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                  A B S T R A C T                           

Introduction  

Medicinal plants play an important role in 
any community. Several drugs have been 
successfully prepared from these medicinal 
plants till date and many are on process. 
Some of the medicinal plants are also used 
as vegetable. Smilax ovalifolia belongs to 
the family Smilacaceae and is widely used 
by different tribes and medicinal 
practitioners for treating of various diseases. 
Tender leaves and fleshy young shoots are 
also eaten as vegetables in various parts of 
NE India (Patiri and Borah, 2007; Baruah, et 
al., 2013 & Pfoze et al., 2011) and Nepal 
(Acharya and  Acharya,  2010 & Uprety et 
al., 2012).         

Good nutrition is a big problem in many 
countries and hence the demand of natural 
food having high nutritive value is 
increasing. The study of nutritive value of 
such plants is therefore very important. The 
plant selected for study is used as food as 
well as for treating various diseases in 
different regions. This is a wild plant, easily 
available and no systematic study has been 
carried out so far. So, the present study was 
undertaken. The main goal of this study was 
thus to determine the content of certain 
essential nutrients in the plant sample.  
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The present study deals with the evaluation of certain essential nutrients and 
phytochemical analysis of the leaves of Smilax ovalifolia.  Phytochemical analysis 
of the leaf extract showed the presence of various phytochemicals tested for like 
carbohydrate, protein, amino acid, saponin, alkaloid, steroid, terpenoid, phenol, 
glycoside and flavanoid. The nutritional analysis revealed that the dry leaves 
contain high amounts of crude fiber, followed by protein, carbohydrate and 
appreciable amounts of lipid and amino acids. Vitamin C and vitamin E were found 
to be 0.03 ± 0.008 mg/g and 0.04 ± 0.023 mg/g respectively. Mineral analysis of the 
leaves showed the presence of various inorganic minerals like S, P, Mg, Ca and Fe. 
The nutritive value was found to be 49.93 Kcal/100g.  The overall data thus 
supports the conclusion that this plant represents a useful dietary source and can be 
use as an alternative source of vegetable for human consumption. 
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Materials and Methods  

Fresh leaves were collected, shade dried, 
grinded to powder and stored in air tight 
container. Aqueous extract was prepared by 
hot water extraction method. Organic 
extracts were prepared by Soxhlet 
extraction. The extracts obtained were dried 
and dissolved in DMSO for further use. 
Qualitative phytochemical analysis was 
done following standard methods 
(Sadasivam and Manickam, 1996; Tyler, 
1994 &, Harborne, 1973). Standard methods 
were also adopted for quantification of 
various nutrients. Total carbohydrate content 
was estimated by Anthrone method 
(Sadasivam and Manickam, 1996). Total 
protein was estimated by Lowry s method 
(Lowry et al., 1951).   

Quantification of amino acids and crude 
fiber by the method described by Sadasivam 
and Manickam (Sadasivam and Manickam, 
1996).  Estimation of lipids by method of 
Folch and  Unni  (Folch et al., 1957 and & 
Unni et al 1996). Estimation of Vitamin C 
was carried out by Folin phenol reagent 
method (Jagota, and Dani, 1982) and 
Vitamin E by spectrophotometric method 
(Prieto et al., 1999). Qualitative estimation 

of some minerals was carried out by 
standard methods (Santra et al., 1999). The 
nutritive value was finally determined by the 
formula: Nutritive value = 4 × percentage of 
protein + 9 × percentage of fat + 4 × 
percentage of carbohydrate (Indrayan et al., 
2005).  

Results and Discussion  

Phytochemical analysis of the leaf extract 
showed the presence of various 
phytochemicals which is summarized in 
Table I. The medicinal value of any plant 
lies in these phytochemicals.   

These are non-nutritive chemicals that have 
protective or disease preventive property. 
The phytochemicals are reported to have 
therapeutic properties such as insecticidal, 
antibacterial, antifungal antimalarial, 
antihelminthic and anticonstipative activities 
etc. 

  

The main goal of the study was to determine 
the content of certain essential nutrients in 
the plant sample which is consumed by 
certain tribes. The nutritional evaluation is 
shown in Table II.     

Table.1 Qualitative Phytochemical Analysis of the Leave Extracts  

Sl.No.

 

Phytocompounds Aqueous 
Extract 

Methanolic 
Extract 

Ethanolic 
Extract 

Petroleum 
Ether Extract 

Chloroform 
Extract 

1 Carbohydrate  + + + - - 
2 Protein + + + - + 
3 Amino acid + + + - - 
4 Saponin + + + - - 
5 Alkaloid - + + + - 
6 Steroid - + + - + 
7 Terpenoid - + + + + 
8 Phenol - + + + - 
9 Glycosides - + - - + 
10 Flavonoid - - + + - 

  

+    Present ,     -   

 

Absent 
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Table.2 Results of Preliminary Nutritional Evaluation  

Sl.No. Constituents Amount present 
mg/g wt ± SD 

1 Carbohydrate  31.40 ± 0.009 
2 Protein 48.23 ± 0.166 
3 Amino acid 13.12 ± 0.058 
4 Lipid 20.09 ± 0.100 
5 Ascorbic acid 0.03 ± 008 
6 Vitamin E 0.04 ± 0.023 
7 Crude fiber 256.50  ± 0.338 

 

The nutritional analysis revealed that the dry 
leaves contain high amounts of crude fiber, 
followed by protein, carbohydrate and 
appreciable amounts of lipid and amino 
acids. Vitamin C and vitamin E were found 
to be 0.03 ± 0.008 mg/g and 0.04 ± 0.023 
mg/g respectively.  The dietary fibers are 
very important as it decreases the risk of 
various disorders such as diabetes, 
cardiovascular diseases, obesity and 
constipation. Vitamin C and E acts as 
antioxidants and are of profound importance 
to our body. Mineral analysis of the leaves 
showed the presence of various inorganic 
minerals like S, P, Mg, Ca and Fe. The 
nutritive value was found to be 49.93 
Kcal/100g.  The overall data thus supports 
the conclusion that this plant represents a 
useful dietary source and can be use as an 
alternative source of vegetable for human 
consumption.  
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