
U The study will develop broader perspectives in
ethnopharmacologlcal research’ Stretchlng Estimat_ion of phenqls, Anti-lipid peroxidation using goat liver
flavonoids and tannins homogenate.

bevond “what” extending to “how”.

Methodology
» Ethnobotanical survey of villages dominated
by Tharu and Buksa tribes.
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(@) Inhibition of DPPH free radical; (b) IC50 of 50% ethanolic extract and
successive fractions of dried and grilled fruits of T. bellerica
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> Collection of T.bellerica fruits in Jan Feb L VPSRN =+t D,

2015 (Voucher LWG 98572).
» Fruits were grilled at 150 deg cent, extracted
with 50% ethanol and the extract was

Metabolites

partitioned into hexane, chloroform, ethyl =
acetate and butanol fractions. GC chromatograms of ethyl acetate Metabolites with significantly

. . fraction of (a) dried and (b) grilled fruits differential abundance as detected by
» Phytochemical studies: of T. bellerica GC-MS profile

1. Estimation of phenols, flavonoids and
tannins.
2. Non-targeted metabolic profile of ethyl

acetate fraction (GC-MS) of dried (DF) & I AL A “I I -‘L- _ A

gri lled fruits (G |:)_ HPTLC flngerprlnt profile of T. bellerica (a) dried and (b) grilled fruits under UV

. . . . 254, UV 366, after derivatization and densitometric scanning profile along with

3 HP_TLC pro_flle (galllc and ellaglc aCId)' marker compound (D) Lanes 1- Ethyl acetate fraction; 2- Gallic acid; 3- Ellagic acid
» In-vitro studies
1. DPPH free radical scavenging :
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2. Anti- lipid peroxidation assay §h| : ot romer o
3. Antibacterial activity (E.coli). i Palles S Ny

5 q 2 = diarrhea
» In-vivo studies — P | 2 Treatments

RE S s Growth inhibition of pathogenic
1 A_ntl diarrheal activity (castor oil induced E.coli by ethyl acetate fractions

diarrhea). of (a) grilled and (b) dried fruits | Antidiarrheal effect of T. bellerica ;

2. Antiulcer activr[y aspirln |nduced, pylorus of T. bellerica p<0.05-0.01; DF= dried fruit; GF= grilled fruit

ligation induced and ethanol induced
ulcer models.

Effzct of iyl acetae fraction of chied and eriled fiuits of T bellerica (100m ke buw.jon the levels of
TNFa, [L6 and IL 10 cytokies n rat stomachs with ethanol mduced gastric ulcers

Coml D &
3. Estimation of pro-inflammatory E A0 140 M DA GNP
] Untreated : treated | IL6 1902047 IR LS 126198
cytokines TNFa and IL-6 and ethanol induced i) 18210053242 37740 1312 466250 1283

ulcer The senl:ssre xpressed 13pgmg of proten wnd epored1s memn = € of theez determingtiors. Sutisicd valyssby ANOVA

D<)05: p*x< 001

anti-inflammatory cytokine 1L-10.
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