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Abstract: Food rich in antioxidants plays an essential role in the prevention of disease. The present study
compared content of phenolic and antioxidant, alkaloids, flavonoid , phenols and tannins, saponine,
carbohydrate test, protein test activity of fresh fig fruits.

These methods are recombinated as useful tool for evaluation of the total activity antioxidant in fruit. Fig
fruit is consumed worldwide as a functional food. It contain phytochemical that have been related to health
benefits..

Keywords: Fig fruit, Phytochemical analysis, etc

I. INTRODUCTION
Fig fruit is an important food. Antioxidant inhibits the production of reactive species. Total polyphenol anthocyanin,
flavonoids and antioxidant capacity of fig extract is associated well with the colour appearance extract of darker
variants when compared to fruit pulp. Fruit skin contributes the greatest phytochemical and antioxidant activity.
The common fig tree also sprouts from the root and stolon tissue. The fig is the edible fruit of Ficuscarica a species of
small tree in the flowering plant family Moraceaenative to the Mediterranean region together with western and southern
Asia. It has been cultivated since ancient time and is now widely used throughout the world. Ficuscarica is the type of
species genus ficus, containing over 800 tropical and subtropical plant species.
Fig being decidulls and sub-tropical tree prefers areas having aroid or semiarid environment, high summer temperature,
plenty of sunshine and moderate water. Although the plants can survive temperature as high 45 °C the fruit quality
determinant beyond 39 °C. Fig is one of the most salt and drought tolerantcraps, it can tolerate a fairly high level
sulphate or chloride salt, medium to heavy, calearous well drained deep (about 1 m ) soil having ph of 7-8 is ideally
suitable for cultivation of fig.
Rooting of hard wood cutting is the common method of propagation in fig. Rooting was the best in cutting from 3 year
old wood with 30-40 cm length 1.5 cm diameter. Individual flowers are long styled of pistillate and fruits develop
parthenocarpically. Popular cultivates include Poona, Canadian, Mission Kadoka Brown turkey. Fruit develops only on
pollination by male flower.
Carpi fig is the most important variety is Calimyrnia. Fig is planted in sequence system of planting at spacing of 5x5 cm
accumulating about 160 plants per acre pits of 0.6 cu m are dug for planting the cutting.
There are about 20 popular varieties of Fig that are being grown in different parts of the world. Some famous varieties of
common Fig grown in different countries are White, Adriatic Black Mission Kodata and Conadira in California,
Kalamon in Greece, Sultani in Egypt, Turkish cultivar known as Sari cop in Turkey and Calimyrria in United States.
Short styled pistillate flower and functional staminate flowers Capri Fig are not edible but grown because it is the
harbaite Fig (Blastrophage presence) which is necessary for pollination and setting fruits.
It is an intermediate type of first crop (known as Bredo) is the parthenocarpic, while the second crop (main) requires
pollination like Smyrna types. Figs are one of the eldest known fruit of the world. Figs were known to be the poor
man's food. Dried and grown Fig are high mineralized and iron. Figs have mild less active qualities.
Figs are rich in potassium, which helps in controlling blood pressure. Fig can also help in controlling aging effects by
providing enough iron, estrogen, etc. Fig keeps hormones in check and boosts the energy as well. Figs are also great for
skin, hair and nails. Mashed figs * d on the face can prevent acne. Figs are rich in ai W? and therefore help in
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controlling the release of free radicals and chronic in inflammation. Figs are therefore believed to have prevention
effects on these chronic health conditions.

Sample Collection:

Vaijapur, Maharashtra, India

WPJ6+RHG6, NMC Colony, Vaijapur, Maharashtra 423701, India
Lat 19.931623°

Long 74.711491°

14/12/23 11:47 AM GMT +05:30

Fig. 1: Fig fruit

II. MATERIAL AND MEHTODS
Day: 1 Chemicals:
1) Glacial acetic acid
2) Meta phosphoric acid
3) Sodium bicarbonate
4) 2, 6 Dichlorophenol indophenol
5) Dye reagent
6) Ethenol
7) Mayer's and wagner's reagent
8) HCL
9) NaOH
10) Zink dust 11)Fecl3.
12) Fehling solution A & B
13) Benedict's reagent
14) Ninhydrin

Requirement

1) Measuring cylinder
2) Glass beaker

3) Conical Flask

4) 10ml piptte

5) Motor and pistal
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6) Funnel
7) Distilled water

Collection of Sample:

Fresh fig fruits was collected from the local market of Vaijapur early in the morning. Method for sample preparation:-
288 gm of sample was taken ,washed with the tap water and peeled off .

The peeled off sample washomenaized using a motor pistalblenderby adding ethanol to it.After homonaization the
sample was centrifuge at 15000 rpmfpr 15 min.

The Supernatant was collected by filtering the sample using filterpaper while the pellet was discarded.Then the filtered
was used for phytochemical analysis.

£3 oPS Map Camera

Vaijapur, Maharashtra, India
WPJ6+RH6, NMC Colony, Vaijapur, Maharashtra 423701, India
Lat 19.931664°

Long 74.711374°

14/12/23 11:47 AM GMT +06:30

Fig.2: Ethanolic sample

\\'\' :\\f\
e \\\ 'Qi GPS Map Camera
] Vaijapur, Maharashtra, India
;Y ., 5008 WPJ6+RH6, NMC Colony, Vaijapur, Maharashtra 423701, India
| /4 Lat19.931698°
"8 Long 74.711523°
8 14/12/23 12:00 PM GMT +05:30
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Vaijapur, Maharashtra, India

WPH6+W39, NMC Colony, Vaijapur, Maharashtra 423701, India
Lat 19.930626°

Long 74.710844°

14/12/23 01:17 PM GMT +05:30

Fig.4: Supernatant

m GPS Map Camera B
Vaijapur, Maharashtra, India
WPJ6+RHB, NMC Colony, Vaijapur, Maharashtra 423701, India
Lat 19.931754°
Long 74.711522°
14/12/23 02:26 PM GMT +05:30

Fig.5: Filter ethanolic sample

DAY: 2

Chemical preparation :

Dye reagent:

Take the Sodium Carbonate measure with 42 mg.

Measure the 2, 6 dye chloroindophenol with 42 mg.

The with dye chloroindopheonl mixed with 200 ml D/W dissolved in conical flask.
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After the reaction the dye Solution is added with drop wise Crude extract.
And after reaction crude extract have colour change light pink colour is formed.

e g
m GPS Map Camera &
Vaijapur, Maharashtra, India
WPJ6+RH6, NMC Colony, Vaijapur, Maharashtra 423701, India
Lat 19.931567°
Long 74.711443°
16/12/23 11:27 AM GMT +05:30

Fig.6: Dye solution & metaphosphoeric solution

Phytochemical analysis
1) Ascorbic acid test:

Test | Observation Result
Measuring with 6 gm. met
phosphoric acid [MP] Solution. Take
Glacial the Flask to dissolve to 20[ff
ml acetic acid. The Glacial acetic
acid and 180ml distilled water waslff
added.

IAscorbic acid test was positive. light
pink colour formed.

i GPS Map Camera
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DAY: 3
Phenolic test:
Test | Observation Result

Ethanolic extract mixed 2 ml Phenolic test was positive,
of 2% Solution of fecl3 . : green colour was formed in|
A blue-green black(y \, : el 0 B : phenolic test.

coloration indicats th : = g
presence of phenolos. Take
2 test tube 2ml added .

[Fecl3 solution is added wit
Sample. 2- 3 drop added wit

[ 6Ps Map Camera
phen()l' \L Vaijapur, Maharashtra, India
1 M L <« WPJ6+RH6, NMC Colony, Vaijapur, Maharashtra 423701, India
IAfter the reaction in fe R osre el
. N\ Long 74.711942°
minutes latter the green colo T hdin 4 12/192/23 01:43 PM GMT +05:30

from in phenohc test. | I TTREE S,

DAY 4:

Phytochemical Analysis of Extract:

The extract was tested for the presences of bioactive compound by using following methods
Test of Alkaloids:

Test Observation Result
[Ethanolic extract was dissolved in 2 ml of]
1% HCL and heated gently. Mayer's and
'Wagner's reagents were then to the mixture.
Turbidity of the resulting precipitate was|
taken evidence for the presence of]
alkaloids.

Turbidity was observed in
ethanolic extract solution.

AKAOIDS TEST (S

Red Preagiveke:

[ 6P Map Camera

Test for Flavonoids: Alkaline reagent Test:

Test Observation IResult
[Ethanolic extract was mixed with|
2ml of 2% solution of NaOH. An
intense yellow colour was formed
turned colourless on addition off
few drops of diluted acid which
indicated the presences.

'Yellow colour was formed in|
ethanolic extract in presence off
flavonoids.

* Vaijapur, Maharashtra, India
WPJB+RHS, NMC Colony, Vaijapur, Maharashtra 423701, India
Lat 19.931664°
Long 74.7149°

& 06/02/24 12:10 PM GMT +06:30
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Zink Hydrochloric Test:

Test Observation Result

IRed colour was formed|
in ethanolic extract]
solution.

The test solution adds a mixture o
Zink dust. conc. Hydrochloric acid.
It gives red colour after a fe
minutes.

Vaijapur, Maharashtra, India

Aurangabad - Nashik Hwy, NMC Colony, Vaijapur, Maharashtra 423701, India |
I Lat 19.936104°

Long 74. 6°

[ oPS Map Camera ‘i

Test for Phenols and Tannins:
Test Observation Result

IA blue- green or black
coloration indicates the
not  presence  of
iphenols and tannins.

Ethanolic extract was mixed wit
2ml of 2% solution of FeCl3.
blue- green or black coloratio
indicates the presences of phenols
land tannins.

i s [ i -

Fhenois & Tanmns

= - ) 6Ps Map camera

N ’ Vaijapur, Maharashtra, India
D Aurangabad - Nashik Hwy, NMC Colony, Vaijapur, Maharashtra 423701, India
Lat 19.936104°
Long 74.707186°
Google ¥ 2712123 02:07 PM GMT +05:30

Test for Saponin:
Test Observation Result

[Ethanolic extract was mixed| Formation of light pink
with Sml of distilled water in precipitates indicate the]
test tube and it was shake presence of saponins test.
vigorously. The formation o
stable from was taken as a
indication for the presences o

saponins.

Vaijapur, Maharashtra, India
WPJ6+RHB, NMC Colony, Vaijapur, Maharashtra 423701, India
Lat 19.931627°
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Day 5:
Test for Carbohydrate: Fehling’s Test:

Test

Observation

Result

[Equal volume of Fehling
solution A and Fehling B reagents -
were mixed together and 2ml of i
was added to ethanolic extrac

precipitate  appeared  at

bottom of the test tube indicate
the presences of reducing sugars.

IA brick red precipitate
appeared at the bottom of the test]
tube indicated the presences of]
reducing sugars.

Benedict’s Test:

Test Observation

Result

[Ethanolic extract when mixe
with 2 ml of Benedict's reagen
and boiled a reddish brow
precipitate formed which indicate
the presence of the carbohydrate.

A reddish brown precipitate
formed which indicated the|
presence of the carbohydrate.

DAY 6:
Test for Proteins:
NinhydrinTest:

Test Observation

Result

[Ethanolic extract when boile
with 2 ml of 0.2% solution o
INinhydrin, violet colour appeare
suggested the presences of amino
acids and proteins.

IA- violet colour appeared
suggested the presences of amino
acids and proteins.
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Result:
Fruit
name  [Test
Phenols
No. Ascorbic | Phenolic | Alk Flavonoid and Sap Carbohydrate Protein
acid test test aloids Tannins | onine
Alkalin e |Zinc hydroch Fehling’s | Benedict | Ninhydrin
test 1 oride test test test test
Ethan o lic + + + + + - + + + +
extract

III. CONCLUSION
The result of the study showed that the ethanolic extract of Fig fruit contains bioactive compounds.
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