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The antioxidant capacity of doum fruit extract and the total phenolic content were analyzed. The
antioxidant capacity was estimated by DPPH and iron chelating assays. Quercetin, ascorbic, BHT and
tannic were used as positive controls. Also the effect of doum extract on viability of acute myeloid
leukemia was studied. The results showed that the total phenolic content were 0.5 µg/ 3 µg dried extract
sample as quercetin. In iron chelating assay the result showed that 800 µg/ml doum extract gave the
best antioxidant activity (21% inhibition). In DPPH assay the 1000 µg/ml extract exhibited 50%
antioxidant activity (IC50) but 1500 µg/ml extract exhibited 80% antioxidant activity. In the viability test,
the results showed that half maximal inhibitory concentration (IC50) of doum extract was found to be 3
µg/ml. The result indicated that the doum extract could be an important dietary source of phenolic
compounds with high antioxidant and anticancer activities.
Key words: Hyphaene thebaica, total phenols, antioxidant and anticancer activities, AML.
INTRODUCTION
The oxidative stress, defined as the imbalance between
oxidants and antioxidants in favor of the oxidants
potentially leading to damage has been suggested to be
that which cause aging and various diseases in humans.
In modern western medicine, the balance between
antioxidation and oxidation is believed to be a critical
concept of maintaining a healthy biological system
(Dreosti, 1991; Ahmad, 1995; Davies, 2000; Tiwari, 2001;
Katalinic et al., 2006). In traditional Chinese medicine for
more than 2000 years, a general recommendation to their
consumption is to increase the intake of foods rich in
antioxidant compounds (e,g polyphenols, carotenoids)
due to their well-known healthy effects. As a
consequence, these evidences accelerated the search
for antioxidants principles, which led to the identification
of natural resources and isolation of active antioxidant
molecules. Many plants have been identified as having
potential antioxidant activities and their consumption
recommended (Kitts, et al., 2000; Lee et al., 2003; Piao
et al., 2008; Kilani et al., 2008; Wang et al., 2009).
Bioactive phenols are very interesting as antioxidants
because of their ability to act as efficient free radical

scavenging (Langley-Evans, 2000). In the last two decades the number of publications on the potential health
benefits of polyphenols, have increased enormously
(Tiwari, 2001; Lee et al., 2003; Hinneburg et al., 2006;
Katalinic et al., 2006).
Doum is one of commonly consumed beverages in
traditional places in Egypt and is rich in polyphenolic
compounds. The current focus is toward natural
antioxidant especially plant polyphenolics (Katalinic et al.,
2006; Eldahshan et al., 2008, 2009)
Physiologically, antioxidants play a major role in
preventing the formation of free radicals, which are responsible for many oxidative processes, antioxidants may
be synthetic, such as butylated hydroxyanisole (BHA),
Propyle gallate (PC) and butylated hydroxytoluene (BHT)
or of natural origin such as -tocopherol, phenolic
compounds as well as polyphenolics (Abas et al., 2006).
The aim of this study was to investigate the activities of
this fruit extract as antioxidant and anticancer. In addition,
the total phenolics content were determined.
MATERIALS AND METHODS
Plant materials and chemicals

Abbreviations: BHT, Butylated hydroxytoluene; DPPH, 1,1diphenyl-2-picrilhydrazyl; AML, acute myeloid leukemia.

Dried fruit materials were obtained from the supermarket.
Chemicals were purchased from Sigma Chemical Co. (USA). All
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chemicals and reagent were of analytical grade.

Viability of acute myeloid leukemia (AML)

Sample preparation and extraction
Fifty gram of ground plant materials were suspended in 600 ml ultra
pure water and hydrodistilled for 2 h in a European Pharmacopoein
hydrodistillation apparatus. The aqueous extracts were then filtered
and the obtained filterate was concentrated under vacuum to
dryness, yielding the crude extract, which was then suspended in
utra pure methanol and stored at 4oC prior to use.
Total phenols
The total phenols were estimated according to the Folin-Ciocalteu
method (Singleton et al., 1999). To 50 µl sample 250 µl of undiluted
Folin-Ciocalteu-reagent were added. After 1 min, 750 µl of 20%
(w/v) aqueous Na2 CO3 was added and the volume was made up to
5.0 ml with H2O. The controls contained all reaction reagents
except the extract. After 2 h of incubation at 25°C, the absorbance
was measured at 760 nm using a spectrophotometer (Thermo
scientific-UK) and compared to a quercetin calibration curve. Total
phenols were determined as quercetin equivalents (µg quercetin/g
extract) and the value were presented as means of triplicate
analyses.
Iron chelation activity
The chelation of iron (II) ions by the plant extract was carried out as
described by Carter (1971). Different concentrations of extract were
added to 100 µl of 2.0 mM aqueous FeCl2 and 900 µl methanol. The
control contained all the reaction reagents except the extract or
positive control substances. After 5 min incubation, the reaction
was initiated by 400 µl of 5.0% ferrozine. After a 10 min equilibrium
period, the absorbance at 562 nm was recorded using a spectrophotometer (Thermoscientific-UK). The iron chelation activities were
calculated from the absorbance of the control (Ac) and of the
sample (As) using equation (1). The values are presented as the
means o triplicate analysis.

Inhibition (%) = (A c)

Medium and reagents
The culture medium was prepared using RPMI 1640, 10% fetal
bovine serum, 10% L-glutamine. Trypan blue (0.4%) was prepared
by dissolving of 0.4 g of the dye in 100 ml distilled water then kept
in brown closed glass bottle.
Viability of tumor cells
The viability percentages of tumor cells were measured by the
modified cytotoxic trypan blue-exclusion technique of Bennett et al.
(1976). The viability percentages of tumor cells were measured
after incubation with doum extract as well as saline as control. Two
ml of media containing AML (2 × 104 cells) were transferred into a
set of tubes each, then different concentrations (0.0, 1, 2, 3, 4, 8
and 10 g/ml) from doum extract were added into the propriate tube
as well as saline. The tubes were incubated at 37°C for 2 h then
centrifuged at 1000 rpm for 5 min and the separated cells were
suspended in 2 ml saline. For each examined materials (and
control), a new clean, dry small test tube was used and 10 l of cell
suspension, 80 l saline and 10 l trypan blue (0.4%) were added
and mixed then the number of living cells was calculated using a
homocytometer slide by microscope (Nikon, TMS).
Statistical analyses
The direction and magnitude of correlation between variables were
done using analysis of variance (ANOVA) and quantified by the
correlation. The P-values less than 0.05 were considered
statistically significant.

RESULTS AND DISCUSSIONS

(A s) x 100
(A c)

Acute myeloid leukemia (AML) were taken from patients in National
Cancer Institute (NCI) after clinical diagnosis. The mononuclear
cells were separated from whole blood samples of AML patients
according to Hofman et al. (1982).

(1)

Where A c (0) is the absorbance of the control at t = 0 min.
As (t) is the absorbance of the antioxidant at t =16 min
DPPH radical (1,1-diphenyl-2-picrilhydrazyl)
The ability of the extracts to scavenge DPPH free radicals was
determined by the method of Gyamfi et al. (1999). The controls contained all the reaction reagents except the extract or positive control
substance. Different concentrations of the tested sample were
placed in a cuvette and 2 ml of methanol solution of DPPH radical
was added. Absorbance measurements commenced immediately.
The decrease in absorbance at 517 nm was determined after 16
min incubation in darkness for all samples using a
spectrophotometer (Thermoscientific-UK). Special care was taken
to minimize the loss of free radical activity of the DPPH radical
stock solution. Methanolic solutions of pure compounds (vitamin C,
tannic and quercetin) were tested too at different concentrations. All
determinations were performed in triplicate. The Percentage
inhibition of the DPPH radical by the samples was calculated
according to the equation (1).

There are many different antioxidant components in
plants and it is relatively difficult to measure each
antioxidant component separately. Therefore, several
different methods have been developed to evaluate the
antioxidant activity of biological samples (Lopez et al.,
2003). This study was determined the total phenolics
content, the antioxidant capacity and anticancer activity
of fruit doum extract.
Total phenolic contents
Phenolic substances have been shown to be responsible
for the antioxidant activity of plant materials (Rice-Evans
et al., 1996). Therefore, the amount of total phenols in the
extract was investigated by Folin-CioCalter method. The
content of total phenols is expressed as quercetin and
gallic. The results showed that the total phenolic content
in the fruit extract was yielding 1.2 µg/ g dried plant extract
as gallic and 3.7 µg/g dried plant extract as quercetin
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Table 1. Total phenols and raw materials of doum fruit extract.

Raw materials (mg extract/g plant material)
239

Phenolic content (µg/g dried plant extract)
As gallic
As quercetin
1.2
3.7

Table 2. The effect of doum extract on iron chelating activities.

Doum concentration µg/ml (w/v)
200
300
400
500
800

Doum fruit
a
10
a
13
a
18
a
19
a
21

( % Inhibition)
Quercetin
Ascorbic
c
b
26
22
c
b
19
14
__
_
__
__
c
c
19
9

Tannic
b
17
b
21
__
__
b
19

The amount of materials that can be extracted from a
plant depends on the extract procedure and possibility
exists of sample-to- sample variation in the extracted
materials. A double extractions of doum fruit were
employed for this study. A hot water infusing procedure is
commonly employed in preparing drink from the dried
Doum fruit. The extract yield was 239 mg extract/g plant
material (Table 1)

structures such as lipids, proteins and carbohydrates, can
be affected (Halliwell, 1997). These processes can be
delayed by iron chelation and deactivation. Therefore, the
ability of the extract to chelate iron (II) ions was evaluated.
The results are present in Table 2. From the previous
study the result showed that 800 µg/ml doum extract
gave the best iron chelation (21% inhibition). No
significant correlation was found between the
concentration of extract and iron chelation ability of the
extract. These results are disagreement with those
investigated by Lantto et al. (2009) who studied the
antioxidant activity of Siberian pine (Pinus sibirica Du
Tour) seeds extract. Standard antioxidant compounds
were used to evaluate the iron chelating activity (ascorbic,
tannic and quercetin). The results showed that no
significantly correlation between the concentration of
standard materials and iron chelating activity.

Iron II chelating activity

DPPH radical (1,1-diphenyl-2-picrilhydrazyl)

In the iron chelation assay, the general ability of the
extract to donate electrons is tested whereas, in the
DPPH assay, hydrogen atoms are involved one.
Therefore, the ability of the extract to chelate iron (II) ions
was evaluated. The results are present in Table 2. The
results showed that there was a low correlation between
total phenols in the examined extract and iron chelation
activity. These results in agreement with Halliwell (1997).
In this study, the lack correlation between total phenols
and iron chelating activity may be due to the variety of the
plant materials. In complex systems, such as food and
food preparations, various different mechanisms may
contribute to oxidative processes, such as in Fenton
reactions, where transition metal ions play a vital role as
catalysts of oxidative processes. Different reactive
oxygen species might be generated and various target

The good correlation between the results from total
phenolics analysis and the antioxidative assays has been
previously reported (Zhang and Wang, 2001). The role of
antioxidant is to remove free radical. One important
mechanism through which this is achieved is by donating
hydrogen to a free radicals in its reduction to an
unreactive species. Addition of hydrogen would remove
the odd electron feature which is responsible for radical
reactivity. The hydrogen-donating activity, measured
using DPPH radicals as hydrogen acceptor, showed that
there was a significant association could be found
between the concentration of extract and percentage of
inhibition Table 3. As shown in Table 3, at the
concentration of 1000 µg/ml, the extract exhibited 50%
antioxidant activity (IC50) also 1500 µg/ml extract
exhibited 80% antioxidant activity. Also there was a

Table 1. This results agreement with (Cook et al., 1998)
who reported that the aqueous extract of doum fruits
showed an antioxidant activity; this is due to the
substantial amount of their water-soluble phenolic
contents.
Extract yields
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Table 3. The effect of doum extract on DPPH free radical – scavenging.

Doum concentration µg/ml (w/v)

( % Inhibition)
Doum fruit

Quercetin
d

BHT

200

10

300

24

c

38

400

25

bc

_

__

__

30

bc

__

__

__

500

11

c

Ascorbic

c

800

39

b

1000

50

b

69

1500

80

a

_

__
a

13

bc

9

15

bc

14

__
18

c

__

c
c

__
42

b

__

Table 4. Effect of doum extract on the viability of AML.

Treatment
Tumor + saline (control)
Tumor + doum extract
Tumor + doum extract
Tumor + doum extract

Doum concentration ( g/ml)
0.0
1
2
3

% viable cells
98
93
83
50

Tumor + doum extract

4

40

60

c

Tumor + doum extract

8

18

82

b

Tumor + doum extract

10

8

92

a

significant association between the concentration of
some positive control (quercetin), but there was a non
significant association between the concentration of
ascorbic and BHT as shown in Table 3. These results
agreed with Lantto et al. (2009) and Wang et al. (2009).
Also Eldahshan et al. (2008, 2009) showed that the
aqueous ethanolic extract of doum leaves appeared to be
a potent scavenger of reactive oxygen species.
The effect of doum extract on viability of AML (in
vitro study)
The effect of doum extract on acute myeloid leukemia
cells is recorded in Table 4. It can be found that the
incubation of tumor cells with doum extract significantly
reduced the viability of these cells and the dead cells
were significantly increased with high extract
concentration. At concentration of 2 g/ml the extract
reduced the viability from 98 to 83% (17% death). The
dead cells produced by extract reached to 50% by 3
g/ml when compared to control (2% death). Also doum
extract reduced the viability from 98 to 60% (61% death)
at 4 g/ml and the dead cells reached to 92% dead by 8
g/ml. From these results it was clear that the doum
extract has an inhibitory effect on AML. There was a
significant association between the concentration of

% dead cells
f
2
f
7
e
17
d
50

doum extract and the inhibitory effect as shown in Table
4. These results agreement with gör et al. (2008) who
studied the effects of garlic extract on Human leukemia
HL60 cell lines. They found that growth inhibition exerted
by extracts was in dose dependent manner. Also AboulEnein et al. (1991) found that Salix safsaf leaf extract
inhibited the growth of leukemia cells. They suggested
that the extract may contain active ingredients against
tumor cells.
This extract has cytotoxic effect according to the
guidelines from American National Cancer Institute,
which considered that IC50 for potential plant should be <
30 g/ml (Alenka et al., 2000).
Abdel- Wahab et al. (2009) studied the effect of
Goniothalamus umbrosus extract on leukemia cancer
cells and their results showed this extract has an
inhibitory effect against these cells. From the results
obtained, it was observed that doum extract has shown
antitumor towards leukemia cancer cells, which could be
determined 3 g/ml (Table 4).
The results from the antioxidant assays showed that
the examined extract can act as radical scavengers. One
important mechanism of antioxidant action may be DPPH
scavengers. In DPPH assays Doum extract showed a
high antioxidant activity than some positive controls (BHT
and ascorbic) and low antioxidant activity than other
positive controls (quercetin). Whereas in iron chelating
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assay the extract showed a low antioxidant activity than
all positive controls antioxidants, (quercetin, ascorbic and
tannic). The results suggest that phenolic compounds
might contribute to the antioxidant activity of doum extract.
The results obtained from viability assay revealed that
doum extract has a significant anticancer activity against
acute myeloid leukemia. This anticancer activity may be
due to the antioxidant activity of doum extract. In future
experiments would be interesting to investigate other
effectiveness of doum extract in different food systems.
Also many studies must be done to understand the mode
of action of doum extract as anticancer. The effect of
doum extract as anticancer not studied before.
Iron chelating activities was calculated as % inhibition
values for Doum fruit. The values for the pure compounds
(quercetin, ascorbic acid and tannic) were calculated
from data obtained from similar experiments. Data are
presented as mean values from three independent
experiments made in triplicate. Different letters indicated
significant differences at P 0.05 level among treatments
according to Duncan’s multiple range test LSD = 3.5.
DPPH free radical - scavenging was calculated as %
inhibition values for Doum fruit. The values for the pure
compounds (quercetin, ascorbic acid and BHT) were
calculated from data obtained from similar experiments.
Data are presented as mean values from three
independent experiments made in triplicate. Different
letters indicated significant differences at P 0.05 level
among treatments according to Duncan’s multiple range
test LSD = 11.
Data are presented as mean values from three
independent experiments made in triplicate. Different
letters indicated significant differences at P 0.05 level
among treatments according to Duncan’s multiple range
test LSD = 7.5.
REFERENCES
Abas F, Lajis N, Israf D, Khozirah Y, Umi KY (2006). antioxidant and
nitric oxide inhibition activities of selected Malay traditional
vegetables. Food Chem. 95: 566-573.
Ahmad S (1995). Oxidative stress and antioxidant defenses in biology.
New York: Chapman and Hall.
Abdel-Wahab S, Abdul A, Mohan S, Al-Zubairi A, Elhassan M ( 2009).
Oncolysis of breast , liver and leukemia cancer cells using Ethyl
acetate and methanol extract of Goniothalamus umbrosus. Res. J.
Biol. sci. 4: 209-215.
Aboul-Enein AM, Aboul-Enein MI, Issa SI, Abdel-Moean N, Abdel-Aziz
H (1991). The antileukamic effect of willow plant extract- an in vitro
study Egypt. J.Heamatol., 16(3) : 225-234.
Alenka L, Barbara K, Roland L, Linda N (2000). Activity of edible
mushrooms against the growth of human t4 leukemic cancer cell,
hela cervical cancer cells and Plasmodium falciparum. J. Herbs,
Spices and Medicinal Plants, 6: 49-58.
Bennett JM, Catovsky D, Danniel MT, Galton DG, Graanlnik HR, Sultan
C (1976). Proposal for the classification of the acute leukemia. Br. J.
Heam., 33: 451-458.
Carter P (1971). Spectrophotometric determination of serum iron at the
submicrogram level with a new reagent (ferrozine). Anal. Biochem.,
40: 450–455.
Cook J, Vander Jagt D, Dasgupta A, Glew R, Blackwell W, Glew R
(1998). Use of the trolox assay to estimate the antioxidant content of

201

seventeen edible wild plants of niger. Life-Science. 63(2): 106-110.
Davies KJ (2000). Oxidative stress, antioxidant defenses and damage
removal, repair, and replacement systems. IUBMB Life, 50: 279–
289.
Dreosti IE ( 1991). Trace elements, micronutrients, and free radicals.
Totowa: Human Press . pp. 149-199.
Eldahshan O, Ayoub N, Singab A, Al-Azizi M (2008). Potential
Superoxide Anion Radical Scavenging Activity of Doum Palm
(Hyphaen thebaica L.) Leaves Extract Rec. Nat. Prod. 2: 83-93.
Eldahshan O, Ayoub N, Singab A, Al-Azizi M (2009). Potential
antioxidant phenolic metabolites from doum palm leaves. Afr. J.
Pharmacy Pharmacol. 3(4): 158-164.
Gyamfi MA, Yonamine M, Aniya Y (1999). Free Radical scavenging action of medicinal herbs from Ghana Thonningia sanguinea on experimentally induced liver injuries. General Pharmacol., 32: 661–667.
Halliwell B (1997). Antioxidants: the basics – what they are and how to
evaluate them. Advances in Pharmacology, 38: 3–20.
Hinneburg I, Dorman D, Hiltunen R ( 2006). Antioxidant activities of
extracts from selected culinary herbs and spices. Food Chem. 97:
122–129.
Hofman FM, Kanesberg B, Smith D (1982). Stability of T- and B –cell
numbers in human peripheral blood. Am. J. Clin. Pathol., 77: 710-716.
gör Y, can M, Öztürk H, Durak I ( 2008). Effects of water soluble
garlic
extract on human leukemia HL60 cell lines. Turk J.
Biochem., 33(3): 78–84.
Katalinic V, Milos M, Kulisic T, Jukic M (2006). Screening of 70
medicinal plant extracts for antioxidant capacity and total phenols.
Food Chem., 94: 550–557.
Kilani S, Sghaier M, Limem L, Bouhlel I, Boubaker J Bhouri W,
Skandrani L, Neffatti A, Ammarb R, Dijoux- Franca M, Ghedira K,
Chekir-Ghedira L ( 2008). In vitro evaluation of antibacterial, antioxidant, cytotoxic and apoptotic activities of the tubers infusion and
extracts of Cyperus rotundus. Bioresource Technol. 99: 9004–9008.
Kitts D, Yuan Y, Wijewickreme AN, Hu C (2000). Antioxidant properties
of a North American ginseng extract. Molecular Cellular Biochem.,
203: 1–10.
Langley-Evans SC (2000). Antioxidant potential of green and black tea
determined using the ferric reducing power (FRAP) assay. Int. J.
Food Sci. Nutr., 51: 181–188.
Lantto T, Dorman D, Shikov B, Pozharitskaya O, Makarov V, Tikhonov
P, Hiltunen P, Raasmaja A (2009).
Chemical composition,
antioxidative activity and cell viability effects of a Siberian pine
(Pinus sibirica Du Tour) extract. Food chem., 112: 936–943.
Lee SE, Hyun JH, Ha J, Jeong H, Kim JH (2003). Screening of medicinal plant extracts for antioxidant activity. Life Sci., 73: 167–179.
Lopez M, Martinez F, Del Valle C, Ferrit M, Luque R (2003). Study of
phenolic compounds as natural antioxidants by a fluorescence
method . Talanta 60: 609-616.
Rice-Evans C, Miller N, Paganga G (1996). Structure–antioxidant
activity relationships of flavonoids and phenolic acids. Free Rad. Biol.
Med., 20: 933–956.
Piao M, Kang k, Dong R, OkKo D, Wang Z, You H, Kim H, Kim J, Kang
S, Hyun J (2008). Hyperoside prevents oxidative damage induced by
hydrogen peroxide in lung fibroblast cells via an antioxidant effect.
Biochimica Biophysica Acta. 1780 : 1448–1457.
Singleton V, Orthofer R, Lamuela-Ravento´ R (1999). Analysis of total
phenols and other oxidation substrates and antioxidants by means of
Folin-Ciocalteu reagent. In L. Packer (Ed.). Oxidants and
antioxidants, part A, methods in enzymology 299: 152–178). New
York: Academic Press.
Tiwari AK (2001). Imbalance in antioxidant defense and human
diseases: Multiple approach of natural antioxidant therapy. Curr. Sci.,
8: 1179–1187.
Wang B, Zhang W, Duan X, Li X (2009). In vitro antioxidative activities
of the extract and semipurified fractions of the marine red alga,
Rhodomela confervoides (Rhodomelaceae) Food Chem. 113: 11011105.
Zhang W, Wang S (2001). Antioxidant activity and
phenolic
composition in selected herbs. J. Agric. Food Chem., 49: 5165–
5170.

