
94 

 

Antioxidant Potential of Aqueous and Hydroalcoholic Extracts of 

Gossypium hirsutum L. 

SVOA Microbiology 

SVOA Microbiology  
ISSN: 2634-534X  

Abstract 

Plant extracts serve as a reservoir of bioactive phytochemicals applicable in various domains, with Gossypium hirsutum 

L. encompassing constituents such as terpenes, phenolic compounds, and flavonoids, all exhibiting notable antioxidant 

properties, as well as metal-reducing capabilities, alongside potential toxicity. These compounds are distributed 

throughout the seeds, capsules, goblets, leaves, stems, flowers, and roots of the plant. To assess these potential activities, 

this study investigated the antioxidant capacity of the extracts by neutralizing free radicals and iron ions. Aqueous and 

hydroalcoholic extracts from the leaves and roots (AERG, HERG, AELG, and HELG) were prepared and subsequently 

dried using spray drying techniques. Following this, evaluations of the antioxidant potential were conducted utilizing 

the DPPH method (1,1-diphenyl-2-picrylhydrazyl), while the reducing and chelating capacities of iron ions (Fe2+ and 

Fe3+) were determined by measuring the intensity of the orange complex formed with 1,10-phenanthroline and free Fe2+ 

in the control supernatant and extracts. The hydroalcoholic extracts exhibited antioxidant activity comparable to that of 

ascorbic acid (IC50 46.30 µg/mL), effectively donating electrons to stabilize free radicals, demonstrating a higher 

percentage of efficacy than their aqueous counterparts from G. hirsutum. Nevertheless, the chelation and reduction 

assays for the iron extracts did not demonstrate significant chelation or oxidation of iron. It was concluded that the 

extracts displayed a mild antioxidant action; thus, conducting further tests with various metals would be beneficial to 

ascertain their reducing or chelating potential. 
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Research Article  

Introduction 

Plants synthesize a myriad of secondary metabolites, which exhibit notable biological activity. The Malvaceae family 

encompasses species that have demonstrated significant antioxidant properties [1, 2, 3].  Gossypium hirsutum L. it is a 

perennial species cultivated annually worldwide, important for economic and social development [4, 5, 6]. It 

encompasses an array of bioactive phytochemical constituents, including terpenes, phenolic compounds, flavonoids, as 

well as an assortment of additional compounds such as fatty acids, lipids, carbohydrates, and proteins. These 

constituents are intricately distributed throughout the seeds, capsules, calyx, leaves, stems, stalks, flowers, and roots of 

the plant [7, 8, 9, 10, 11, 11b, 12, 13, 14, 15, 16].  
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Among this diverse array of constituents, certain molecules effectively capture free radicals, including flavonoids and 

phenols, thereby enhancing antioxidant activity and rendering this plant invaluable for medicinal applications. Similarly, 

there exist deleterious secondary metabolites, such as gossypol and its derivatives, that warrant thorough evaluation and 

investigation to enhance our comprehension of the plant extracts derived from Gossypium hirsutum L. [17, 18].   

Excessive accumulation of free radicals and reactive oxygen species precipitates oxidative stress, subsequently resulting 

in cellular damage. Phenolic compounds possess the ability to donate electrons, with the hydroxyl groups of the aromatic 

ring playing a pivotal role in their antioxidant efficacy. They mitigate oxidative stress by inhibiting free radicals, 

decomposing peroxides, and sequestering reactive oxygen species within biological systems. Flavonoids, characterized 

by their aromatic ring structure, are low molecular weight polyphenolic compounds, rendering them an excellent source 

of antioxidants and offering protection against lipid peroxidation. Although the endogenous cellular antioxidant defense 

system is operative, exogenous antioxidants, particularly natural antioxidants, play a crucial role in sustaining cellular 

homeostasis [19, 20, 21]. 

This research on the antioxidant capacity of extracts derived from Gossypium hirsutum L. is underpinned by the 

imperative to elucidate the effects of the bioactive secondary metabolites inherent in this plant, which possess 

considerable economic and social significance. Given that the phenolic compounds and flavonoids present in G. hirsutum 

L. exhibit the potential to neutralize free radicals and mitigate oxidative stress, it is crucial to investigate these 

mechanisms in depth to explore their therapeutic applications. Consequently, the study aims to assess the antioxidant 

capacity of G. hirsutum L. extracts through methodologies such as free radical scavenging, metal chelation, and iron 

reduction, with the objective of augmenting its medicinal benefits and ensuring safe and effective utilization. 

 

Materials and Methods 

Collection and Sample Description 

The leaves and roots were collected from specimens in Brejinho, located in the rural area of Araripe municipality, 

southern Ceara  state, Brazil. The geographic coordinates, south latitude and west longitude of Greenwich are: (7°

12'12.5"S 40°01'10.2"W; 7°12'23.1"S 40°00'50.7"W; 7°13'38.5"S 39°59'44.5"W). The collection took place in April 2019, 

from 7:30 to 9:00 AM. The plant material was cleaned, weighed, and sent to the laboratory. The exsiccate produced is 

deposited in the Da rdano de Andrade Lima Herbarium of the Regional University of Cariri – URCA under number 

65.2019 and identified as G. hirsutum L. 

Preparation of Extracts 

According to Matos[22], aqueous and hydroethanolic extracts of the leaves and roots (EARG, EHRG, EALG, and EHLG) were 

prepared. Approximately 1,172.3 g of leaves and 1,265.4 g of roots were cut to increase their surface area and dried at 

room temperature. Subsequently, sterile distilled water or 70% alcohol was added and kept in a container protected 

from light and air. After 72 hours, the extracts were filtered and subjected to Spray drying (130°C, flow rate quotient 0.5 

L/H, fan control 1.95, outlet temperature 84.6, airflow meter 40 L/min air, particles with one millimeter in diameter), 

producing crude extract with 2.273 g, 0.624 g, 8.380 g, and 5.486 g, respectively. 

Antioxidant Activity Assay 

DPPH Free Radical Scavenging Activity 

To evaluate the antioxidant potential, the DPPH (1,1-diphenyl-2-picrylhydrazyl) free radical assay was conducted 

following the method described by  Kamdem [23], with some modifications. Initially, 50 µL of the extracts at different 

concentrations (1, 50, 200, and 500 µg/mL) were mixed with 100 µL of freshly prepared DPPH solution (0.3 mM in 

ethanol). The plate was then kept in the dark at room temperature for 30 minutes. The reduction of DPPH radical was 

measured by monitoring the decrease in absorbance at 517 nm using a microplate reader (Kasuaki microplate reader). 

Ascorbic acid was used as a positive control at concentrations of (1, 10, 30, 50, 100, and 400 µg/mL). The percentage 

inhibition of DPPH radical was calculated using the equation: 

% Inhibition = 100 - [(A_sample - A_blank) / A_control] × 100 

 

where A_sample is the absorbance of the tested sample with DPPH, A_blank is the absorbance of the assay tube without 

adding DPPH, and A_control is the absorbance of the DPPH solution. 
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Iron Ion Reducing Power in Gossypium hirsutum L. Extracts 

The chelating capacity of ferrous iron ions (Fe2+) and the reducing property of ferric iron ions (Fe3+) in cotton extracts 

were determined by measuring the intensity of the orange complex formed with 1,10-phenanthroline plus iron in the 

supernatant of the control and extracts using the modified method of Kamdem [24]. A mixture containing saline solution 

(58 µL, 0.9% w/v), Tris-HCl buffer (45 µL, 0.1 M, pH 7.5), extract (27 µL, 1–480 µg/mL), and FeSO4 (36 µL, 110 µM) for 

chelating power test or FeCl3 (36 µL, 110 µM) for reducing power test, was incubated for 10 min at 37°C. Subsequently, 

1,10-phenanthroline (34 µL, 0.25% w/v) was added, and the absorption of the orange complex formed was measured at 

0, 10, 20, and 30 minutes. The readings were taken at 30 minutes with the addition of ascorbic acid. Subsequent readings 

were taken at 40, 50 minutes - from the first reading - at a wavelength of 492 nm (against blank solutions of samples) 

using the SpectraMax microplate reader (Molecular Devices, Orleans Drive Sunnyvale CA, USA). The same procedure was 

performed for the control (e.g., Fe3+) without the extracts. Ascorbic acid inhibits the oxidation of Fe2+ to Fe3+ after long 

periods, this oxidation leads to a decrease in absorbance unrelated to the reduction of Fe3+ to Fe2+. 

Statistical Analysis 

The analysis used Graph Pad Prism software (version 6.0) is Free Version. To determine the total levels of iron, the data 

were expressed as mean ± SEM (standard error of the mean). Data were analyzed by two-way analysis of variance 

(ANOVA) followed by Dunnett's multiple comparisons test. A significant difference was considered at p <0.5. IC50 values 

were estimated using nonlinear regression. 

 

Results 

Free Radical Scavenging Activity of Gossypium hirsutum L. 

The influence of G. hirsutum extracts and ascorbic acid on the mitigation of free radicals is illustrated in Figure 1. 

Ascorbic acid demonstrated a concentration-dependent DPPH radical scavenging efficacy (Figure 1), with an IC50 value of 

46.30 µg/mL. The extracts exhibited notable antioxidant properties across all experimental conditions. Both aqueous 

extracts (AELG, AERG) and hydroalcoholic extracts (HELG, HERG) revealed concentration-dependent antioxidant activity 

against the DPPH radical (Fig. 1). 

 

 

 

 

 

 

 

 

 

 

 

 

Chelating and Fe2+ oxidant activity of Gossypium hirsutum extracts. 

The investigation into the chelating capacity and Fe2+ oxidant potential of AERG revealed that at the four lowest 

concentrations, a modest chelating activity of the Fe2+ ion was observed (Figure 1A), as evidenced by a reduced 

absorbance relative to the control (Fe2+ 110 μM) and a marginal increase in absorbance following the introduction of 

ascorbic acid (2A). Notably, a slightly elevated absorbance value prior to the addition of AA can be discerned at the 

highest concentration (480 μg/mL). 
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Figure 1. Quenching of DPPH by extracts from Gossypium hirsutum. The data are expressed as means  ± 

SEM of n = 3 independent experiments. 
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For AELG, elevated relative absorbance values were observed at higher concentrations (120, 240, and 480 μg/mL), as 

illustrated in Figure 1B, suggesting a modest reducing activity. Following the incorporation of ascorbic acid (AA), a slight 

augmentation in free Fe2+ concentration was noted, as evidenced by absorbance variations at elevated concentrations, 

alongside a discernible chelating effect at the two lower concentrations (30 and 60 μg/mL). 

With respect to the chelating and oxidative capacity of HELG (Figure 2C), there was a notable increase in Fe2+ across all 

concentrations when compared to the control. However, at a concentration of 120 μg/mL, a reduction in the quantity of 

this ion was observed between the 10 and 20-minute marks, ultimately aligning with the levels found at 30 and 60 μg/

mL. Furthermore, concerning ascorbic acid (AA), a modest enhancement in absorbance was detected at elevated 

concentrations (240 and 480 μg/mL), while exhibiting minimal chelating activity at the lower concentrations. 

In contrast to the preceding extracts, HERG elicited a relative augmentation of Fe2+ across all tested concentrations 

(Figure 4D), exhibiting significantly elevated absorbance increases at both the lowest and highest concentrations (30 and 

480 μg/mL) in comparison to the control (Fe2+ 110 μΜ). Shortly following the introduction of AA, diminished absorbance 

values were observed relative to the control, suggesting subtle chelating effects at concentrations of 60 and 120 μg/mL. 

 

Reducing the activity of Fe3+ by extracts of Gossypium hirsutum L. 

In the assay of ferric ion (Fe3+) reducing activity of AELG, a modest reduction of Fe3+ is discernible across all evaluated 

concentrations (Figure 2A). Following the introduction of ascorbic acid (AA), there was a notable increase in absorbance 

at the three lower concentrations (30, 60, and 120 μg/mL), ultimately reaching equilibrium after 50 minutes. Conversely, 

the two higher concentrations (240 and 480 μg/mL) exhibited relative constancy between the 40 and 50-minute marks, 

along with the control (Fe3+ 110 μM). 

Antioxidant Potential of Aqueous and Hydroalcoholic Extracts of Gossypium hirsutum L. 

Figure 2. Chelating capacity of ferrous ion  (Fe2+) and oxidant potential of (A) AERG, (B) AELG, 

(C) HELG and (D) HERG. 
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Concerning the reducing activity of AELG, we note that all concentrations employed in the assay exhibited a marked 

reduction of Fe3+, albeit not to a statistically significant degree (Figure 3B). Following the introduction of ascorbic acid 

(AA), there was a modest enhancement in absorbance across four of the concentrations tested (30, 60, 120, and 480 μg/

mL), alongside a stabilization of the 240 μg/mL concentration from the 30-minute mark onwards, suggesting an almost 

complete reduction of the Fe3+ present. 

At the initial time point (10 minutes), it is evident that all concentrations of HELG exhibited a marginally diminished 

reducing capacity (Figure 3C), with the exception of 120 μg/mL, which begins to exhibit a decline in absorbance by the 

30-minute mark. Shortly after the introduction of AA, a subtle relative decrease in Fe2+ becomes apparent across all 

concentrations, contrasting with the initial conditions. 

In the investigation of the reducing activity of HERG, it is noteworthy that at the three highest concentrations (120, 240, 

and 480 μg/mL) at the initial time point (10 minutes), a subtle reducing activity is observed (Figure 3D). However, even 

prior to reaching the 20-minute mark, these concentrations remained comparable to the control and other 

concentrations (30 and 60 μg/mL) until the conclusion of the experiment. The lack of reducing activity may suggest that 

the extract has undergone deactivation, potentially due to the formation of complexes with Fe3+ ions. 

 

Discussion 

The DPPH radical scavenging activity is extensively employed to evaluate the antioxidant properties of natural extracts, 

given that numerous neurodegenerative diseases, malignancies, and afflictions of the respiratory and gastrointestinal 

tracts are precipitated by Reactive Oxygen Species (ROS). Elevated levels of ROS in healthy cells contribute to the damage 

of DNA, lipids, and proteins, culminating in mutagenesis and cellular transformation [25,26]. 
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Figure 3. Ferric ion  (Fe3+) reducing (A) AERG, (B) AELG, (C) HELG, and (D) HERG.  
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Within the purview of our investigation, the evaluated IC50 values indicate that the hydroalcoholic extracts of both 

leaves and roots (HELG, HERG) demonstrated superior DPPH radical scavenging activity when juxtaposed with their 

aqueous counterparts. Notably, HERG exhibited antioxidant efficacy comparable to that of the positive control, ascorbic 

acid, with an IC50 of 46.30 µg/mL.The elevated antioxidant capacity of hydroalcoholic extracts derived from leaves and 

roots, in comparison to their aqueous counterparts, can be ascribed to their superior concentrations of tannins and 

flavonoids. Gossypium hirsutum is capable of accumulating terpenes in all active photosynthetic tissues of the plant, 

storing them within subepidermal glands as a defense mechanism against insect predation. Among the various classes of 

terpenes, this species synthesizes monoterpenes, sesquiterpenes (C15), and terpene aldehydes, including 

hemigossypolone (C15) and heliocides H1 to H4 (C25)[27]. 

Studies elucidate the antioxidant potential of G. hirsutum[28,29,30], attributing the antioxidative efficacy of the ethanolic 

extract, with an IC50 of (70.97 ± 1.53), to the presence of phenolic compounds, predominantly flavonoids [31]. Both leaf 

and root extracts demonstrated significant antioxidant capacity in scavenging free radicals, as evidenced by the DPPH 

assay, thereby positioning them as promising sources of bioactive molecules. 

Plants such as kaempferol and quercetin predominantly exist in their glycosidic derivative forms. The species Adansonia 

digitata L. (Malvaceae), in its methanolic extracts derived from dried fruit pulp and leaf powder, exhibited quercetin and 

kaempferol derivatives, which demonstrated notable antioxidant activity in DPPH and 2,2'-azinobis-(3-

ethylbenzothiazoline-6-sulfonic acid) diammonium salt (ABTS) radical assays [32, 33]. In a similar vein, Gossypium 

hirsutum revealed the presence of kaempferol and quercetin derivative compounds in both aqueous and hydroalcoholic 

leaf extracts [34]. 

The extracts of Gossypium hirsutum exhibited a modest effect on iron metal in the chelation (Fe2+) and iron reduction 

(Fe3+) assays, revealing no significant chelating or reducing capacity. Nevertheless, secondary metabolites derived from 

the flavan-3-ol subclass in G. hirsutum, including (+)-catechin, (-)-epigallocatechin, (+)-gallocatechin, and (-)-epicatechin 

[34], confer resistance to fungal invasion and demonstrate chelating activity for ions such as iron and other essential 

metals [35, 36]. The aqueous extract (3.77 ± 0.01 µmol EDTAEs/g dry plant) of G. hirsutum stems exhibited superior 

chelating efficacy compared to the ethyl acetate extract (0.31 ± 0.01 µmol EDTAEs/g dry plant) and methanol extract 

(1.75 ± 0.02 µmol EDTAEs/g dry plant) in the study conducted by [29] . 

 

Conclusion 

In conclusion, the aqueous and hydroalcoholic extracts of Gossypium hirsutum demonstrated significant antioxidant 

potential by donating electrons to stabilize the DPPH free radical. This study particularly highlighted the HELG and HERG 

extracts, which revealed results comparable to ascorbic acid and achieved higher inhibition percentages than their 

aqueous counterparts. The pronounced antioxidant activity of the HELG and HERG extracts underscores their potential 

as effective natural antioxidants, possibly warranting further investigation into their bioactive compounds and 

mechanisms of action. 

However, in the chelation and iron reduction assays, the cotton extracts did not yield significant results; their chelating 

and reducing activities were considered rather mild, indicating limited efficacy in these specific tests. This raises 

important questions about the inherent properties of these extracts and suggests that their potential as chelators or 

reducers may not be fully realized within the confines of this study. Consequently, pursuing further testing with other 

metals could provide deeper insights into their chelating and reducing capabilities, thereby expanding our 

understanding of their overall applicability in various biochemical contexts. 

Conflict of Interest 

The authors declare no conflict of interest. 

Author’s Contribution 

1) M.F.B.M.B.; L.F.L.; H.D.M.C. - Study conception. 

2) L.F.L.; A.R.C.; C.V.B.O.; A.E.D.; N.S.M.; J.F.S.S.; A.L.B. - data acquisition, data analysis, and interpretation; 

3) L.F.L.; A.B.S.; N.S.F.; C.N.F.L.; D.G.S.F.; S.D.G.S. - Article drafting or revision aimed at making the material intellectually 
relevant; 

4) L.F.L.; M.F.B.M.B.; H.D.M.C.; A.E.D. Final approval of the manuscript for submission. 

Antioxidant Potential of Aqueous and Hydroalcoholic Extracts of Gossypium hirsutum L. 

SVOA Microbiology 

https://sciencevolks.com/microbiology/


100 

 

 

References 

1. VIGNESH, R.M.; NAIR, B.R. A study on the antioxidant and antibacterial potential of the mucilage isolated from 

Hibiscus rosa-sinensis Linn. (Malvaceae). Journal of Pharmacognosy and Phytochemistry, v. 7, n.2, p. 1633-1637, 

2018. 

2. ABDELHAFEZ, O.H.; OTHMAN, E.M.; FAHIM, J.R. et al. Metabolomics analysis and biological investigation of three 

Malvaceae plants. Phytochemical Analysis, v. 31, n. 2, p. 204-14, 2020. 

3. USDA Agricultural Outlook Forum Cotton (2018). Available at: www.usda.gov/oce/ forum/2018/sessions/S19.htm. 

Accessed on April 21, 2022. 

4. VIEGAS, C. C.; SILVA, A.S.; BRAGA, R.M.; DE ANDRADE, H.H.; DE SOUSA SANTOS, A.K.; FERREIRA, M.D.; RIBEIRO, M.D.; 

SILVA, L.H.; DE LIMA, L.A.; DE ALMEIDA, R.N.; DE SOUZA, M.D. et al. Antinociceptive, anti-inflammatory and 

antioxidant activities of the crude ethanolic extract and alkaloid fraction of Waltheria viscosissima A. St.-Hil. 

(Malvaceae). Journal of Ethnopharmacology, 2022 Mar 18:115173. 

5. WTO, 2019. World Cotton Day: a Global Celebration of Cotton and Its Stakeholders, From Field to Fabric and Beyond. 

Available at:  https://www.wto.org/english/tratop_e/agric_e/wcd2019_e.htm Accessed on April 21, 2022. 

6. COTTON AUSTRALIA. The Cotton Plant.  Disponí vel em: http://cottonaustralia.com.au/cotton-library/factsheets/

cotton-fact-file-the-cotton-plant Accessed on April 11, 2022 

7. ISKHAKOV, N.I.; SADYKOV, A.S.; ISMAILOV, A.I. The fatty acid composition of the phospholipids of cottonseed oil. 

Chemistry of Natural compounds, v. 1, p. 152–154, 1965. 

8. BELL, A.A. Physiology of secondary products. In Cotton Physiology; Mauney, J.R., Stewart, J.M., Eds.; The Cotton 

Foundation: Memphis, TN, USA, p. 597–621, 1986. 

9. SHAKHIDOYATOV, K.M.; RASHKES, A.M.; KHIDYROVA, N.K. Components of cotton plant leaves, their functional role 

and biological activity. Chemistry of Natural Compounds, v.33, p. 605–616, 1997.  

10. PERVEEN, S.S.; QAISRANI, T.M.; BHUTTA, S. et al. HPLC analysis of cotton phenols and their contribution in bollworm 

resistance. Pakistan Journal Biological Sciences, v. 1, p. 587–590, 2001a. 

11. PERVEEN, S.S.; QAISRANI, T.M.; SIDDIQUI, F. et al. Cotton plant volatiles and insect’s behavior. Pakistan Journal 

Biological Sciences, v. 4, p. 554–558, 2001b. 

12. HU, G.; HOUSTON, N.L.; PATHAK, D. et al. Genomically biased accumulation of seed storage proteins in allopolyploid 

cotton. Genetics, v. 189, p. 1103–1115, 2011. 

13.  ESSIEN, E.E.; ABOABA, S.O.; OGUNWANDE, I.A. Constituents and antimicrobial properties of the leaf essential oil of 

Gossypium barbadense (Linn.). Journal Medicinal Plants Research, v. 5, p. 702–705, 2011. 

14. HALEEM, N.; ARSHAD, M.; SHAHID, M.; TAHIR, M.A. Synthesis of carboxymethyl cellulose from waste of cotton 

ginning industry. Carbohydrate Polymers, v. 113, p. 249–255, 2014. 

15. AL-SNAFI A. E. Chemical constituents and pharmacological activities of Gossypium herbaceum and Gossypium 

hirsutum-A. IOSR Journal of Pharmacy, v. 8, p. 64-80, 2018. 

16. XU, S.; FANG, D.; TIAN, X. et al. Subcritical water extraction of bioactive compounds from waste cotton (Gossypium 

hirsutum L.) flowers. Industrial Crops and Products, v. 164, p.113-369, 2021. 

17. BEGASHAW, B.; MISHRA, B.; TSEGAWM, A.; SHEWAMENE, Z. Methanol leaves extract Hibiscus micranthus Linn. 

exhibited antibacterial and wound healing activities. BMC Complementary Medicine and Therapies, v.17, n. 337, 

2017. Available at: https://doi.org/10.1186/s12906-017-1841-x. Accessed on April 21, 2022. 

18. TEELI, R.A.; GANIE, S.A.; DAR, M.S. et al. Antioxidant activity of Euphorbia hirta L. leaf extracts. Research Journal 

Pharmacy and Technology, v.11, n.1, p. 199-202, 2018. 

19. ALAMED, J.; CHAIYASIT, W.; MCCLEMENTS, D. J. et al. Relationships between free radical scavenging and antioxidant 

activity in foods. Journal of Agricultural and Food Chemistry, v. 57, p. 2969–2976, 2009. 

Antioxidant Potential of Aqueous and Hydroalcoholic Extracts of Gossypium hirsutum L. 

SVOA Microbiology 

https://sciencevolks.com/microbiology/


101 

 

20. DHUNDHWAL, D.K.; SENTHILKUMAR, K.L.; JOSHUA, S. L. et al. Antioxidant Activity of Ethanolic and Aqueous Extracts 

of Leaves of Plumeria rubra (Linn.). Research Journal of Pharmacognosy and Phytochemistry, v.1, n. 2, p. 126-127, 

2009. 

21. YOUSEF, I.; ORAN, S.; ALQARALEH, M.; BUSTANJI, Y. Evaluation of cytotoxic, antioxidant and antibacterial activities of 

Origanum dayi, Salvia palaestina and Bongardia chrysogonum plants growing wild in Jordan. Tropical Journal of 

Natural Product Research, v. 5, n.1, p. 66-70, 2021. 

22. MATOS, F. J. Abreu. Farma cias vivas: sistema de utilizaça o de plantas medicinais projetado para pequenas 

comunidades. 4. ed. rev. e atual. Fortaleza: UFC, 2002. 

23. KAMDEM, J.P.; STEFANELLO, S.T.; BOLIGON, A.A. et al. In vitro antioxidant activity of stem bark of Trichilia catigua 

Adr. Juss. Acta Pharmaceutica, v. 62, p. 371–382, 2012.  

24. KAMDEM, J.P.A.; ADENIRAN, A.A.; BOLIGON, C.V. et al. Antioxidant, genotoxicity and cytotoxicity evaluation of lemon 

balm (Melissa officinalis L.) ethanolic extract: Its potential role in neuroprotection. Industrial Crops and Products, v. 

52; p. 26-34, 2013. 

25. KRYSTON, T.B.; GEORGIEV, A.B.; PISSIS, P.; GEORGAKILAS, A.G. Role of oxidative stress and DNA damage in human 

carcinogenesis. Mutation Research/Fundamental and Molecular Mechanisms of Mutagenesis, v. 711, p. 193–201, 

2011. 

26. LIU, Z.; REN, Z.; ZHANG, J. et al. Role of ROS and Nutritional Antioxidants in Human Diseases. Front. Physiol., v. 9, n. 

477, 2018.  

27. OPITZ, S.; KUNERT, G.; GERSHENZON, J. Increased terpenoid accumulation in cotton (Gossypium hirsutum) foliage is 

a general wound response. Journal of Chemical Ecology, v. 34, n. 4, p. 508-522, 2008. 

28. ADE-ADEMILUA, O. E.; OKPOMA, M. O. Gossypium hirsutum L., and Gossypium barbadense L.: differences in 

phytochemical contents, antioxidant and antimicrobial properties. Ife Journal of Science, v. 20, n. 1, p. 77-88, 2018. 

29. KIRKAN, B.; SARIKURKCU, C.; COPUROGLU, M. et al. Is it possible to use the stalks of Gossypium hirsutum L., an 

important by-product of cotton cultivation, as an alternative source of bioactive components? European Food 

Research and Technology, v. 244, n. 6, p. 1065-1071, 2018. 

30. SARWAR, M.; SALEEM, M. F.; ALI, B. et al. Improving thermotolerance in Gossypium hirsutum by using signalling and 

non-signalling molecules under glass house and field conditions. Industrial Crops and Products, v. 172, 113-996, p. 

2021. 

31. SANTOS, B. C. S.; SILVA, J. J. M.; GASPARETTO, C. M. et al. Antioxidant potential of Gossypium hirsutum L. (Malvaceae) 

using DPPH, ferric reducing antioxidant power, β-carotene bleaching and bioautography assays. Planta Medica, v. 80, 

n. 16, 2014. 

32. BRACA A, SINISGALLI C, DE LEO M, MUSCATELLO B, CIONI PL, MILELLA L, OSTUNI A, GIANI S, SANOGO R. 

Phytochemical Profile, Antioxidant and Antidiabetic Activities of Adansonia digitata L. (Baobab) from Mali, as a 

Source of Health-Promoting Compounds. Molecules. 2018 Nov 27;23(12):3104. doi: 10.3390/molecules23123104. 

PMID: 30486448; PMCID: PMC6321735. 

33. KLUSKA M, JUSZCZAK M, Z UCHOWSKI J, STOCHMAL A, WOZ NIAK K. Effect of Kaempferol and Its Glycoside 

Derivatives on Antioxidant Status of HL-60 Cells Treated with Etoposide. Molecules. 2022; 27(2):333. https://

doi.org/10.3390/molecules27020333 

34. DE LIMA, L.F.; ANDRADE-PINHEIRO, J.C.; FREITAS, M.A. et al. Anti-Candida Properties of Gossypium hirsutum L.: 

Enhancement of Fungal Growth, Biofilm Production and Antifungal Resistance. Pharmaceutics, v. 14, n. 4, p. 698, 

2022. 

35. CORRADINI, E.; FOGLIA, P.; GIANSANTI, P. et al. Flavonoids: chemical properties and analytical methodologies of 

identification and quantitation in foods and plants. Natural product research, v. 25, n. 5, p. 469-495, 2011. 

36. CA DIZ-GURREA, M.D.L.L.; BORRA S-LINARES, I.; LOZANO-SA NCHEZ, J. et al. Cocoa and grape seed by products as a 

source of antioxidant and anti-inflammatory proanthocyanidins. International journal of molecular sciences, v. 18, n. 

2, p.376, 2017. 

Copyright: © 2025 All rights reserved by de Lima LF and other associated authors. This is an open access article  

distributed under the Creative Commons Attribution License, which permits unrestricted use, distribution, and  

reproduction in any medium, provided the original work is properly cited.  

Antioxidant Potential of Aqueous and Hydroalcoholic Extracts of Gossypium hirsutum L. 

SVOA Microbiology 

https://sciencevolks.com/microbiology/

