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Abstract
Phytochemical constituents of methanolic extracts from four Nigerian bitter vegetables namely Garcinia
kola (bitter cola), Azadirachta indica (neem), Vernonia amygdalina (bitter leaf) and Gongronema latifolium
(heckel) and in comparison with hop extracts were evaluated quantitatively. Extracts of the plant parts
commonly consumed by people were used in this study. The aim was to ascertain the potentiality of using
the Nigerian vegetables as suitable and available hop substitutes in beer brewing with respect to quantitative
constitution of various phytochemicals in the extracts of these vegetables and the hops. Analyses of
alkaloids, tannins, saponins, oxalates, phytatic acid, trypsin inhibitors, cardiac glycosides, haemagglutinins,
cyanogenic glycosides and hydrogen cyanide were carried out using their respective standard methods.
The phytochemical constituents of the vegetables were statistically ranked by the application of Analysis
of Variance (ANOVA). The results showed that all the phytochemicals analyzed were present in all the
plant extracts. Alkaloid content in all the extracts ranged between 3.2 and 4.8%, tannin ranged from 2.0
to 4.8%, saponin (0.80-5.20%), phytate (0.99-1.68%), trypsin inhibitors (2.80-17.30%), hemagglutinin
(3.879-7.240%) and cardiac glycoside (3.5-6.0%). The concentration of oxalate ranged from 0.0405 to
0.1020mg/100g, cyanogenic glycoside (0.216-0.810ppm) and hydrogen cyanide (0.540-1.404ppm). It was
established from ranking that the order of closeness of the extracts from the bitter vegetables to isomerized
hop extract was G. latifolium (0.919) > G. kola (0.819) > A. indica (0.712) > V. amygdalina (0.517) while that
to hop leaf extract was V. amygdalina (0.964) > G. kola (0.679) > G. latifolium (0.433) > A. indica (0.288).
Hence, the extracts from tested Nigerian bitter vegetables could be used as suitable substitutes for hops in
beer brewing. Extract of G. latifolium had the greatest potential as substitute for isomerized hop extract and
that of V. amygdalina was the closest substitute for hop leaf extract.
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INTRODUCTION
The importance of plants in human existence cannot
be overemphasized. They produce oxygen we breath,
provide us with life essentials such as food, energy,
money and serve as raw materials for many industrial
products such as clothes, foot-wears, building materials
and are useful in the manufacture of drugs, beverages,
biofuels, pesticides, perfumes, preservatives etc. From
medieval times, herbs of plants had been used to flavor
and preserve fermented malt liquors but only hop is
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used on commercial scale today. Hops, the female flowers
of the hop plant are grown throughout the temperate
regions of the world solely to meet the demands of the
brewing industry [1].
Beer brewery activity involves the solubilization of the
carbohydrate content of grains by malting, grinding
and boiling to extract sugars. This process also extracts
substances such as fats from the grains and may
require a degree of de-fatting before actual extraction
is established. The process of conversion to alcohol
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beer is done using special cultured yeast colonies, in
this case, Saccharomyces cerevisiae for top fermenting
and Saccharomyces carisbergensis or Saccharomyces
uvarum for bottom fermenting [1]. Essential change
here is conversion of glucose to ethanol. The addition of
processed hop extract allows some bittering, flavouring
and aroma-enhancing powers and foam stability in
the beer as small polymeric units. In addition, hops
have pronounced bacteriostatic activity that inhibits
the growth of gram-positive bacteria in the finished
beer and, when in high concentrations, aids in the
precipitation of proteins [2]. The small polymeric units
that accounts for hop characters in beer originate from
hop’s phytochemicals.

Phytochemicals are non-nutritive plant chemicals that
have protective or disease preventive properties. They
are natural bioactive compounds found in plant food,
leaves, seeds, roots and stems [3]. Examples are alkaloids,
tannins, saponins, flavonoids, terpinoids, oxalates, trypsin
inhibitors, glycosides etc. Alkaloids are low molecularweight nitrogen containing compounds and due to the
presence of a heterocyclic ring containing a nitrogen
atom, are typically alkaline. The presence of alkaloid and
other secondary metabolites in plants enhances plant
reproductive rates either by improving defenses against
biotic and abiotic stress or by affecting pollinators and
seed/fruit dispenser visitation. Defensive strategies
include predator repellence by toxicity or bitterness taste
or change repair by antioxidant system [4, 5]. Tannins (or
tannoids) another group of phytochemicals are a class of
astringent, polyphenolic biomolecules that bind to and
precipitate proteins and various other organic compounds
including amino acids and alkaloids [6]. Another class of
phytochemicals, the saponins are glucosides with foaming
characteristics that consist of a polycyclic aglycones
attached to one or more sugar side chains. The aglycone
part, which is also called sapogenin, is either steroid (C27) or
a triterpene (C30) [7]. Oxalates are natural substances and
a class of phytochemical found in many foods which bind
to calcium during digestion in the stomach and intestines
and leave the body in stool. Oxalate that is not bound to
calcium travels as a waste product from the blood to the
kidneys where it leaves the body in the urine [8]. Phytic acid,
also known as inositol hexaphosphate (IP6), or phytate is
a powerful antioxidant that helps in ridding the body off
heavy metals and other toxins [3]. Trypsin inhibitors are
phytochemicals that reduce the availability of biological
active trypsin, an enzyme essential to nutrition of many
animals, including humans [5]. Haemagglutinin refers
to a substance that causes red blood cells to agglutinate,
a process known as haemagglutination [4]. Cardiac
glycosides are organic compounds containing a glycoside
Int J Biol Chem Res. (2020)
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that acts on the contractile force of the cardiac muscle
and because of their potency in disrupting the functions
of the heart, most are extremely toxic [3]. Cyanoglycosides
account for approximately 90% of the wider group plant
toxins known as cyanogens [9]. Potential toxicity of
cyanoglycosides arises from enzymatic degradation to
produce free hydrogen cyanide (cyanogenesis), resulting
in acute cyanide poisoning. These glycosides are found as
secondary metabolites in several plants [10]. Hydrogen
cyanide, sometimes called prussic acid is an inorganic
compound which is colourless and extremely poisonous
liquid. [11]
The alkaloids and tannins in hops are the source of the
bitter tastes while the saponins supply foam to the beer
and numerous other phytochemicals are responsible for
other properties which the hops supply to the beer. It is
the supply of these qualities from hop phytochemicals
that distinguishes beers from plant equivalent of hops
or hop produce. The comparison of hop phytochemicals
with plants’ phytochemicals and the substitution of these
chemical moieties from plants’ phytochemicals that are
capable of mimicking hop extracts are the bases of this
work.
In Nigeria, hops are imported, and with the expansion of
the brewing industry huge amounts of money are spent
by this sector for the importation of hops. Studies abound
that seek to substitute hops with tropical bitter vegetables
[12-15] but little or none has evaluated phytochemical
constitutions of the plants and contrast to hops.

A. indica is used in some parts of Nigeria for treatment
of malaria while G. kola is used in some areas for the
treatment of stomach ache and gastritis whereas G.
latifolium and V. amygdalinaare widely consumed as food.
[16-19]. One thing common to all the four vegetables is
that they are bitter like hops but thrive in tropical regions
unlike hops [20].
This study therefore is aimed at investigating the
suitability of the four Nigerian vegetables as potential hop
substitutes in beer brewing with regards to quantitative
constitution of various phytochemicals in the vegetables
and in comparison with those of imported hops.

MATERIALS AND METHODS
Procurement of Materials

Hop leaf and isomerised hop extract were respectively
purchased from Youngs Ubrew Goldings Hops and
Ritchies both in theUnited Kingdom. The seeds of G. kola
and the leaves of A.indica, G. latifolium and V. amygdalina
were obtained from the herbarium of Nnamdi Azikiwe
University, Awka. Chemicals used were as detailed by
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AOAC, ASBC and IOB [21-23] and were of analytical
grade. The non-analytical grade chemicals were purified
by standard procedure when required.
Sample Preparation and Extraction

The sample preparation and extraction were done
as detailed in our previous works [24,25]. Except for
the isomerised hop extract prepared by Ritchies, each
plant sample was milled and vacuum dried at 50oC.
Two hundred grams (200 g) of each plant material thus
prepared was stored in a desiccator for the rest of the
experiment.

The methanol extract was prepared by steeping 50 g of the
dry powdered plant material in 200 cm3 of methanol at
room temperature in a tight fitting round bottom flask for
forty-eight hours. The mixture was filtered first through
a Whatman filter paper (No. 42) and then through a
sintered glass funnel. The filtrate was concentrated using
a rotary evaporator with water bath set at 40oC for 2
hours to obtain each extract.
Phytochemical Screening

All the phytochemicals screened were determined based
on methods of analysis described by AOAC (1980) [26]
as adopted and described by other researchers [27-33].
These methods had been described in our previous
works [13, 14, 24].

RESULTS AND DISCUSSIONS

The results of the phytochemicals in all the extracts are
presented in table 1. Alkaloid content was highest in V.
amygdalina with 4.8% and lowest in isomerized hop
extract with 3.2%. All the other samples contained equal
percentages of alkaloids. On the basis of this alone, any
of the local raw materials could be a suitable substitute
for hops. Alkaloids are heterogeneous group of naturally
occurring compounds found in plants. Some stimulate
the nervous system; others can cause paralysis, elevate
blood pressure or lower it and certain alkaloids act as
pain relievers and as tranquilizers while others have
been noted to contain antimicrobial properties [34-36].

Tannin was highest in V. amygdalina with 4.8% and lowest
in Hop leaf with 2.0%. V. amygalina and G. latifolium
contained 4.8% and 4.4% tannin respectively and A.
indica contained 4.0% while G. kola and isomerized hop
contained 2.8% and 3.6% respectively. Hence, tannin
content was somewhat comparatively uniform in all the
samples except in Hop leaf and G. kola. Thus, all the local
vegetables except G. kola could substitute hops, if the
volumes of their extracts are somehow reduced during
hopping. Tannins (commonly referred to as tannic acids)
are polyphenols present in many plant foods that form
colloidal solution in water [37]. These solutions have
astringent (mouth puckering) taste. Tannins have been
reported by Siddiqui and Ali [38] to be responsible for
decreases in feed intake, growth rate, feed efficiency,
net metabolizable energy, and protein digestibility in
experimental animals. Therefore, foods rich in tannins
are considered to be of low nutritional value. However,
the anticarcinogenic and antimutagenic potentials
of tannins have been reported to be related to their
antioxidative property, which is important in protecting
cellular oxidative damage, including lipid peroxidation
[39].
Except A. indica that contained the highest saponin
content of 5.2%, isomerized hop, hop leaf and G. latifolium
were comparable in saponin contents. V. amygdalina had
the lowest, followed by G. kola. These factors showed
that G. latifolium could substitute imported hops. If the
volume of G. kola is doubled, that of A. indica halved,
and V. amygdalina increased thrice, then, they could
substitute imported hops as far as Saponin content is
concerned. The foaming ability of saponins is caused by
the combination of a hydrophobic (fat-soluble) sapogenin
and a hydrophilic (water-soluble) sugar part. Saponins
have a bitter taste and some saponins are toxic and are
known as sapotoxin. Saponins have been reported to be
helpful in reducing cholesterol during treatment of heart
problems, and in building body structure [40].
Closer examination of the Table showed that Oxalate
concentration was high in G. kola but comparatively
close in all the other samples. Therefore, A. indica,

Table 1: Physiochemical properties of the Extracts

Extracts

Alkaloid %

Tannin%

Saponin % Oxalate mg/100g Phytic acid %

Trypsin
inhibitor %

Haemoglobin
Cardiac
Cynogenic
Mg/g
glycoside,% glycosideppm

Hydrogen
cyanide ppm

6.45+ 0.427

6.372+ 1.407

4.5 + 0.917

1.68+ 0.0624 7.60+ 0.0361

6.669+ 0.584

3.5+ 0.624

0.810+ 0.1000 0.648 + 0.1046

Isomerized hop 3.2 + 0.265

3.6 + 0.300

2.8 + 0.458

0.0405+ 0.009

Hop leaf

4.0 + 0.300

2.0 + 0.173

0.3 + 0.346

0.0432 + 0.00735

G.kola

4.0 + 0.436

2.8 + 0.265

1.2 + 0.265 0.10200+ 0.00260 0.99 + 0.0361

2.80+ 0.608

3.879+ 0.875

4.0+ 0.850

0.756 + 0.0490 0.648 + 0.1034

A.indica

4.0 + 1.73

4.0 + 0.200

5.2 + 0.436

9.60+ 0.600

7.270+ 0.465

6.0+ 0.346

0.216 + 0.0779 0.540 + 0.1201

V.amygdalina

4.8+ 0.346

4.8 + 0.458 0.80+ 0.173 0.0486 +0.00791

1.62 + 0.1253 16.45+ 1.262

6.650+ 0.359

5.0+ 0.954

0.594 + 0.0896 0.756 + 0.0527

G.latifolium

4.0 + 0.173

4.4 + 0.361

1.51 + 0.1820 17.30 + 2.270 6.672+ 0.809

5.5+ 0.400

0.702 + 0.0744 1.404 + 0.4210
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0.5+ 1.000

1.39 + 0.0173

0.0540 + 0.00409 1.16 + 0.0608
0.0540+ 0.00368

0.648+ 0.0451 0.756 + 0.0674
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V. amygdalina and G. latifolium can substitute hops.
Oxalate is a chelating agent for metal cations and thus
has the ability to attract calcium cations to form calcium
oxalate which causes nephrolithiasis (kidney stone). The
toxicity of oxalic acid is due to kidney failure caused by
precipitation of solid calcium oxalate [41].
Phytic acid is virtually of the same range in all the samples
especially hop leaf, V. amygdalina and G. latifolium.
Percentage content of phytic acid in G. kola and A. indica
did not differ much while isomerized hop was moderate
in comparison with the others. Hence, hop leaf, V.
amygdalina and G. latifolium could substitute one another
while G. kola and A. indica as well as isomerized hop
could substitute one another. Phytic acid is a chelating
agent that binds to minerals, metals or anything else it
comes in contact with and takes them out of the body
leading to loss of minerals in the body and its resultant
consequences [42].

The percentage trypsin inhibitor units were virtually the
same in isomerized hop, hop leaf, and A. indica but lowest
in G. kola and especially highest in V. amydalina and G.
latifolium. Based on these observations, A. indica can
substitute imported hops in beer brewing. However, when
the concentrations of V. amygdalina and G. latifolium are
reduced by half and that of G. kola increased thrice, then,
it will be possible that all the samples could substitute
one another. The trypsin inhibitors are reported to be
one of the major toxic components of legumes [43].

Except in G. kola and A. indica where the concentration
of haemagglutinin was as low as 3.879mg/g and as
high as 7.270mg/g respectively, all the other samples
were virtually in the same range. Therefore, except G.
kola, all the others could substitute one another in beer
brewing. Antibodies and lectin are common known
haemagglutinins [44, 45].

From this study, it is evident that cardiac glycosides
were available in all the samples. This showed that
isomerized hop and G. kola can substitute each other
while V. amygdalina and G. latifolium can also substitute
each other. When the concentration of Hop leaf and A.
indica are increased and decreased respectively to a
little extent during hopping, then all the Nigerian bitter
vegetables could substitute imported hops. Cardiac
glycoside content of isomerized hop, hop leaf and G.
kola were comparatively similar while the cardiac
glycoside content of A. indica, V. amygdalina and G.
latifolium were also comparatively similar. On the bases
of these observations, G. kola can substitute imported
hops whereas A. indica, V. amygdalina and G. latifolium
can substitute one another. Therapeutic uses of cardiac
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glycosides primarily involve the treatment of cardiac
failure, congestive heart failure, and as heart tonics,
diuretics and emetics [8].
The concentration of cyanogenic glycosides or
cyanoglycoside was relatively low in A. indica. Its
concentrations in isomerized hop and V. amygdalina did
not differ much and were comparatively uniform in those
of hop leaf, G. kola and G. latifolium. Thus, except G. kola,
all the other samples could substitute one another. It has
been established that clinical symptoms of acute cyanide
poisoning include rapid respiration; drop in blood
pressure, rapid pulse, headache, dizziness, vomiting,
diarrhoea, mental confusion, blue discolouration of
the skin due to lack of oxygen (cyanosis), twitching
and convulsions [46-48]. The presence of cyanogenic
glycoside in hops, though in very little amount may
explain the reason why people who consume beers in
excess sometimes vomit, complain of headache and feel
dizzy.

With the exception of G. latifolium where the concentration
of hydrogen cyanide is especially high, it is evident from
this work that V. amygdalina is a very good substitute to
isomerized hop while G. kola is a good substitute to Hop
leaf. The concentration of A. indica should be increased
while that of G. latifolium should be reduced by half if
two of them are to be used as substitutes. A hydrogen
cyanide concentration of 3,500 ppm will kill a human
in about 60 seconds [49]. The toxicity is caused by the
cyanide ion, which halts cellular respiration by acting as a
non-competitive inhibitor for an enzyme in mitochondria
called Cytochrome C oxidase [50, 51].

Ranking

Isomerized hop
The p-value of test is 0.633 (Table 2) which is greater than
0.05. Then, there exists enough evidence to accept the
null hypothesis and conclude that there is insignificant
difference among the samples investigated.
Table 2. ANOVA for comparison of phytochemicals in isomerized hop
and the Nigerian bitter vegetables
Between Groups
Within Groups
Total

Sum of squares
35.028
610.824
645.852

Df
4
45
49

Mean square
F
Sig.
8.757
0.645 0.633
13.574
13.574

The result of the multiple comparisons using the post
hoc test (Table 3) showed that A. indica has the highest
significance value of 0.618 which implies that the sample
is the closest among all the plants to isomerized hop.
Also, the significance value of G. kola to isomerized
hop is 0.605 which is the second significance value in
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ranking among the values. This implies that G. kola is
also close to isomerized hop but not as close as A. indica.
Other samples, i.e. V. amygdalina and G. latifolium have
significance values less than 0.605 but higher than 0.05
which shows that the samples are not significantly
different from isomerized hop.
Table 3: Post hoc tests for comparison of isomerized hop extract and
those of Nigerian plants
(+A)
(*J)
Factor Factors

Mean
Difference
(A-J)

A

C
.85815
D
-.82790
E
-1.17661
F
-1.41855
+
A = Izomerized hop extract
*

Std.
Error

Sig.

1.64766
1.64766
1.64766
1.64766

.605
.618
.479
.394

95% Confidence
Interval
Lower Upper
Bound Bound
-24604 4.1767
-4.1465 2.4907
-4.4952 2.1419
-4.7371 1.9000

J (C-F) = Nigerian plants

Hop leaf
The p-value of the test is 0.645 which is greater than 0.05
(Table 4) and then, we have enough evidence to conclude
that there is insignificant difference among the samples
of interest (hop leaf, G. kola, A. indica, V. amygdalina and
G. latifolium).

Table 4. ANOVA for comparison of phytochemicals in Hop leaf and
the Nigerian bitter vegetables

The multiple comparisons using post hoc test (Table 5)
showed that A. indica has the highest significance value
of 0.637 which implies that this plant is closest among
all to hop leaf (control). Other extracts, i.e., G. kola, V.
amygdalina, and G. latifolium have significance values
less than 0.637 but higher than 0.05. This shows that the
plants are not significantly different from hop leaf.
Table 5: Post hoc tests for comparison of hop leaf extract and those
of Nigerian plants
(+B)
(*J)
Factor Factors

C
.89752
D
-7.8853
E
-1.13724
F
-1.37918
+
B = Hop leaf extract
*

Std.
Error

Sig.

1.66089
1.66089
1.66089
1.66089

.592
.637
.497
.411

95% Confidence
Interval
Lower
Upper
Bound Bound
-2.4477 4.2427
-4.1337 2.5667
-4.4824 2.2080
-4.7244 1.9660

J (C-F) = Nigerian plants

CONCLUSION
Phytochemical assay showed that there is no significant
Int J Biol Chem Res. (2020)
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This study has shown that the extracts from tested
Nigerian plants could be used as suitable substitutes for
hops in beer brewing with respect to their compared
phytochemical constituents, extract of G. latfolium having
the greatest potential as substitute for isomerized hop
extract and that of V. amygdalina, the closest substitute
for hop leaf extract.

AUTHOR’S CONTRIBUTIONS

This work was carried out in collaboration among all
authors. Author VNO designed and wrote the entire
manuscript and sourced most of the data and literature
and as well supervised authors RIA and UWO during
laboratory work. Author CPO coordinated the laboratory
analyses, author JNO assisted in the procurement of
research materials and literature on beer while author
MCO provided some literature on phytochemicals. All
authors read and approved the final manuscript.

CONFLICTING INTERESTS

Authors declare that they have no conflicting interests.

FUNDING

Sum of squares Df Mean square F
Sig.
Between Groups
34.636
4
8.659
0.628 0.645
Within Groups
620.672
45
13.793
Total
5.308
49

Mean
Difference
(B-J)

difference in percentage alkaloid, tannin, saponin, phytate,
trypsin inhibitor and cardiac glycoside; and concentrations
of oxalate, heamagglutinin, cyanoglycoside and hydrogen
cyanide between the control and the Nigerian plants.

No funding for the study was available.

ACKNOWLEDGMENTS

The authors wish to acknowledge the technical assistance
rendered by the National Research Institute for Chemical
Technology (NARICT) Zaria, Kaduna State, Nigeria,
Nigerian Breweries PLC, Ama, Enugu State, Nigeria and
National Food and Drug Administration and Control,
NAFDAC Zonal Laboratory, Agulu, Anambra State, Nigeria.

References
1.

Hough JS, Briggs DE; Stevens R, Young TW. Malting and brewing
science. Chapman and Hall, London, England. 1982;2:389-452.

3.

Kunisuke I, Yusuke A, Masanori K, Yoichi U, Motonaka K. Humanenvironment interactions-taste: In Comprehensive natural
products II. Chemistry and Biology. 2010;4:631-671.

2.

4.
5.

Ashurst PR. Hops and their use in brewing. Modern brewing
technology, edited by W.P.K. Findlay. Cleveland, Ohio: The Macmillan
Press. 1971.

Vilarino MP, Ravetta DA. Tolerance to herbivore in lupin genotype
with different alkaloid concentrations; interspecific differences
between Lupines albus L and L. angustifolius L. Environ Exp Bot.
2008;63:130-136
Mustuura HN, Fett-Neto AG. The major indol alkaloid N, β-Dglucopyranosyl vincosamide from leaves of Psychotria leiocarpa
Cham. and Schltdl. is not an antifeedant but shows broad antioxidant
activity. Nat Prod Res. 2003;27:402-411.

Page 5 of 7

Citation: Okafor VN, Anyalebechi RI, Okafor UW, Okonkwo CP, Obiefuna JN, et al. Phytochemical Constituents of Extracts of Hops and Some
Potential Nigerian Hop Substitutes: A Comparative Study in Beer Brewing. Int J Biol Chem Res. 2020;1(1):1-7.

6.

7.

8.
9.

en.wikipedia.org › wiki › Tannin. Retrieved 26th April, 2018

https://www.phytochemicals.info/phytochemicals/saponins.php.
Retrieved 30th July, 2019

www.kidney.org › atoz › content › what-are-oxalate-kidney-stones.
Retrieved 20th December, 2018
Agba-Egbe T; Lape MI. The effects of processing techniques
in reducing cyanogens levels during the production of some
Cameroonian cassava foods. Journal of Food Composition and
Analysis. 2006;19:354-363.

10. Wang ZN, Wang MY, Mei WL, Hand Z, Dai HF. A New cytotoric
pregnanone from calotropis gigantea. Molecules. 2008;12:30333039.
11. http://www.framalpha.com/inputs/?i=boiling+point+of+hydrogen+cyanide.

12. h t t p / / w w w. v i t a m i n e h e r b u n i v e r s i t y. c o m / t o p i c / a s p ?
category=2&topics. Retrieved 31stOctober, 2011.

13. Okafor VN. Hops and potential nigerian substitutes: comparative
studies in beer brewing, lambert academic publishing- GmbH & Co.
KG, Germany, ISBN-10 (9783330014817). 2016.

14. Okafor VN, Eboatu AN, Anyalebechi RI, Okafor UW. Comparative
studies of the physicochemical properties of beers brewed with
hop extracts and extracts from four selected tropical plants. Journal
of Advanced Chemical Sciences. 2016;2:282-286.

15. Okafor VN; Obodoeze JJ. Comparative evaluation of phytochemical
constituents, bitterness characters and essential oil contents of
extracts from four Nigerian plants as potential substitutes for
isomerized hop extract in beer brewing. Chemistry Research
Journal. 2017;2:16-21.
16. Eboatu AN, Ejike EN, Okafor VN. Evaluation of anti-nutritional
factors in hop extracts and extract from Azadirachta indica as
potential substitute in the Nigerian beer industry. International
Journal of Pharmaceutical, Chemical and Biological Sciences.
2016;1:1-14.

17. Iwu MM, Igboko OA, Okunji CO, Tempesta MS. Antidiabetic and
aldose reductase activities of biflavanones of Garcinia kola. J Pharm
Pharmacol. 1990;42:290-292.
18. Okpoko PO. The use of bitter leaf (Vernonia Amygdalina) extract
as a means of extending the shelf-life of locally brewed sorghum
beer. B.Sc. Project: Department of Biochemistry, Faculty of Natural
Sciences, Caritas University, Enugu. 2010.
19. Akuodor GC, Idris-Usman,MS, Mba CC, Meqwas UA, Akpan,JL, Ugwu
TC, Okoroafor DO, Osunkwo, UA. Studies on anti-ulcer, analgestic
and antipyretic properties of the ethanolic leaft extract of
Gongronena latifolium in rodents. African Journal of Biotechnology.
2010;9:2316-2321.

20. Joshi B, Sah GP, Basnet BB, Bhatt MR, Sharma D, Subedi K, et al.
Phytochemical extraction of antimicrobial properties of different
medicinal plants. Ocimum sanctum (Tulsi), Eugenia caryophllata
(dove), Achyranthes bidentata (Datiwan) and Azadirachta indica
(Neem). Journal of Microbiology and Antimicrobials. 2010;3:1-7.
21. Ajebesone PE Aina JO. Potential African substitutes for hops in
tropical beer brewing. J Food Technol Afr. 2004;14:13-16.

22. AOAC- Association of Official Analytical Chemists Method 970.14, Haze
(Total) of beer after chilling, AOAC International, www.aoc.org.
23. ASBC - American Society of Brewing Chemists methods of analysis
of beer bitterness (Beer-23). 2015.

24. Institute of Brewing. Recommended Methods of Analysis. The
Institute of Brewing, London. 1977.
Int J Biol Chem Res. (2020)
Volume 1 Issue 1

25. Okafor VN, Okafor UW, Ezem SN. Metabolites composition of
Garcinia kola extract as potential substitute for isomerized hop
extract in beer brewing. Chemistry Research Journal. 2017;2:153162.
26. Okafor VN, Uche UB, Abailim RC. Levels of polycyclic aromatic
hydrocarbons (PAHs) in beers: consumption and public health
concerns. Chemical Science International Journal. 2020;29:47-49.

27. AOAC. Association of Official Analytical Chemists. Official Methods
of Food Analysis, 19th Edition, Washington, D.C. 1980.

28. Sofowora, A. Medicinal plants and traditional medicine in Africa.
Spectrum Books, Ibadan. 1983.
29. Trease GE, Evans WC. Pharmacognosy. 13th ed. Bailliere Tindall,
London. 1989:176-180.

30. Harbone JB. Phytochemical methods. London. Chapman and Hall
Ltd. 1995:49-188.

31. Ologhobo AD, Fetuga BL. Investigation on the trypsin inhibitor,
heamagglutinin, phytic and tannin acid contents of cowpea (Vigna
unguiculalata). Food Chem. 1983;12:254.
32. Jaffe W. Toxic constituents of plant foodstuffs: In I.E. Liener (Ed.),
Academic Press, Inc. New York. 1979.

33. Ayoola GA, Sofidiya T, Odukoya O, Coker HA. Phytochemical
screening and free radical scavenging activity of some Nigerian
medicinal plants. J. Pharm. Sci. & Pharm. Pract. 2006;8:133-136.
34. Bradbury MG, Egan SW, Bradbury JH. Determination of all forms
of cyanogens in cassava roots and cassava products using picrate
paper kits. J. Sci. Food Agric. 1999;79:593-601.
35. Hammer KA, Carson CF, Riley TV. Antimicrobial activity of essential
oils and other plant extracts. J Appl Microbiol. 1999;86:985.
36. Bandyopadhayay U, Biswas K, Chatterjee R, Bandyopadhyay D,
Chattopadhyay I, Ganguly CK; Chakraborty T; Bhattacharya K;
Banerjee RK. Gastroprotective effect of Neem (Azadirachta indica)
bark extract: Possible involvement of H+-K+ - ATPase inhibition
and scavenging of hydroxyl radical. Life Sci. 2002;71:2845-2885.

37. Parek J, Jadeja KD, Chanda S. Efficacy of aqueous and methanol
extracts of some medicinal plants for potential antibacterial
activity. Turk J Biol. 2005;29:203-210.
38. Buttler GW, Bailey RW. Chemistry and Biochemistry of herbage.
Academic Press, London and New York. 1973.
39. Siddiqui AA, Ali M. Practical Pharmaceutical Chemistry. 1st ed. CBS
Publishers and Distributors, New Delhi. 1997:126-121.

40. Singh N, Sastri MS. Antimicrobial activity of neem oil. Indian J
Pharmacol. 1981;13:102.
41. Akerele O. Summary of World Health Organization (WHO)
guidelines for the assessment of herbal medicines. Herbal Gram.
1993;22:13-28.

42. Curhan GC. Epidemiologic evidence for the role of oxalate in
idiopathic nephrolithiasis. J Endourol. 1999;13:629-631.
43. Edman JW, Forbes RM. Mineral bioavalability from phytate
containing foods. Food Prod Dev. 1977;11:46-49.

44. Liener IE, Kakade ML. Protease inhibitors. In: The Lectins:
Properties, functions and applications in Biology and Medicine
(Eds. I.E. Liener, N. Sharon and I.J. Goldstein). Academic Press, New
York. 1980:527-552.
45. Russel RJ, Kerry PS, Stevens DJ, Stainhauer DA, Martin SR,
Gamblm SJ, et al. Structure of influenza hemagglutinin in complex
with an inhibitor of membrane fusion. Proc Natl Acad. Sci US.
2000;105:17736-41.

Page 6 of 7

Citation: Okafor VN, Anyalebechi RI, Okafor UW, Okonkwo CP, Obiefuna JN, et al. Phytochemical Constituents of Extracts of Hops and Some
Potential Nigerian Hop Substitutes: A Comparative Study in Beer Brewing. Int J Biol Chem Res. 2020;1(1):1-7.

46. Nelson DL, Cox MM. Lehninger’s Principles of Biochemistry. New
York: WH Freeman. 4th Ed. 2005.

47. Davis RH. Cyanogens. In: D’Mello J.P.F, Duffus C.M., Duffus J.H. (eds.).
Toxic substances in crop plants: Cambridge; The Royal Society of
Chemistry. 1991.
48. Haque MR, Bradbury JH. Total cyanide determination of plants
and foods using the picrate and acid hydrolysis methods. Food
Chemistry. 2002;77:107-114.

Int J Biol Chem Res. (2020)
Volume 1 Issue 1

49. Simeonova FP, Fishbein L. Hydrogen cyanide and cyanides: Human
health aspects. Concise International Chemical Assessment
Document 61. Geneva: World Health Organization. 2004.
50. Vetter J. Plant cyanogenic glycosides. Toxicon. 2000;38:11-36.

51. Patnaik P. Handbook of inorganic chemicals. McGraw-Hill. ISBN
0-07-0494398. 2002.

52. Gail E, Gos S, Kulzer R, Lorosch J, Rubo A, Sauer M. Cayno
compounds, inorganic; Ullman’s Encyclopedia of Industrial
Chemistry, Weinheim: Wiley-VCH. 2007.

Page 7 of 7

