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Abstract— The use of a natural product with therapeutical properties has a long history. Ethanolic extract of Cotinus coggygria were analyzed for its 
phytoconstituents show that the dry leaves of Cotinus coggygria are rich in total phenols, total flavonoids, rutin and tannins. Solid–liquid extraction was 
carried out by 50% aqueous ethanol for 120 min, which gave concentration of total polyphenols and the findings of our present results are within good 
agreement with the other workers. 
. 
Index Terms— Rutin, Tannins, Total flavonoids, Total phenolics, Solid–liquid extraction, 50% aqueous ethanol extract of Bulgar-
ian dry leaves of Cotinus coggygria 

——————————      —————————— 

1 INTRODUCTION                                                                     
Nature has been a source of medicinal agents since time im-
memorial. Plants play a significant role in providing primary 
health care. They serve as therapeutic agents as well as im-
portant raw materials for the manufacturing of traditional and 
modern medicines as well as in food industries. The revival of 
interest in plant derived drugs is mainly due to the current 
widespread belief that “green medicine” is safer and more 
dependable than the costly synthetic drugs mainly of which 
have adverse side [1, 2]. The medicinal value of these plants 
lies in some chemical constituents that produce a definite 
physiological action on the human body. The most important 
of these bioactive constituents of plants are alkaloids, tannins, 
flavonoids, phenolic compounds etc [2, 3].  
     In recent years there is an increasing interest in finding 
antioxidant phytochemical because they inhibit the propaga-
tion of few diseases like atherosclerosis, diabetes, arthritis, 
cancer, Alzheimer, ageing, neurogenerative diseases, etc [2, 4]. 
The interest in the investigation of active components, espe-
cially polyphenols, from natural sources (fruits, vegetables, 
cereals, herbs) has greatly increased in recent years. The rea-
son for that is restricted use of synthetic antioxidants such as 
butylated hydroxyanisole (BHA) and butylated hydroxytolu-
ene (BHT) in foods because of their possible undesirable ef-
fects on human health [5, 6]. The free radicals are also pro-
duced by oxidation of lipids of foods is responsible for the 
formation of off-flavors and undesirable chemical compounds 
which may be harmful to health so antioxidants are used by 
the food industry to delay the oxidation process.  

Antioxidants act by donating H-atom or by donating electrons 
to radical oxygenated species. Radicals obtained from antioxi-
dants with molecular structure such as phenol, are stable spe-
cies and will stop the oxidation chain reactions [2, 7]. Many 
studies had revealed that phenolic content in plants is mainly 
responsible to their antioxidant activities. Higher the total 
phenolic content greater is the antioxidant power [2]. 
     Cotinus coggygria is one of two species constituting a minor 
genus of the family Anacardiaceae, viz., Cotinus coggygria 
Scop. (syn.: Rhus cotinus L.) itself and Cotinus obovatus Raf., the 
American smoketree. Its wide distribution extends from 
southern Europe, the Mediterranean, Moldova and the Cauca-
sus, to central China and the Himalayas [8, 9].  C. coggygria is a 
common medicinal plant (well known as ‘smradlika’ or ‘tetra’) 
in the Bulgarian folk medicine for outer use predominantly 
[10, 11]. Plants of the family Anacardiaceae have a long history 
of use by various peoples for medicinal and other purposes. 
Rhus glabra is traditionally used in the treatment of bacterial 
diseases such as syphilis, gonorrhea, dysentery and gangrene, 
while R. coriaria, besides its common use as a spice consisting 
of ground dried fruits with salt, is also widely used as a me-
dicinal herb, particularly for wound healing [9, 12]. In folk 
medicine, Cotinus coggygria is routinely used as an antiseptic, 
anti-inflamatory, antimicrobial and antihaemorragic agent in 
wound-healing [12, 13], as well as for countering diarrhea, 
paradontosis, and gastric and duodenal ulcers [12, 14]. How-
ever, these by-products are still a good and cheap source of 
high-quality polyphenolic compounds which can be used in 
different therapeutic procedures with the purpose of free radi-
cal neutralisation in biological systems [6,15, 16].  
     Extraction is a very important stage in isolation, identifica-
tion and use of phenolic compounds and there is no single and 
standard extraction method. Solid–liquid extraction of phenol-
ic compounds with different solvents [6,17,18,19] and in some 
cases extraction with supercritical fluid [6,20] are the most 
common by used techniques for isolation of these compounds. 
Many authors investigated solid–liquid extraction of natural 
antioxidants and their properties from grape seed [5, 6, 16] 
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and from other plant materials [6, 21, 22, 23] as well as meth-
ods for their identification [6, 24, 25]. However, literature data 
about optimisation [6, 26, 27], modelling and simulation of 
solid–liquid extraction process are scarce. Therefore, there is a 
need for mathematical modelling, as a useful engineering tool, 
which considerably facilitates optimisation, simulation, design 
and control of processes and contributes to utilization of ener-
gy, time and solvent [6]. 

2 MATERIALS AND METHODS USED 
2.1 Plant Materials 
The leaves from Cotinus coggygria were harvested from 
different regions of Bulgaria. All sample data are stated in the 
sampling protocol. The dried leaves were kept in a dry place 
until further use. 

2.2 Sample Preperation 
A dry simple of 0.5 g was weighted and phenolic and flavo-
noid compounds were extracted with 50 ml 50% aqueous eth-
anol on an ultrasonic bath for 20 min. An aliquot (2 mL) of the 
extracts was uitracentrifugated for 5 min at 14 000 rpm. The 
extract prepared in this way was used for further spectropho-
tometric determination of total polyphenols. 

2.3 Sample Preperation 
 
Determination of total phenolics assay 
The total phenolic content of Cotinus coggygria were deter-
mined by using the Folin-Ciocalteu assay. An aliquot (1 mL) of 
extracts or standard solution of gallic acid (10, 20, 40, 60, 80, 
100 and 120 mg/L) was added to 25 mL volumetric flask, con-
taining 9 mL of distilled deionised water (dd H2O). A reagent 
blank using dd H2O was prepared. One milliliter of Folin-
Ciocalteu,s phenol reagent was added to the mixture and 
shaken. After 5 min, 10 mL of 7% Na2CO3 solution was added 
to the mixture. To the solution the dd H2O was added up to 
volume of 25 mL and mixed. After incubation for 90 min at 
room temperature, the absorbance against prepared reagent 
blank was determined at 750 nm with an UV-Vis Spectropho-
tometer BOECO – Germany. All samples were analyzed in 
duplicates [28]. 
 
Determination of total flavonoids assay 
The total flavonoid contents were measured by aluminum 
chloride colorimetric assay. An aliquot (1 mL) of extracts or 
standard solution of catechin (10, 20, 40, 60, 80, 100 and 120 
mg/L) was added to 10 mL volumetric flask, containing 4 mL 
of distilled deionised water (dd H2O). To the flask was added 
0.3 mL 5% NaNO2. After 5 min, 0.3 mL of 10% AlCl3 was add-
ed. At 6th min, 2 mL 1 M NaOH was added and the total vol-
ume was made up to 10 mL with dd H2O. The solution was 
mixed well and the absorbance was measured against pre-
pared reagent blank at 510 nm. UV-Vis Spectrophotometer 
BOECO – Germany. All samples were analyzed in duplicates 
[28]. 
 
 
Rutin assay 

The analyses of rutin content in Cotinus coggygria were per-
formed according to The International Pharmacopoeia and 
AOAC method, after modified methods with 50% aqueous 
ethanol. Pipet 2 ml aliquots solution into 50 ml volumetric 
flask was added to 2 ml deionized water (dd H2O) and 5 ml 
ammonium molybdat. The solution was added volume (50 ml) 
with dd H2O and mixed. Was prepared standard solution of 
rutin (0.0200 g dissolved into 2 ml ethanol) was added volume 
(50 ml) with 50% aqueous ethanol. An aliquot (1 ml) of stand-
ard solution into 50 ml volumetric flask and dilute to volume 
with distilled deionized water (dd H2O). A reagent blank us-
ing dd H2O was prepared. The absorbance against prepared 
reagent blank was determined at 360 nm with an UV-Vis Spec-
trophotometer BOECO – Germany. All samples were analyzed 
in duplicates [29]. 
Calculations are based on averaging results from analyses of 
duplicate samples. 
Calculate content (%) of rutin (R) in sample as follows: 
 

𝑅(%) =
𝐴𝑠𝑎𝑚𝑝𝑙𝑒 × 𝐶 × 50 × 100

𝐴𝑠𝑡𝑎𝑛𝑑 × 𝑊 × 2
 

where: 
 Asample - Absorbance of sample was determined at 360 nm, 
Astand - Absorbance of standard solution was determined at 360 
nm, 
C – Concentration of standard solution of rutin (g/ml), 
W – weight (g) of sample for analyses, 
2 – Volume (ml) of sample for analyses, 100 – Percent, %. 
 
Tannins assay 
The analyses of tannins content in Cotinus coggygria were per-
formed according to The International Pharmacopoeia and 
AOAC method, after modified methods. Measured 25 ml of 
this infusion into 1 L conical flask and add 25 ml indigo solu-
tion and 750 ml distilled deionized water (dd H2O).Titred 
with 0.1 N water solution of KMnO4 until blue solution chang-
es to 
green, then add a few drops at time until solution becomes 
golden yellow. Was prepared standard solution of Indigo car-
mine (dissolve 6 g indigo carmine in 500 ml distilled deionized 
water (dd H2O) by heating, cool add 50 ml 96% - 98% H2SO4, 
diluted to 1 L and filter). For the blank similarly titred mixture 
of 25 ml indigo carmine solution and 750 ml dd H2O. All sam-
ples were analyzed in duplicates [30]. 
Calculations 
Calculations are based on averaging results from analyses of 
duplicate samples. 
Calculate content (%) of tannins (T) in sample as follows: 
 

𝑇(%) =
(𝑉 − 𝑉0) ×= .004157 × 250 × 100

𝑔 × 26
 

where:  
V – Volume of 0.1 N water solution of KMnO4 for titration of 
sample, ml; 
V0 – Volume of 0.1 N water solution of KMnO4 for titration of 
blank sample, ml; 
0.004157 – Tannins equivalent in 1 ml of 0.1 N water solution 
of KMnO4; 
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g – Mass of the sample for analyses, g; 
250 - Volume of volumetric flask, ml; 100 – Percent, %. 
 
3 Statistical Analyses 
All experiments were performed in triplicates. Analysis at 
every time point from each experiment was carried out in 
duplicate or triplicate. The statistical parameters are calculated 
in terms of the reproducibility of the experimental data using 
a statistical package universal ANOVA. 

4 RESULTS AND DISCUSSION 
Dry matter content in all experimental runs was determined 
and results were expressed on dry basis, which generally pro-
vides more accurate and reliable data comparison. The 50% 
ethanol extract of Cotinus coggygria showed the Table 1 and 
Table 2 of total phenols, total flavonoids, rutin and tannins in 
qualitative chemical analysis. Solid–liquid extraction was car-
ried out by 50% aqueous ethanol for 120 min, which gave 
concentration of total polyphenols. The content for total phe-
nolics and total flavonoids of Cotinus coggygria varied between 
16.77 mg GAE/ml for 10 minutes and 24.11 mg GAE/ml for 120 
minutes and 5.66 mg CE/ml for 10 minutes and 8.16 mg CE/ml 
for 120 minutes. This is shown in the (Table 1) using the gallic 
acid and catechin as standards. These results indicate that the 
higher antioxidant activity of the 50% ethanol extract of the 
Cotinus coggygria in 90 min and stopped in 120 min. than the 
50% ethanol extract of Cotinus coggygria in 10 min may be in 
correlation with the phenolic and flavonoid contents of the 
extracts of the leaves.  

TABLE 1 
THE KINETIC VARITIES OF 50% ETHANOL EXTRACT OF IN THE TOTAL 

PHENOLS AND TOTAL FLAVONOIDS  
min Total phenols, mg/ml dw Total flavonoids, mg/ml dw 

10 
16.77±0.12 

RSD  8.9% (n=3) 
5.66±0.02 

RSD  11.9% (n=3) 

15 
16.95±0.12 

RSD  8.8% (n=3) 
5.75±0.02 

RSD  11.7% (n=3) 

20 
19.53±0.12 

RSD  8.7% (n=3) 
6.47±0.03 

RSD  11.4% (n=3) 

30 
20.22±0.15 

RSD  9.3% (n=3) 
6.76±0.10 

RSD  11.9% (n=3) 

60 
22.83±0.16 

RSD  9.9% (n=3) 
7.65±0.11 

RSD  11.7% (n=3) 

90 
24.11±0.21 

RSD  10.7% (n=3) 
8.16±0.15 

RSD  11.8% (n=3) 

120 
24.11± 0.21 

RSD  10.7% (n=3) 
8.16±0.16 

RSD  11.9% (n=3) 
 
The presence of rutin and tannins in 50% ethanol extract of 
Cotinus coggygria is significant. The content for rutin and tan-
nins varied between 1.39 percent for 10 minutes and 2.26 per-
cent for 120 minutes of rutin and tannins it was found that it 
was much higher than the content in 50% ethanol extract of 
Cotinus coggygria in 120 minutes between 10.45% and 7.33% in 
10 minutes, respectively). The results were shown in the (Table 
2), where the data was received using rutin as standard and 
Potassium permanganate as titrant. It is important to notice 
that the comparison of the results for rutin and tannin contents 

in 50% ethanol extract of Cotinus coggygria will not be correct 
because of the different methods of analysis. The results and 
extraction curves indicated the exponential growth of extrac-
tion rate in the time for all examined particle classes. 
  

TABLE 2 
THE KINETIC VARITIES OF 50% ETHANOL EXTRACT OF COTINUS 

COGGYGRIA IN RUTIN AND TANNINS   
min Rutin, % Tannins, % 

10 
1.39±0.002 

RSD 7.8; n=3 
7.33±0.004 

RSD 7.9; n=3 

15 
1.57±0.003 

RSD 8.1; n=3 
7.74±0.003 

RSD 8.5; n=3 

20 
1.82±0.002 

RSD 8.3; n=3 
8.58±0.004 

RSD 8.6; n=3 

30 
2.08±0.003 

RSD 7.6; n=3 
9.21±0.005 

RSD 8.1; n=3 

60 
2.19±0.003 

RSD 7.8; n=3 
9.82±0.004 

RSD 7.7; n=3 

90 
2.26±0.003 

RSD 7.7; n=3 
10.45±0.003 

RSD 8.9; n=3 

120 
2.26±0.003 

RSD 7.2; n=3 
10.45±0.003 

RSD 7.5; n=3 
 
The kinetic study was performed by continuously measuring 
the absorbance of the extract using an UV–VIS spectropho-
tometer. The continuous measurement is faster and more ac-
curate for kinetic studies of extraction compared to conven-
tional discontinuous methods. In conventional methods, sam-
pling is done manually at given intervals of time, which is not 
precise, as there is always a time gap between sampling and 
analysis, which contributes to errors during kinetic measure-
ments. 
In all experiments, the extraction yield was significantly time 
dependant and the profile clearly shows that the yield of Co-
tinus coggygria rises rapidly with time at first, and then less 
and less quickly as the progress of extraction continues. This 
behaviour can be attributed to the fact that during the initial 
stage of extraction, when the solvent penetrates into the solid, 
an extremely high concentration gradient is developed, result-
ing in high rates of mass transfer into the liquid phase. As the 
extraction time increases, the mass transfer of solutes from the 
solid phase to the fluid becomes more difficult, due to the 
decrease in concentration driving force between the solid and 
liquid phases. In addition, as the extraction time proceeds, the 
concentration of analytes in the solid phase decreases and both 
the solubility of the mixture and the extraction rate decrease 
simultaneously [31-33]. In all experiments, a higher extraction 
yield was observed especially from 10 to 90 min, with a lower 
yield seen from 90 to 120 min. 
The WHO survey indicated that about 70–80% of the world’s 
populations rely on non-conventional medicine, mainly of 
herbal source, for their primary healthcare [34, 35]. Plants are 
not only important to the millions of people to whom tradi-
tional medicine serves as the only opportunity for health care 
and to those who use plants for various purposes in their daily 
lives, but also as a source of new pharmaceuticals [36, 37]. So 
far the extracts of many plant species have been examined for 
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a number of biological activities, and their antimicrobial, anti-
inflammatory, antioxidant, antimutagenic and cancer preven-
tive effect have been partially described [37-41]. The use of a 
natural product with therapeutical properties has a long histo-
ry. Plants are invaluable sources of pharmaceutical products 
[37, 42]. Many plant extracts have 
been used as a source of medicinal agents to cure urinary tract 
infections, cervicitis vaginitis, gastrointestinal disorders, res-
piratory diseases, cutaneous affections, helminitic 
infections and inflammatory process [37, 43, 44].  
These medicinal plants are rich sources for naturally occurring 
antioxidants especially phenolic and flavonoids contents. 
These agents have ability to scavenge free radicals, super 
oxide and hydroxyl radicals, etc thus they enhance immunity 
and antioxidant defense of the body [45, 46]. Polyphenolic 
compounds like flavonoids, tannins, and phenolic acids, 
commonly found in such plants which contain various 
biological effects including antioxidant acivity [47-49]. Mainly, 
phenolic compounds are very important for the free-radical 
scavenging and antioxidant activities of plants because these 
compounds react as hydrogen donors and thus neutralize the 
free-radicals [48-51]. Researchers have studied polyphenolic 
constituents having a potential to medicinal or nutraceutical 
properties including antioxidant activities [49, 52]. Therefore, 
the study of the importance and role of nonnutrient 
compounds, particularly phenolic acids, flavonoids and high 
molecular tannins as natural antioxidants has greatly 
increased [49, 53, 54]. There was a linear relationship between 
the antioxidant activities and phenolic compounds [49, 55, 56] 
Different phytochemicals have various protective and 
therapeutic effects which are essential to prevent diseases and 
maintain a state of well being.  
Phytochemical investigation of the ethanol extract of plant C. 
coggygria led to the isolation of several phenolic compounds 
[37, 57, 58]. Polyphenolic compounds are known to have anti-
oxidant activity and it is likely that the activity of the extracts 
is due to these compounds. It is 
suggested that polyphenolic compounds have shown anticar-
cinogenic effects and potential to prevent cardiovascular and 
cerebrovascular diseases [37, 59].  
Ethanolic extract of Cotinus coggygria were analyzed for its 
phytoconstituents show that the dry leaves of Cotinus coggyg-
ria are rich in total phenols, total flavonoids, rutin and tannins 
to some extent (Table 1, Table 2). It is well that plant flavonoids 
and phenols in general, are the highly effective free radical 
scavenging and antioxidants. In this present study the phyto-
chemical screening and quantitative estimation of the percent-
age of chemical constituents of the plants studied showed that 
the dry leaves of Cotinus coggygria were rich in rutin and tan-
nins.  
Cotinus coggygria was the most active species among the plants 
selected for the screening. This plant is largely used in the 
Balkan and Anatolian regions to cure wounds and reduce 
inflammations, as well as for the treatment of gastrointestinal 
and respiratory disorders [60, 61]. In Asiatic countries, C. cog-
gygria is also known as a bactericide and frequently adminis-
tered against hepatitis and even anemia [61, 62]. A relative of 
this species, Rhus coriaria, which grows 
in the Mediterranean region, has demonstrated inhibitory 

properties towards Streptococcus mutans and S. sanguinis, 
common components of dental plaque [61, 63]. These authors 
attributed this effect to the presence of large amounts of tan-
nins in the plant. Tannins can then generate smaller phenolics 
compounds (pyrogallol, catechol, and ellagic acid) with 
known bactericidal actions. Similarly, C. coggygria is very rich 
in phenolic compounds [61, 64] and displays a significant 
antimicrobial activity.  
Tannins are polyphenolic substances with various molecular 
weights and a variable complexity [30, 49, 65]. Tannins exhibit 
many biologically significant functions, such as protection 
against oxidative stress, and degenerative diseases [30,49]. 
Rutin is the glycoside between the flavonol quercetin and the 
disaccharide rutinose [29, 49]. Rutin is one of the bioactive 
flavonoid compounds, which are present in substantial 
amounts in plants.  
Phenolic compounds have multiple biological effects, such as 
anti-atherogenic, antioxidant, anti-inflammatory, cardioprotec-
tive, antimicrobial, anticarcinogenic and neuroprotective [66-
68]. The contents of total phenolics, tannins and flavonoids of 
the C. coggygria extract and its derived fractions are given in 
Table 1 and 2. Plant secondary metabolites such as terpenoids, 
phenolic compounds, alkaloids and lectins exert an antimicro-
bial effect [68, 69].  
Many efforts have been made to discover new antimicrobial 
compounds from various sources such as animals, microor-
ganisms and plants. Plants possess antimicrobial natural 
products to protect themselves [37, 69, 70]. Antimicrobial ac-
tivities of various herbs and spices in plant leaves, flowers, 
stems, roots or fruits have been reported [37,71- 74].  
Microbial antibiotic resistance is increasing worldwide and 
can be demonstrated against all classes of antibiotics. Moreo-
ver, multi-drug-resistant strains have emerged in many spe-
cies of pathogenic microorganisms [68, 75]. Consequently, 
there is a growing interest in new sources of antimicrobial 
agents. The phenolic compounds are not only responsible for 
the antimicrobial activity of  C. coggygria. This is in agreement 
with the previous demonstration of the high antimicrobial 
effect of the essential oil from C. coggygria leaves on Gram-
positive bacteria and fungi [8, 68].  
The antioxidant activity of phenolic compounds is based on 
their ability to donate hydrogen atoms or electrons,  chelate 
metal cations and scavenge free radicals [68, 76, 77]. The pro-
cess of LP has an important role in oxidative stress develop-
ment. The peroxidation of unsaturated lipids of the cell mem-
brane leads to cell membrane damage, loss of membrane in-
tegrity and consequently to cell and tissue damage [68, 78]. 
ROS damage cell membranes and DNA, causing potentially 
cancerous mutations. They are also implicated in inflammato-
ry processes [68, 79]. Phenolic compounds have an ability to 
inhibit the production of ROS or to neutralise radicals that are 
involved in the inflammatory process as signalling molecules 
[68, 80].  

5. CONCLUSION 
In conclusion, the results of this research showed that total 
phenolic, total flavonoid, rutin and tannin contants are 
important components in 50% ethanol extract of Bulgarian dry 
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leaves of Cotinus coggygria  this plant, and some of the 
pharmacological effects. Results of the present work clearly 
shows that the yield of Cotinus coggygria rises rapidly with 
time at first, and then less and less quickly as the progress of 
extraction continues.The Bulgarian dry leaves of Cotinus 
coggygria are animportant component, providing some 
protective/preventative health effect. 
 
Acknowledgement 

We are highly thankful to Physics Department, Faculty of 
Science, University of Tabuk, Saudi Arabia and National Cen-
tre of Public Health and Analyses, Department “Public Health 
and Health risk”, Akad, Sofia, Bulgaria for keen support and 
help in our present research work [81-83].  

REFERENCES 
[1] Singh P, Shrivastava R, Saxena RC, Sharma M, Karchuli MS, Tripathi 

J. Phytochemical screening and evaluation of antioxidant activity of 
Parkinsonia aculeata l. Leaves extract. Int J Pharm Tech Res 
2011;3:1952-7 

[2] Abha Shukla, Swati Vats, Rishi Kumar Shukla, Proximate Composi-
tion, Nutritive Value and Evaluation of Antioxidant Potential of Stem 
of Dracaena Reflexa LAM, Int J Pharm Pharm Sci, 2014 Vol 6, Issue 11, 
360-364 

[3] Janifer X Raj, Chaurasia AP, Vajpayee PK, Pal Murugun M, Singh 
Shashibala. Antioxidant activity and phytochemical investigation on 
a high altitude medicinal plant Dracocephalum heterophyllum benth, 
Pharmacogn J 2010;2:112-7 

[4] Gurav Shailendra, Deshkar N, Gulkari V, Durgakar N, Patil A. Free 
radical scavenging activity of Polyagala chinensis. Pharmacol 
2007;2:245-53 

[5] Jayaprakasha, G. K., Selvi, T., & Sakariah, K. K. (2003). Antibacterial 
and antioxidant activities of grape seed extracts. Food Research In-
ternational, 36, 117–122. 

[6] Ana Bucić-Kojić, Mirela Planinić, Srećko Tomas, Mate Bilić, Darko 
Velić, Study of solid–liquid extraction kinetics of total polyphenols 
from grape seeds, Journal of Food Engineering 81 (2007) 236–242 

[7] Atanassova M, Georgieva S, Ivancheva K. Total phenolic and total 
flavonoids contents, antioxidant capacity and biological 
contaminants in medicinal herbs. J Univ Chem Techn Metal 
2011;46:81-8 

[8] Novakovic M, Vučkovic I, Janackovic P, Sokovic M, Tesevic V and 
Milosavljevic S (2007) composition, antibac-terial and antifungal 
activity of the essential oils of Cotinus coggygria from Serbia. J Serb 
Chem Soc 72:1045-1051 

[9] Sanja Matic, Snezana Stanic, Desanka Bogojevic, Slavica Solujic, 
Nevena Grdovic, Melita Vidakovic and Mirjana Mihailovic, (2011) 
Genotoxic potential of Cotinus coggygria Scop. (Anacardiaceae) stem 
extract in vivo. Genetics and Molecular Biology, 34, 2, 298-303 

[10] Landzhev Chemical, I., 2010. Encyclopedia of Medicinal Plants in 
Bulgaria. Trud, Sofi a, 551 pp. (Bg). 

[11] D. Ivanova, D. Pavlov, M. Eftimov, K. Kalchev, M. Nashar, M. Tza-
neva and S. Valchev Subchronic Toxicity Study of Ethanol Infusion 
from Cotinus Coggygria Wood in Rats, Bulgarian Journal of 
Agricultural Science, 19 (2) 2013, 182–185 Agricultural Academy 

[12] Rayne S and Mazza G (2007) Biological activities of extracts from 
Sumac (Rhus spp.). Plant Foods Hum Nutr 62:165-175. 

[13] Demirci B, Demirci F and Baser KH (2003) Composition of the essen-
tial oil of Cotinus coggygria (Scop.) from Turkey. Flavour Fragr J 18:43-
44. 

[14] Ivanova D, Gerova D, Chervenkov T and Yankova T (2005) Polyphe-
nols and antioxidant capacity of Bulgarian medicinal plants. J Eth-
nopharmacol 96:145-150. 

[15] Heim, K. E., Tagliaferro, A. R., & Bobilya, D. J. (2002). Flavonoid 
antioxidants: chemistry, metabolism and structure-activity relation-
ships. The Journal of Nutritional Biochemistry., 13, 572–584 

[16] Yilmaz, Y., & Toledo, R. T. (2004). Major flavonoids in grape seeds 
and skins: antioxidant capacity of catechin, epicatechin, and gallic 
Acid. Journal of Agricultural and Food Chemistry, 52, 255–260. 

[17] Baydar, N. G.,Özkan, G., & Sağdiç, O. (2004). Total phenolic contents 
and antibacterial activities of grape (Vitis vinifera L.) extracts. Food 
Control, 15, 335–339. 

[18] Lapornik, B., Prošek, M., & Golc Wondra, A. (2005). Comparison of 
extracts prepared from plant by-products using different solvent and 
extraction time. Journal of Food Engineering, 71, 214–222. 

[19] Pekić, B., Kovač, V., Alonso, E., & Revilla, E. (1998). Study of the 
extraction of proanthocyanidins from grape seeds. Food Chemistry, 
61(1/2), 201–206 

[20] Palma, M., & Taylor, L. T. (1999). Extraction of polyphenolic com-
pounds from grape seeds with near critical carbon dioxide. Journal of 
Chromatography A, 849, 117–124. 

[21] Bandonienè, D., Pukalskas, A., Venskutonis, P. R., & Gruzdienè, D. 
(2000). Preliminary screening of antioxidant activity of some plant ex-
tracts in rapeseed oil. Food Research International, 33, 785–791. 

[22] Moure, A., Cruz, J. M., Franco, D., Domínguez, J. M., Sineiro, J., 
Domínguez, H., et al. (2001). Natural antioxidants from residual 
sources. Review. Food Chemistry, 72, 145–171. 

[23] Škerget, M., Kotnik, P., Hadolin, M., Rižner Hraš, A., Simonić, M., & 
Knez, Ž. (2005). Phenols, proanthocyanidins, flavones and flavonols 
in some plant materials and their antioxidant activities. Food Chem-
istry, 89, 191–198. 

[24] Guendez, R., Kallithraka, S., Makris, D. P., & Kefalas, P. (2005). De-
termination of low molecular weight polyphenolic constituents in 
grape (Vitis vinifera sp.) seed extract: correlation with antiradical ac-
tivity. Food Chemistry, 89, 1–9. 

[25] Tsao, R., & Deng, Z. (2004). Separation procedures for naturally 
occurring antioxidant phytochemicals. Review. Journal of Chroma-
tography B, 812, 85–99. 

[26] Pinelo, M., Del Fabbro, P., Manzocco, L., Nuñez, M. J., & Nicoli, M. C. 
(2005). Optimization of continuous phenol extraction from Vitis vi-
nifera by products. Food Chemistry, 92, 109–117.  

[27] Shi, J., Yu, J., Pohorly, J., Young, J. C., Bryan, M., & Wu, Y. (2003b). 
Optimization of extraction of polyphenols from grape seed meal by 
aqueous ethanol solution. Food Agriculture and Environment, 1(2), 
42–47. 

[28] Marinova D., Ribarova F., Atanassova M. Total phenolics and total 
flavonoids in Bulgarian fruits and vegetables, Journal of the Universi-
ty of Chemical Technology and Metallurgy. 2005. Vol. 40, N 3. P. 
255−260. 

[29] Atanassova M and Bagdassarian V. 2009. Rutin content in plant 
products. Journal of the University of Chemical Technology and Metallur-
gy 44(2): 201-203. 

[30] Atanassova M., Christova-Bagdassarian V. (2009). Determination of 
tannins content by titrimetric method for comparison of different 
plant species. Journal of the University of Chemical Technology and 
Metallurgy, 44, 4, pp. 413-415. 

IJSER

http://www.ijser.org/


International Journal of Scientific & Engineering Research, Volume 7, Issue 2, February-2016                                                                                                     1471 
ISSN 2229-5518  

IJSER © 2016 
http://www.ijser.org  

[31] Goula, A. M. (2013). Ultrasound-assisted extraction of pomegranate 
seed oil – Kinetic modeling. Journal of Food Engineering, 117, 492–
498. 

[32] Hatami, T., Cavalcanti, R. N., Takeuchi, T. M., & Meireles, M. A. A. 
(2012). Supercritical fluid extraction of bioactive compounds from 
Macela (Achyrocline satureioides) flowers: Kinetic, experiments and 
modeling. The Journal of Supercritical Fluids, 65, 71–77. 

[33] Mahesha M. Poojary, Paolo Passamonti, Extraction of lycopene from 
tomato processing waste: Kinetics and modelling, Food Chemistry 
173 (2015) 943–950 

[34] Chan K, Some aspects of toxic contaminants in herbal medicines. 
Journal of Chemosphere. 2003; 52:1361–1371.  

[35] Rajeev Singh, Pawan Kumar Verma, Gagandeep Singh, Total phenol-
ic, flavonoids and tannin contents in different extracts of Artemisia ab-
sinthium, Journal of Intercultural Ethnopharmacology2012; 1(2):101-
104 

[36] De Boer H J, Kool A, Broberg A, Mziray W R, Hedberg I, Levenfort J J 
2005 Anti-fungal and anti-bacterial activity of some herbal remedies 
from Tanzania. J Ethnopharmacol 96 (3): 461–469 

[37] Sanja Matić,  Snežana Stanić, Slavica Solujuć, Tanja Milošević, Neda 
Niciforović, Biological properties of the Cotinus coggygria methanol 
extract, Periodicum Biologor,  Vol. 113, No 1, 87–92, 2011 

[38] Baricevis D, Bartol T 2000 The biological/pharmacological activity of 
the Salvia genus. In: Kintzois S E (ed) Pharmacology. Sage. The Genus 
Salvia. Haewood Academic Publishers, Amsterdam, p 143–184 

[39] Mitić D, Vukicević-Gačić B, Knezević-Vukcević J, Berić T, Nikolić B, 
STtanković S, Simić D 2001 Natural antioxidants and their mecha-
nisms in inhibition of mutagenesis. In: Kreft M, Škrbanja V (eds) Mo-
lecular and Genetic Interactions Involving Phytochemichals. Univ. 
Ljubljana and Slovenian, Academy of Sciences and Arts. Ljubljana, p 
67–74 

[40] Vujošecić M, Blagoević J 2004 Antimutagenic effect of extract from 
sage (Salvia officinalis) in mammalian system in vivo. Acta Vet Hung 
52: 439–443 

[41] Faried A, Kurnia D, Faried L S, Usman N, Miyazaki T, Katov H, 
Kuwano H, 2007 Anticancer effects of gallic acid isolated from Indo-
nesian herbal medicine, Phaleria macrocarpa (Scheff.) Boerl on human 
cancer cell lines. Int J Oncol 30: 605–613 

[42] Olalder J A 2005 The systemic theory of living systems and relevance 
to CAM. Part I: the theory. Evid Based Complement Alternat Med 2: 13–
18 

[43] Bratner A, Grein E 1994 Antibacterial activity of plant extracts used 
externally in traditional medicine. J Ethnopharmacol 44: 35–40 

[44] Meyer J J M, Afolayan A J, Taylor M B, Engelbrecht L 1996 Inhibition 
of herpes simplex virus type 1 by aqueous extract from shoots of Hel-
ichrysum aureonitens (Asteraceae). J Ethnopharmacol 52: 41–43 

[45] Atoui K, Mansouri A, Bosku G, Kefalas P. Tea and herbal infusions: 
their antioxidant activity and phenolic profile. Food Chem. 2005; 89: 
27-36. =12 

[46] Kahkonen M P, Hopia A I, Vuorela H J, Rauha J P, Pihlaja K, Kujala T 
S and Heinonen M. 1999. Antioxidant activity of plant extracts con-
taining phenolic compounds. Journal of Agriculture and Food Chemistry 
47: 3954-3962.=13 

[47] Mohammad N, Majumder M S, Rashed-al-Qayum, Khan M D, 
Bhattacharjee S and Kar A. 2013. Phytochemical screening of medici-
nal plant-mikania cordifolia and determination of its characteristics. 
Mintage Journal of Pharmacy and Medical Sciences 2(1): 14-17.=14 

[48] Tanaka T, Kuie C W, Nagashima Y and Taguchi. 1988. Applications of 
antioxidative maillard reaction products from histidine and glucose 
to sardine products. Nippon Suisan Gakkaishi 54: 1409-1414.=15 

[49] Valentina L. Christova-Bagdassarian, Kristine S Bagdassarian, Maria 
S Atanassova and M Ayaz Ahmad, Comparative Analysis of Total 
Phenolic and Total Flavonoid Contents, Rutin, Tannins and Antioxi-
dant Capacity in Apiaceae and Lamiaceae families, Indian Horticulture 
Journal; 4(3/4): 131-140, July-December (2014)=16 

[50] Kulisic T, Radonic A, Katalinic V and Milos. 2004. Use of different 
methods for testing antioxidative activity of oregano essential oil. 
Food Chemistry 85(4): 633-640.=17 

[51] Siddhuraju P. 2006. The antioxidant activity and free radical scaveng-
ing capacity of phenolics of raw and dry heated moth bean (Vigna ac-
onitifolia) (Jacq.) Marechal seed extracts. Food Chemistry 99: 149-
157.=18 

[52] Siddhuraju P and Becker K. 2007. The antioxidant and free radical 
scavenging activities of processed cowpea (Vigna unguiculata (L.) 
Walp.) seed extracts. Food Chemistry 101: 10-19.=19 

[53] Sahoo H B, Bhattaisra S K, Biswas U K and Sagar R. 2013. Estimation 
of total phenolics and flavonoidal contents as well as in vitro antioxi-
dant potential of Apium leptophyllum Pers. Herba Polonica 59(3): 37-
50.=20 

[54] Gao X, Ohlander M, Jeppsson N, Bjork L and Trajkovski V. 2000. 
Changes in antioxidant effects and their relationship to phytonutri-
ents in fruits of sea buckthorn (Hippophae rhamnoides L.) during matu-
ration. Journal of Agriculture and Food Chemistry 48: 1485-1490.=21 

[55] Huang B, Ban X, He J S, Zeng H, Zhang P and Wang Y W. 2010. 
Hepatoprotective and antioxidant effects of the methanolic extract 
from Halenia elliptica. Journal of Ethnopharmacology 131: 276-281.=22 

[56] Atanassova M and Georgieva S. 2010. Comparative polyphenol 
composition and antioxidant capacity of the Bulgarian plants (Dry 
Herbs), EJEAF Che 9(9): 1514-1523.=23 

[57] Stathopoulou K, Magitis P, Karapanigiotis I, Valianou L, Chryssou-
lakis Y 2007 Phytochemical analysis of Cotinus coggygria heartwood. 
Identification of isolated colorants in historical art objects. In: Pro-
ceedings of the 55th International Congres and Annual Meeting of 
the Society for Medicinal Plant Research, 

Austria. Planta Med 73: 163 
[58] Zdunić G, Stević T, Šavikin K, Menković N, Janković T 2007 Antimi-

crobial activity of some medicinal plants growing in Serbia and Mon-
tenegro. In: Proceedings of the 55th International Congres and Annu-
al Meeting of the Society for Medicinal Plant Research, Austria. Plan-
ta Med 73: 150 

[59] KOondratyuk P, Pezzuto J M 2004 Natural product polyphenols of 
relevance to human health. Pharm Biol 42: 46–63 

[60] K. L. Ploetz, An Ethnobotanical Study of Wild Herb Use in Bulgaria, 
Michigan Technological University, 2000. 

[61] Gianmaria F. Ferrazzano, Lia Roberto, Maria Rosaria Catania, Angela 
Chiaviello, Antonino De Natale, Emanuela Roscetto, Gabriele Pinto, 
Antonino Pollio, Aniello Ingenito, and Giuseppe Palumbo, Screening 
and Scoring of Antimicrobial and Biological Activities of Italian Vul-
nerary Plants against Major Oral Pathogenic Bacteria, Hindawi Pub-
lishing Corporation Evidence-Based Complementary and Alternative 
Medicine Volume 2013, Article ID 316280, 10 pages 

[62] M. Ajaib, Z.-U. Khan,N. Khan, and M.Wahab, “Ethnobotanical stud-
ies on useful shrubs of District Kotli, Azad Jammu & Kashmir, Paki-
stan,” Pakistan Journal of Botany, vol. 42, no. 3, pp. 1407–1415, 2010. 

IJSER

http://www.ijser.org/


International Journal of Scientific & Engineering Research, Volume 7, Issue 2, February-2016                                                                                                     1472 
ISSN 2229-5518  

IJSER © 2016 
http://www.ijser.org  

[63] E. Babpour, S. A.Angaji, and S. M.Angaji, “Antimicrobial effects of 
four medicinal plants on dental plaque,” Journal of Medicinal Plant Re-
search, vol. 3, no. 3, pp. 132–137, 2009 

[64] D. Ivanova, D. Gerova, T. Chervenkov, and T. Yankova, “Polyphenols 
and antioxidant capacity of Bulgarian medicinal plants,” Journal of 
Ethnopharmacology, vol. 96, no. 1-2, pp. 145–150, 2005. 

[65] Makkar H P S. 2003. Effects and fate of tannins in ruminant animals, 
adaptation to tannins, and strategies to overcome detrimental effects 
of feeding tannin-rich feeds. Small Ruminant Research 49: 241-256.=24 

[66] Manach C, Mazur A, Scalbert A. 2005. Polyphenols and prevention of 
cardiovascular diseases. Curr Opin Lipidol 16(1): 77–84. 

[67] Middleton E, Kandaswami C, Theoharides TC. 2000. The effect of 
plant flavonoids on mammalian cells: implication for inflammation, 
heart disease and cancer. Pharmacol Rev 52(4): 673–751. 

[68] Mirjana Marčetić, Dragana Božić, Marina Milenković, Nevenka 
Malešević, Siniša Radulović and Nada Kovačević, Antimicrobial, an-
tioxidant and anti-inflammatory activity of young shoots of the 
smoke tree, Cotinus coggygria Scop, Phytother. Res. 27: 1658–1663 
(2013) 

[69] Cowan MM. 1999. Plant Products as Antimicrobial Agents. Clin 
Microbiol Rev 12: 564–582. 

[70] Tomoko N, Tabachi A, Hiromu T, Yuka I, Hiroko M, Munekaju I, 
Totshiyki T, Tetsuro I, Fujio A, Irija I, Tsutomu N, Kazuhito W 2002 
Antibacterial activity of extracts prepared from tropical and subtrop-
ical plants on methicillin--resistant Staphylococcus aureus. J Health Sci 
48: 273–276 

[71] Rajeh M A B, Zuraini Z, Sasidharan S, Latha Y L, Amutha S 2010 
Assessment of Euphorbia hirta L. leaf, flower, stem and root extracts 
for their antibacterial and antifungal activity and brine shrimp lethal-
ity. Molecules 15(9): 6008–6018 

[72] Wamidh H T, Adel M M 2010 Antimicrobial, cytotoxicity and phyto-
chemical screening of Jordanian plants used in traditional medicine. 
Molecules 15(3): 1811–1824 

[73] Sumathi P, Parvathi A 2010 Antimicrobial activity of some traditional 
medicinal plants. J Med Plants Res 4(4): 316–321 

[74] Afolabi M O, Adegoke G O, Mathooko F M, 2011 Phytochemical 
characterization of the extracts of Aframomum danielli flower, leaf, 
stem and root. Afr J Agr Res 6(1): 97–101 

[75] Orhan DD, Özçelik B, Özgen S, Ergun F. 2010. Antibacterial, antifun-
gal, and antiviral activities of some flavonoids. Microbiol Res 165(6): 
496–504. 

[76] Bondet V, Brand-Williams W, Berset C. 1997. Kinetics and Mecha-
nisms of Antioxidant Activity using the DPPH˙ Free Radical Method. 
Lebensm-Wiss u-Technol 30: 609–615. 

[77] Afanas’ev IB, Dorozhko AI, Brodskii AV, Kostyuk VA, Potapovitch 
AI. 1989. Chelating and free radical scavenging mechanisms of inhib-
itory action of rutin and quercetin in lipid peroxidation. Biochem 
Pharmacol 38: 1763–1769. 

[78] Halliwell B. 2006. Reactive species and antioxidants. Redox biology is 
a fundamental theme of aerobic life. Plant Physiol 141 (2): 312–322. 

[79] Roessner A, Kuester D, Malfertheiner P, Schneider-Stock R. 2008. 
Oxidative stress in ulcerative colitis-associated carcinogenesis. Pathol 
Res Pract 204(7): 511–524. 

[80] Santangelo C, Varì R, Scazzocchio B, Di Benedetto R, Filesi C, Masella 
R. 2007. Polyphenols, intracellular signalling and inflammation. Ann 
Ist Super Sanita 43: 394–405. 

[81] Anghel Drugarin Cornelia Victoria, M. Ayaz Ahmad, N. Ameer 
Ahmad, Draghic Silviu. (2015). The Mathematical Study of Data 

Transmission in Digital Electronics. International Journal of 
Advanced Research (IJAR). 3(3): 697- 702. 

[82]  Anghel Drugarin Cornelia Victoria, M. Ayaz Ahmad, N. Ameer 
Ahmad, Vyacheslav V. Lyashenko. (2015). Algorithmic Research and 
Application Using the Rayleigh Method”, International Journal of 
Science & Research (IJSR). 4(4): 1669-1671. 

[83] Dragos Pasculescu, Remus Dobra and M. Ayaz Ahmad (2016). 
Dosimetric Quantity System for Electromagnetic Fields Bio-effects” , 
International Journal of Scientific Research, Vol. 5(2), (2016), 26-32. 
 
 

IJSER

http://www.ijser.org/

	1 Introduction
	2 Materials and Methods Used
	2.1 Plant Materials
	2.2 Sample Preperation
	2.3 Sample Preperation

	4 Results and Discussion
	5. Conclusion
	References



