
                                                                                                                                                  ISSN 2348-313X (Print) 
International Journal of Life Sciences Research      ISSN 2348-3148 (online) 

Vol. 7, Issue 2, pp: (449-457), Month: April - June 2019, Available at: www.researchpublish.com 
 

    Page | 449  
Research Publish Journals 

MEDICAL USES OF HIBISCUS  

SABDARIFFA (ROSELLE) 

1
HARINDER KAUR, 

2
LOVENEET KAUR*, 

1
AJAYPAL SINGH. 

2
Assistant Professor and Head, Department of Botany & Environmental Science, Mata Gujri College, Fatehgarh Sahib, 

pin-140406, Punjab (India). 

*
Corresponding Author E-mail: loveneet.bhangu@gmail.com 

1
Department of Botany & Environmental Science, Mata Gujri College, Fatehgarh Sahib, pin-140406, Punjab (India). 

Abstract: Over 300 species of hibiscus are found worldwide which are basically represented to the Malvaceae 

family. Hibiscus sabdariffa is first found in the areas of sudan. It is commonly known as “Roselle” and “Karkade”. 

The main focus of this plant is its fleshy sepals which are commercially very valuable and increased its quality. 

This plant is used to make plethora of food items such as jellies, candies, sauces and act as flavonoids and coloring 

agent as well as utilized in many kinds of drinks. Hibiscussabdariffa has many more uses like cultivated as 

ornamental plants, having medicinal qualities due to the presence of vitamins, proteins, fatty substances, minerals, 

nutritional components and acids. Plant has very powerful solution against anticancer, anti-hypertension, obesity 

and anti-hyperlipdemic etc. Instead of this, hibiscus is consumed for different purposes such as herbal drinks in 

the forms of beverages, food and hallocinogentic   (a drug which causing hallucination) intakes to prevent from 

various ailments. Extract depicts anti-hypertensive, antioxidant, anti-pyretic, diuretic effect, anti- diabetic and 

anti-bacterial properties. Hibiscus sabdariffa is one of the famous crop which is gaining the popularity to tackle 

with many serious disorders. The extract of roselle consist of saponins, glycosides, alkonoids and flavonoids. It 

represents antibacterial activities against Bacillus stearothermophilus, Clostridium sporogenes, Klebsiella 

pneumonia, Staphylococcus aureus, Escherichia coli and Bacillus cereus. 
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1.   INTRODUCTION 

Human beings are in close association with their environment from time immemorial. Various ingredients of environment 

are being used by human beings as food and for extracting medicine from them. Plants are being used as medicine for 

various ailments. Earlier these plants were used on hit and trial basis by the people and later on the the information 

regarding these medicinal plants was paseed on further generation to generation. By identifying the active ingredients of 

these plants, improvement can be made in the present healthcare system. Hence much research is being carried out in the 

field of medicinal plants. Hibiscus sabdariffa is one such economically important plant. Hence an attempt has been made 

to review the medicinal properties of  Hibiscus sabdariffa                                                                                                                                                                                                                                                                                                                                       

Hibiscus sabdariffa is representing the family Malvaceae  (24). The plant needs 4-8 months care to grow by providing 

night time temperature at 20°c and 13 hours under sunlight. The yield and quality of calyces is effected by high humidity 

and rainfall. It is superior crop which is resistant to virus, insects, bacteria and fungi attacks. It gives 10t/ha yield from the 

leaves and 1-5 kg from the fruits which is nearby 8t/ha (25,26). 

2.   ETHNOBOTANICAL USES 

One or more flowers are taken into water and remains stay until the liquid turns into red colour. After that, liquid extract 

get boiled and add some amount of butter and salt. This is prepared for malaria patients. They can take 3 tea-glasses of 

this mixture against malaria fever (27). Roselle is multi- task crop. For instance :- Chocolates, juice, pudding, fermented 
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drink, beverages, flavonoids, jellies, wine and cakes are prepared from outer leafy part which is known as calyx ( 28-

30,14,31,26,21,32,33,34). 

Herbal Tea:-In Sudan, karkade is well-defined as organic product and significant for its useful benefits. Dried flowers of 

this plant are used to prepare sweet herbal beverages and commonly sold in grocery stores (35). 

Other Uses:-In North areas, Both leaves and flowers part are useful and people drink the aqueous decoction which is used 

to treat with high blood pressure and fever as well as low blood pressure (36). The seeds and flowers utilized against high 

cholesterol level (37). 

Traditional food and medicine:-In some nations like Africa, India and Mexico, the mixture of calyces or leaves are 

conventially utilized for its diuretic, febrifugal, declining the thickness of the blood and reduce choleratic problems (16). 

In North African country, calyx part is used to prevent from sore throats, genital troubles and cough. On the other hand, 

the soften leaf pulp helps to recover external wounds and abscesses (38). 

Source of fibre:-Along with other uses, strong and thick fibre is acquired from the stem which is further consumed in 

many household tasks involving twine, sackcloth and cord. Furthermore, yellow coloured dye is gain from flower part i.e. 

petal. It is rich source of oil and used to make medicines etc (39). Hibiscussabdariffa is one of the commercial crop which 

is mainly cultivated for fibre. Now india and Pakistan are extract  jute from this plant which is helpful in preparing linen, 

ropes, clothes and net etc. (40) 

Cosmetics:-Scrubs and various soaps are prepared by oil of HibiscusSabdariffa in Malaysia (14). 

Animal feed :-Sheeps and poultry fed on seeds and the raw material of seed in oil extraction method is further used in 

making cattle feed and chicks feed (41-44, 14). 

3.   PHARMACEUTICAL USAGE 

HibiscusSabdariffa shows various beneficial properties such as anticancer, antioxidant, antipyretic, antibacterial, 

hepatoprotective effects, diuretic effects, anticholestrol and antiobesity activities and so on. In past time Hibiscus was 

utilized for high blood pressure and source of many useful constituents like anthocyanins, quercetin and alkaloids etc. It  

reckons that roselle has antioxidant and diuretic properties. Which lower down the blood pressure and having relaxation 

potential.  

Antihypertensive:-The calyx part of Hibiscus is source of anticyanin and organic acids. The plant 

revealsantihypertensive and antioxidant effects due to the presence of anthocyanins, generally cyanidin-3- sambubioside 

and delphinidin-3- sambubioside. These qualities are observed in liquid extract (45,46,47,48). The blood pressure can be 

decreased by the usage of sour tea and make comparison with black tea in case of type II diabetic with mild high blood 

pressure (49).      In west Africa and Mexico, the decoction of HibiscusSabdariffa is used to cure hypertension. Many in 

vitro (50,51) and in vivo researches reveals the extraction of Hs calyces used to reduce diastolic and systolic pressure, act 

as vasodilator and slowing the heart rate (52,53,54,55,56,57). This activity may be through diuretic effect (58), histamine-

like and acetylcholine like system (52) and vaso relaxant (52,53,51). In addition to this Hibiscus shows anti-platelet (59) 

and unwanted changes in gonatal process (57). 

Antibacterial, Antifungal and Antiparasitic Activity:-Antibacterial property in HibiscusSabdariffa may be caused by 

polyphenolic nature of the flavonoids called gossypetin (60). Due to anti acetylcholinesterase quality in the extract of 

calyx, it proves powerful memory restoratant agent in case of dementia usually seen in elderly individuals (61). The 

protocatechuic acid act as anti-microbial agent towards Staphylococcus aureus, Pseudomonas aeruginosa, Klebsiella 

pneumonia and Acinetobacter baumannii (62). This effect is independent to temperature , like seen by thermo treatments 

(63). Three gram negative bacteria which reveals anti-microbial effect present in crude extract of HibiscusSabdariffa 

seeds. The bacteria are Salmonella, Shigella and Enterobactor (64).The liquid methanol extraction of Hs often deems in 

vitro inhibition opposite to these bacteria named as Bacillus stearothermophilus, Serratia mascences, S. aureus, K. 

pneumonia, pseudomonas. Fluorescence and do not allow fungus growth like Candida albicans (65). 

Antioxidant activity:-Free radical scavenging and antioxidant effect of chloroform soluble and ethyl acetate soluble 

fraction is noticed from the dry flowers of Hibiscus (66). Three qualities of this antioxidant activity have been utilizing in 

liposome mechanism Cox-2 shows lower inhibition as compared to ethyl acetate and methonal inhibition (67). Several 

researchers depict roselle has antioxidant properties in case of in vitro (68,66,70,71,72,73) and in vivo condition 
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(66,74,65,75). The antioxidant potential is noticed in its flowers (66,71). Additionally, leaf extract of Hibiscus Sabdariffa 

revealed stronger antioxidant properties rather than leaf extraction of mulberry leaf due to the enrichment of polyphenolic 

compounds (76,77). Earlier studies shows that leaf extraction of Hibiscus sabdariffa  had more radical scavenging effect 

and flavonoid content than flowers of Hibiscus Sabdariffa (76,70). Roselle consisting natural pigments in dried calyces 

which indicates liver protective property, antioxidant activity, hypocholesterolemic and cardioprotective (78,79). 

Anticancerousproperty:-Anthocyanins may results as cancer causing cell apoptosis, mainly in case of HL-60,cells (80), 

Research depicts that this plant is a chemo-preventive agent against LDL-oxidation and Ox LDL-mediated macrophage 

apoptosis. It inhibits 12-0-tetradecano-lyphorbol -13-acetate (TDA) which cause skin tumour formation in mice (81) and 

stops the survival of promyelocytic leukaemia HL-60 cells in Humans (82). The roselle juice depicts antiproliferative 

effects by the usage of various cell lines such as breast (MCF-7,MDA-MB-231), ovarian (CaOv-3), also cervical. It is 

noticed as powerful anti-proliferative activities among the MCF-7 cancer cells (83). Currently, the cancer-preventive 

effect of Hibiscus Sabdariffa  is found in leaf extract against the human prostate cancerous cells in both vivo and in vitro 

(84) and leaf extract represents a source of bigger polyphenolic compounds. 

Antimicrobial uses:-Hibiscus sabdariffa is highly recommended to treat with various diseases. It is studied that the 

aqueous methanolic extract of this plant has antimicrobial and cytotoxicity potential is due to the abundance of flavonoids, 

alkaloids, cardiac glycosides and saponins. It shows antimicrobial activities like Bacillus stearothermophilus, Escherichia 

coli, Bacillus cereus etc(65). This property was preferred during agar dilution process (85). Take one ml of 0.5 McFarland 

microbial inoculation preparation using direct colony suspension of Stephylococcus aureus - ATCC 25923, Escherichia 

coli – ATCC - 25922  and Klebseilla pneumoniae – ATCC - 700603  containing  10 
6 

bacterial/ml was put into liquid 

extract of roselle in 1ml of two fold dilution in tubes and then incubation is done at 37°c for one day.Then, it poured into 

agar plats for duplication and again incubated at same temperature for one -two days (85). Roselle extract is very effective 

and considered as potential of antimicrobial activity in food items. The antimicrobial property is performed on E.coli and 

isolated from veternity, food as well as clinical samples(86). 

Effect on lipid metabolism/Anticholestrolproperty:- The petals extraction of red and green tree helps to decline plasma 

amounts in rats which depict cardio-vascular protective activity (87). The roselle is studied for creatinine, lipid profile and 

serum electrolytes mainly in hypertensive patients and observed the high rate of cholesterol and high density lipid (HDL) 

- cholestrol is effective factor for heart disorders (88). The roselle seed contains palmitic, linolenic acid , oleic acid (21) as 

well as stearic acid (89)  which are main fatty acid components. Hibiscussabdariffa has some properties as similar as 

cotton seeds for the constitute of crude caster oil. There are numerous fatty acids abundant in seeds of roselle, which are 

palmitoleic (2.0%), myristic (2.1%), linoleic (14.4%), sterulic (2.9%), palmitic (35.2%), stearic (3.4%) and 12, 13 

epoxoliec (4.5%) and malvalic (1.3%) (90). Various studies have declared that this plant helps to reducing lipids, which 

protects from serious diseases like cardiovascular and hyper- lipidemia (78, 91-97). 

4.   THERAPEUTIC USES 

As studied roselle has antioxidant properties, anti-proliferative effect, nutritional constituents and apoptotic, 

Hibiscussabdariffa is taken as folk medicine which is known by its laxative effect and also has potential to rise urination. 

These are main two diuretic ingredients, namely glycolic acid and ascorbic acid. Since the presence of citric acid, it is 

observed as cooling herb which is used during summer season and get relief by dilating the pores to cool down the skin 

and by inclining the blood flow to the skin surface (16). 

Nutritional and medicinal significance of Hibiscus sabdariffa:-Roselle having both medicinal and nutritional values 

(98) which is major used against inflammatory ailments, heart diseases and act as anti-cancerous plant (99). The seed 

consists of  crude protein (27.78%), fatty acid oil (21.85%), crude fibre (16.44%) and ash (6.2%). Main minerals are 

sodium, potassium phosphosphorus, calcium and magnesium and list of unsaturated fatty acids in seed oil are stearic acid 

(5.88%),  palmitic (20.84%), linoleic and oleic acid are 39.3%,32.06% respectively (100). 

Traditional Uses:-Various parts of roselle is utilized in traditional medicines and few food items. In Sudan, the dry calyx 

part of Hibiscus sabdariffa is used for making healthy drink like wine, soft drinks (without alcohol ) and  some 

flavonoids. Despite this, many deserts are made from dried calyx part such as ice cream, jelly, sour tea, pies, butter and 

tarts etc. (101). Leaves, roots seeds and fruits all sections are used to prepare food in whole world. It is rich source of 

riboflavin, absorbic acid, calcium, vitamin C ,cartene and anthocyanins. Also the young leaves can be eaten as green 



                                                                                                                                                  ISSN 2348-313X (Print) 
International Journal of Life Sciences Research      ISSN 2348-3148 (online) 

Vol. 7, Issue 2, pp: (449-457), Month: April - June 2019, Available at: www.researchpublish.com 
 

    Page | 452  
Research Publish Journals 

vegetable (102). Roselle is multi used  crop to prepare pudding, jam, cake, flovouring, syrup, ice cream, wine, jelly etc. 

Addition to this, due to amazing reddish color, it enhances its food productivity (28). 

Herbal Tea:-This special beverage is made from the dried fruits known by calyx which is fully caffeine free part, red in 

color and as tasty as berries [103] and stored as refrigerated ice tea. In 2019, Hibiscus tea from Saudi Arabia or black tea 

are given by 60 type 2 diabetics patients, they drink 1 cup couple of a day. It helps to reduce total cholesterol (7.6%), 

triglycerides (14.9%), increase HDLC (16.7%) [49] 

Anti-diabetic Activity:-It is a therapeutic process on the basis of inhibition of α-amylase and α-glucosidase to control 

postprandial hyperglycaemia. It shows the ability of pancreatic α-amylase inhibitor [104] and inhibited intestinal α-

glycosidase and pancreatic α-amylase enzyme [105,106]. The report depicts polyphenolic extract of roselle has anti-

insulin preventing potential by using 200mg/kg dose level and decrease in hyper insulinemia and hyper glycaemia [107]. 

According to ethno-botanical survey in carribben, Hibiscus sabdariffa helps to clean the blood and liver, reduce urinary 

and high cholesterol troubles. As a result, roselle is referred to decrease hypertension for diabetic patients, high blood 

pressure and jaundice [108]. 

5.   CONCLUSION 

Hibiscus sabdariffa is well-known plant all over the world. It is also called by roselle and karkade. This plant is good 

source to earn money. It is used to make pharmaceutical, folk as well as therapeutic medicines. Moreover, it is utilized to 

prepare various food items such as jams, jellies, sauces, candies and containing flavoring properties. All plant parts 

consist of proteins vitamins and minerals. Roselle shows anti-hypertension, anti-cancerous, antibacterial, anti-fungal, anti-

pyretic, anti-parasitic, antioxidant, anti- cholesterol and anti-microbial activities. Some people used it as herbal tea against 

diabetic, heart and blood pressure diseases. It can be consumed as dye, cold drink due to its natural dark reddish color. 

Overall, it is best choice to prevent from some serious ailments and can also be used for cosmetic and animal feed 

purposes. 

REFERENCES 

[1] Kasakowska et al;2005 

[2] Cople L.S. (1975). An introduction to the botany of tropical crops. Longman group,U.K. volume 1 [6] May 

2012:48-54. 

[3] Gautam RD, Sorrel.  A lesser known source of medicinal soft drink and food in India, Nat Prod Rad, 2004,3(5), 

338-342. 

[4] Leung Ay and Foster S, Encylopedia of common natural Ingredients used in food, drugs and cosmetics, 2
nd

 ed, 

John Wiley and sons, New York,1996. 

[5] Julia F, Roselle, in Fruits of warm climates, edited by Morton J, Milami, 1987,281-286. 

[6] Di Stasi LC, Hiruma CA, Guimaraes EM, Santos CM (1994). Medicinal plants popularly used in brazilian amazon. 

Fitoteropia 65:529-540. 

[7] National Biodiversity Action Plan (N.B.A.P) (1999). Biodiversity in Kordofan region. EI obeid Agricultural 

Reseach station, Sudan report SUD/97/G31, pp:41-43. 

[8] Ahmed, A.K. (1980). Karkade (HibiscusSabdariffa) seed as new oilseed and a source of edible oil. Ph.D-thesis, 

University of reading, England. 

[9] Ahmed, A.H.R and Nour, A.M (1981). Promising karkade seed derivatives, Edible oil and Karkade. Annual report, 

food research centre. Shambat, Sudan. 

[10] Morton JF (1987) Roselle. In :fruits of warm climate, CCF Dowling ( ed ) media Inc. Greensboro, NCP.pp 281-

286. 

[11] Al- wandawi, H. Al- Shaikhaly, K.,& Abdu- Rahman, M.(1984). Roselle seeds: a new Source of protein. Jounal of 

science of food and Agriculture, 32,510-512. 

[12] Morton, J 1987. Roselle, P.281-286. In: Fruits of warm climates. Julia F. Morton, Milami FL. 



                                                                                                                                                  ISSN 2348-313X (Print) 
International Journal of Life Sciences Research      ISSN 2348-3148 (online) 

Vol. 7, Issue 2, pp: (449-457), Month: April - June 2019, Available at: www.researchpublish.com 
 

    Page | 453  
Research Publish Journals 

[13] FarroziAA,  Sreeramu BS. Cultivation of medicinal and aromatic crops. Universities press, 2001. 

[14] Ismail, A. Ikram E.H.K &Nazri H.S.M (2008). Roselle (HibiscussabdariffaL.) seeds nutritional composition 

protein quality and health benefits. food, 2(1) 1-16. 

[15] Murdock G.P (1959) Africa. Its peoples and their culture history. New Your : McGraw-Hill. 

[16] Morton J.F.(1987) fruits of warm climates. Florida flair Books. 

[17] Chewonarin, T.Kinouchi, T.Kotaoka, k.Armochi. H, Kuwahara, T.vinitketkumnuen, U.et al (1999). Effects of 

roselle (Hibiscus Sabdariffa L), a Thai medicinal plant on the muragenicity of various known mutagens in 

salmonella typhimurium and on formation of aberrant crypt foci induced by the colon carcinogens azoxymethane 

and 2- amino-1 methyl-6- phenylimidazo [4,5-b] pyridime in F344 rats foods and chemical Toxicology, 37[6], 591-

601. 

[18] Dung. N.X, Khien, P.V.Nhuan, D.D. Hol, T.M. Ban, N.K. Leclercq. P.A. et al, (1999). Composition of the seed oil 

of HibiscusabelmoschusL. (Malvaceae) growing in Vietnam. Journal of essential oil Research, 11(4), 447-452.  

[19] Eslaminejad .T,& Zakaria M (2011). Morphological characterstics and pathogenicity of fungi associated with 

Roselle (Hibiscus sabdariffa) disease in penang Malaysia, Microbial pathogenesis 57(3), 325-337. 

[20] Mahran. G.H.El-Hossary, G.A & El – Labban. H.M. (1979). The effect of main nutrient elements on the growth 

and yield of roselle plant – HibiscusSabdariffaL. Acta PharmaceuticaHungarica, 49(1), 2-8. 

[21] Rao.P.U.(1996), Nutrient composition and biological evaluation of mesta( Hibiscus sabdariffa ) seeds plant foods 

for Human Nutrition 49(1), 27-34. 

[22] Sharaf A (1962). The pharmacological characterstics of HibiscusSabdariffaL. Plants medica, 10,48-52. 

[23] YogoubAel, G. Mohamed.B.E. Ahmed, A.H.& El. Tinay A.H. (2004). Study on furundu, a traditional sudanse 

fermented roselle seed. Effect on in vitro protein digestibility chemical composition and functional properties of the 

total proteins, Journal of Agricultural and Food Chemistry, 52(20), 6143-6150. 

[24] Plotto, A, Mazaid, F, Rottger, A and steffel, K. (2004) .Hibiscus: Post- production management for improved 

market access organisation: Food and agriculture organization of the United Nations (FAO), AGST. 

[25] Eco crop (2007) Hibiscussabdariffa var. Sabdariffa. In Food and Agriculture Organization of UN (FAO). 

[26] Platto .A.(2004), Hibiscus :post –production management for improved market access. In :Food and Agriculture 

organization of the UN (FAO). 

[27] Drissa Diallo, Britt Hveem, Mohamed Ag Mohmoud, Gunvor Berge, Berit Smested Paulsen &AboubacarMaiga 

(1999). An Ethnobotanical Survey of  Herbal Drugs of Gourma District, Mali,  Phermaceutical Biology, 37:1, 80-

91. 

[28] Tsai, J. and Ou, M.(1996). Colour degradation of dried roselle during storage. Food science, 23:629-640. 

[29] Bako, I.G, Mabrouk, M.A & Abubakar. A (2009). Antioxidant effect of ethanolic seed extract of Hibiscus 

sabdariffaLinn.( Malvaceae ) alleviate the toxicity induced by chronic administration of Sodium nitrate on some 

haematological parameters in Wistars rats. Advance Journal of Food Science and Technology, 1 (1), 39-42. 

[30] Bolade M.K. obuwalana, I.B &Ojo. 0(2009). Commercial practice of roselle. (HibiscussabdariffaL.)beverage 

production: optimization of hot water extraction and sweetness level . World formal of Agricultural Science 5(1), 

126-131. 

[31] Esselen, W.B. & Sammy G.M (1975). Applications for roselle and a red food colarant .Food Product Development, 

37-40. 

[32] Okaro E.C. (2007) Production of red wine from roselle (HibiscusSabdariffa) and pawpaw ( Carica papaya) using 

palm-wine yeast ( Saccharomyces cerevisiae). Nigerian Food Journal, 25(2), 158-164. 

[33] Tsai. P.I. Mclntosh. J.Pearce .P., Camden. B., & Jordan, B.R. (2002) .Anthocyanin and antioxidant capacity in 

Roselle (HibiscusSabdariffaL.) extract, Food Research International 35,351-356. 



                                                                                                                                                  ISSN 2348-313X (Print) 
International Journal of Life Sciences Research      ISSN 2348-3148 (online) 

Vol. 7, Issue 2, pp: (449-457), Month: April - June 2019, Available at: www.researchpublish.com 
 

    Page | 454  
Research Publish Journals 

[34] Wilson F.D & Menzel, M.Y. (1964). Kenaf (HibiscusCannabinus), roselle, Economic Botany, 18(1), 80-91. 

[35] Bull. Environmental. Pharmacol. Life Science; Volume 1(6) may 2012; 48-54. 

[36] Alzweiri M, Sarhan AA, Mansi K, Hudaib M, Aburjai T. Ethenopharmacological survey of medicinal herbs in 

Jordan, the Northern Badia region. J. Ethnopharmacol. 2011; 137:27-35. 

[37] Loans C. Ethnomedicines used in Trinidad and Tobago for reproductioproblems.J.Ethnobial, 

Ethnomed.2011;137:27-35.  

[38] Newwinger, H. (2000). African traditional medicine, stuttgart: Medpharm scientific publication. 

[39] Komarov VL (1968) Flora of the USSR. Isreal program for scientific translation. An immense (25 or more large 

volumes) and not yet completed translation of the Russian flora . Full of information on plant uses and habitats but 

heavy going for casual readers. 

[40] Clydesdale F.M. Main J.H. & Francis. F.J. (1979) Roselle (HibiscussabdariffaL.) anthocyanins as colorants for 

beverages and gelatine desserts. Journal of Food Protection, 42(3), 204-207. 

[41] Al-WandaiH.Al-Shaikly, K, & Abdul- Rahman. M (1984). Roselle seeds: a new protein source. Journal of 

Agricultural and Food Chemistry, 32(3),510-512. 

[42] Elamin , K.M. Hassan,  H.E Abadalla. H.O. Arabi O.H. &Tameem Elder A.A. (2012). Effect of feeding crushed 

Roselle seed (HibiscussabdariffaL.) on carcass characterstics of Sudan desert sheep . Asian Journal of Animal 

science, 6(5), 240-248. 

[43] Mukhtar, M.A.(2007). The effect of feeding rosella (Hibiscussabdariffa) seed on broiler chick’s performance 

Research Journal of Animal and Veterinary sciences. 2, 21-23. 

[44] Franz M, Franz G. HibiscusSabdariffa. Phytotherapy 1988;9(2):63. 

[45] Mckay DL, Chen CYO, Saltzman E, Blumberg J.B. HibiscusSabdariffaL. Tea (Tisane) lowers blood pressure in 

prehypertensive and mildy hypertensive adults. J. Nvtr. 2010; 140:298-303. 

[46] Herrera-Arellano A, Miranda-Sanchez J, Avila-Castro P, Herrera- Alverez. S, Jimenez-Ferrer JE, Zamilpa A, 

Roman-Roman R, Ponce-Monter H, Tortoriello J. Clinical effects produced by a standardized herbal medicinal 

product of Hibiscussabdariffa on patients with hypertension. A randomized, double-blind, lisinopril-controlled 

clinical trial. Planta Med 2007;736-12. 

[47] Herrera-Arellano A, Flores-Romero S, Chavez-Soto MA, Tortoriello J. Effictiveness and tolerability of a 

standardized extract from Hibiscussabdariffa in patients with mild to molderate hypertension; a controlled and 

randomized clinical trial.   Phytomedicine,244;11:375-382.   

[48] Gurrola-Diaz CM, Garcia- Lopez PM, Sanchez-Enriquez S, TroyoSanroman R, Andrade-Gonzalez I; Gomez-

Leyva JF, Effects of Hibiscussabdariffa extract powder and preventive treatment on the lipid profiles of patients 

with metabolic syndrome (MeSy). Phytomedicines, 2010; 17:50-505. 

[49] Mozaffari-Khosravi H, Jalali-Khanabadi B, Afkhami- ArdekaniM,et al. The effects of sour tea 

(HibiscusSabdariffa) on hypertension in patients with type II diabetes. J Human Hypertension 2009;23:48-54. 

[50] Jonader, M. Bastide. J, Bastide. P, Boyer B, Carnar, A.P.&Lamaison. J.L (1990). In vitro enzyme inhibitory and in 

vivo cardioprotective activities of Hibiscussabdariffa L. Journal de pharmacie de Belgique,45(2), 120-124. 

[51] Obeituna, P.C.M. Owlabi, O.A. Adegunloye, B.J, Obiefuna, I.P. &Sofola. O.A. (1994). The petal extract of 

Hibiscussabdariffa produces relaxation of isolated rat aorta, Pharmaceutical Biology, 32 (1). 

[52] Adegunloye, B.J. Ominiyi J.O. owolobi, O.A. Ajagbonna, O.P. Safola, O.A. & Coker. H.A. (1996), Mechanism of 

the blood pressure lowering effect of the calyx extract of Hibiscussabdariffa in rats. African journal of medicines 

and Medical Sciences, 25(3), 235-238. 

[53] Ajay M. Chai. H.J. Mustafa, A.M. Gilani. A.H, & Mustafa, M.R. (2007) Mechanisms of the anti- hypertensive 

effect of Hibiscus sabdariffa L. calyces. Journal of Ethnopharmacology, 109(3), 368-393. 



                                                                                                                                                  ISSN 2348-313X (Print) 
International Journal of Life Sciences Research      ISSN 2348-3148 (online) 

Vol. 7, Issue 2, pp: (449-457), Month: April - June 2019, Available at: www.researchpublish.com 
 

    Page | 455  
Research Publish Journals 

[54] Inuwa. L. Ali, B.H., Al-Lawati, I, Beegam, S. Ziada, A, &Bluenden. G. (2012). Long term ingestion of Hibiscus 

sabdariffa calyx extract enhances myocardial capillarization in the spontaneously hypertensive rat. Experimental 

Biology and medicine ( Maywood), 237(5), 563-569. 

[55] Mojimininiyi . F.B., Dikko, M.Muhammad. B.Y, Ojbor. P.D. Ajagboma.O.P, Okolo.R.U., et al (2007). 

Antihypertensive effect of an aqueous extract of the cylx of Hibiscus sabdariffa. Fitorapia, 78(4), 282-297 

[56] Oxyenekwe, P.C. Ajani, E.O. Ameh.D. A. &Gamaniel, K.S. (1999). Antihypertensive effect of roselle calyx 

infusion in spontaneously hypertensive rats and a comparison of its toxicity with that in wistor rats. Cell 

Biochemistry and Function, 17(3), 199-206. 

[57] Shehata . A.M.& EI Menouty. GA(2008). Comparative studies on the possible therapeutic effect of a natural 

remedy and hypertensive drugs on hypertension induced gonadal dysfunction in male rats. Journal of Drug 

Research of Egypt 29(1),1-7. 

[58] Mojiminiyi. F.B.O.Adegunloye, B.J. Egbeniyi, Y.A. & Okolo, R.U. (2000). An Investigation of the diuertic effect 

of an aqueous extract of the petals of Hibiscus sabdariffa. African Journal of Medicine and Medical Sciences, 2(1), 

77-80. 

[59] Yamamoto. J, Yamada, K.Naemura, A. Yamashita, T.&Arati, R. (2005).Testing various herbs for antithrombotic 

effect, Nutrition, 21(5), 580-587. 

[60] Mounnissamy VM, Kavimani S and Gunaseg-oran R, antibacterial activity of gossypetin isolated from Hibiscus 

sabdariffa, The antiseptic, 2002,99(3),81-82. 

[61] Joshi H and Parle M, Nootropic activity of calyces of Hibiscus sabdariffa, Iranian J Pharmacol Therapeutic, 2006, 

S, 1-10. 

[62] Liu. K.S. Tsao, S.M. & Yin. M.C. (2005). In vitro antibacterial activity of roselle calyx and protocatechuic acid. 

Phytotherapy Research 19(11), 942-945. 

[63] Aflabi O.C., Ogunsola, F. T.&coker A.O. (2008). Susceptibility of cariogenic Streprococcusmutans to extracts of 

Garcinia Kola, Hibiscus sabdariffa and Solanumamericamum. The west Africa Journal of Medicine, 27(4), 230-

233. 

[64] Nwaiwu, N.E. Mshelia, F.&Raufu, I.A (2012). Antimicrobial activities of crude extract of Moringa oleifera, 

Hibiscus sabdariffa and Hibiscus esculentus seeds against some enterobacteria. Journal of Applied phyto-

technology in Environmental. Sanitation, 1(1), 11-16. 

[65] Olalye M.T.& Rocha J.B. (2007). Commonly used tropical medicinal plants exhibits distinct in vitro antioxidant 

activities against  hepatotoxins in rat liver, experimental and Toxicologic pathology, 58(6), 433-438. 

[66] Farombi EO and Fakoya A, Free redical scavenging and antigenotoxic activities of natural phenolic compounds in 

dried flowers of Hibiscus sabdariffaL, Mol Nutr Food Res, 2005, 49(12),1120-1128. 

[67] Christian KR, Nair MG and Jackson JC, Antioxidant and cycloxygenase inhibitory activities of sorrel. J Food 

Comp Anal, 2006, 19(8),778-783. 

[68] Duh.P.D.& Yen, G.C. (1997), Antioxidant activity of three herbal water extracts, Food Chemistry , 60(4), 639-645. 

[69] Hirunpanich V. Utaipat.A.,Morales, N.P. Bunyaphatsara N., Sato. H.Herunsalee, A.,et al. (2005). Antioxidant 

effects of aqueous extracts from dried calyx of Hibiscussabdariffa Linn. (Roselle) in vitro using rat low-density 

lipoprotein (LDL), Biological & pharmaceutical Bullatin, 28(3).481-484. 

[70] Mohd-Esa, N, Hern F.S. Ismail. A,&yee. C.L.(2010). Antioxidant activity in different parts of roselle ( Hibiscus 

Sabdariffa L.) extracts and potential exploitation of the seeds food chemistry. 122(4) , 1055-1060. 

[71] Sayago – Ayerdi, S.G, Ananz, S. Serrano J. &Goni, I. (2007). Dietary fibre content and associated antioxidant 

compounds in Roselle flower beverage, journal of Agricultural and Food chemistry 155(19), 7886-7890. 



                                                                                                                                                  ISSN 2348-313X (Print) 
International Journal of Life Sciences Research      ISSN 2348-3148 (online) 

Vol. 7, Issue 2, pp: (449-457), Month: April - June 2019, Available at: www.researchpublish.com 
 

    Page | 456  
Research Publish Journals 

[72] Steenkamp, V., Fernandas , A.C. & Van Rensburg  .C.E.J. (2004). Antioxidant scavengering potential of South 

Africa export herbal teas South African Journal of Botany, 70(4), 660-663. 

[73] Tseng, T.H. Kao. E.S.chu.C.Y. Chou, F.P.,LinH.W.&wangc.j.(1997). Protective effects of dried flower extracts of 

Hibiscus sabdariffa L. against oxidative stress in rat primary hepatocytes , Food and Chemical, Toxicology, 35(12),  

1159-1164. 

[74] Mossalam, H.H. Aty, O.A.A.E, Morgan E.N. Youssaf .S.M.S.&Mackawy A.M.H.(2011). Biochemical &ultra 

structure studies of the antioxidant effect of aqueous extract of Hibiscus sabdariffa on the Nephrotoxicity Induced 

by organo-phosphorous pesticide on the adult albino rats. Life science journal 8(5), 561-574. 

[75] Ustoh, I.F.., Akpan, E.J. Elim, E.O. &Farombi. E.O. (2005). Antioxidant actions of dried. Flower extracts of 

Hibiscus sabdariffa L. Pakistan Journal of Nutrition, 4(3), 135-141. 

[76] Chen. J., Wang C., Sheu . J; Lin, C, Lin, H. Hibiscus sabdariffa leaf polyphenolic extract inhibits LDL oxidation 

and foam cell formation involving up-regulation of LXRα /ABCA 1 pathway. Food Chem. 2013,141,397-406. 

[77] Yang M.Y. Huang , C.N; Chan , KC; Yang Y.S. Peng, C.H., Wang , C.J. mulberry leaf polyphenols posses anti-

atherogenesis effect via inhibiting LDL oxidation and foam cell formation. J. Agriculture food chemistry, 

2011,59,1985-1995. 

[78] Chen CC, Hsu JD, Wang SF, Chrang HC, Yang MY, kao.ES, HOYO, Wang CJ (2003) Hibiscussabdariffa extract 

inhibit the development of atherosclerosis in cholesterol-fed rabbits. J. Agri. Food Chem..51(18); 5472-5477. 

[79] Wang M, Cheng HLiy, Marg I, Zhao G, Mai K (1995) Herbs of genus. Phyllanthus in the treatment of chronic 

hepatits B; observation with preparation from different geographical sites J. Lba Clin Med 126:360. 

[80] Chang YC, Huang HP, Hsu JD, Yang SF and Wang CJ, Hibiscus anthocyanins rich extract induced apoptotic cell 

death in human promylocyticToxico. Appl. Pharmacol, 2005,205(3),201-212. 

[81] Tseng TH, Hsu JD, LoMH, Chu CY, Chou FP, Huang CL and Wang CJ Inhibitory effect of Hibiscus 

Protocatechuic acid on tumor promotion in mouse skin, cancer, Lett, 1998,126(2),199-207. 

[82] Tseng T.H. Kao, T.W., Chu. C.Y.,Chau.F.P Lin. WL. &Wang . C.J. (2000) Induction of apoposis by Hibiscus 

protocatechuic acid in human leukemia cells via reduction of rerinoblastoma (RB) phosphorylation and Bcl-2- 

expression. Biochemical Pharmacology, 60(3) 307-315. 

[83] Akim A, Lin CH, Asmah R, ZanainaualAz(2011). Antioxidant and anti-proliferative Activities of Roselle juice on 

CaOv -3, MCF-7,MDA-MB-231 and Hela cancer cell lines.Afri J PhermaPhermacol 5(7):957-965. 

[84] Lin H.H.,Chan .K.C., Sheu ,J.Y. Hsuan , Wang,C.J.H . (2012). Hibiscus sabdariffa leaf induces apoptosis of human 

prostrate cancer cells in vitro and in vivo. Food chemistry 132(32).880-891. 

[85] Balouiri M, Sadiki M  ,Ibnsouda SK. Methods for in vitro evaluating antimicrobial activity: A review .J. 

Phermaceutical analysis 2016,6:71-79.  

[86] Fullerton M , Khatiwada J, Johnson JU, David S, William LL(2011) . Determination of antimicrobial activity of 

sorrel on E. coli 0157: H7. Isolated from food veternity and clinical samples. J Med Food 14(9): 950-956.  

[87] OlantunjiLA ,Adebayo JO, Oguntoye OB, Olantunde NO , Olantunji VA &soladoye AO, effects of Aqueous 

extract of petals of red and green Hibiscus sabdariffa on plasma liquid and hemotolgical variables in rats ,Pharm. 

Biol, 2005,43(5) ,471-474 

[88] Abbas M , Shirin M, Patricia K , Mohammad GK (2011). The effect of Hibiscussabdariffa on lipid profile , 

creatinine and serum electrolytes . A randomized clinical trial , ISRN  Gsatroenterol 2011: 1-4.  

[89] El- Adaway TA, Khalil AH (1994) Characteristics of  roselle seed as a new source of protein and lipid . Journal of 

Agricultural and Food Chemistry 42, 1896-1900.  

[90] Ahmad MU, Hussain SK, Ahmed I, osman SM (1979). Hibiscus sabdariffa seed oil a re-investigation . Journal of 

the Science od Food and agriculture 30,424-428. 



                                                                                                                                                  ISSN 2348-313X (Print) 
International Journal of Life Sciences Research      ISSN 2348-3148 (online) 

Vol. 7, Issue 2, pp: (449-457), Month: April - June 2019, Available at: www.researchpublish.com 
 

    Page | 457  
Research Publish Journals 

[91] Carvajal Zarrabal , O. Waliszewski. S. M ,Barradas- Dermitz, D.M. Orta-Flores. Z. Hayward-Jones, P.M., Nolasco- 

Hipolito. C. et al (2005). The consumption of Hibiscussabdariffa dried calyx ethanolic extract reduced lipid profile 

in rats. Plant Foods for Human Nutrition , 60(4), 153-159.  

[92] Chang , Y. C, Huang , K.X, Huang . A.C. ,Ho,Y. C ., and Wang , C. J.(2006). Hibiscus anthocyanins rich extract 

inhibited LDL oxidation and OxLDL- mediated macrophages apoptosis . Food and chemicals Toxicity 44(7) , 

1015-1023.  

[93] El- saadany . S.S. Sitohy , M. Z. Labib. S.M.& el- Massry. R. A. (1991). Biochemical dynamics and 

hypochesterolemic action of Hibiscus sabdariffa ,Nahrung. 35(6), 567-576. 

[94] Gasaim .S. , Ircchiaya, R., Sharma .P.C. , Thareja, S. kalra, A. Deep. A., et al(2010). Hypolipidemic effect on 

ethanolic extract from the leaves of Hibiscus sabdariffa L. in hyperlipidemic rats. Acta PoloniaePhormacoutica , 

67(2),179-184. 

[95] Hirunpanish, V. Utipat .A,Morales , N . P, Bunyapraphate ,N..sato.H,Herunsate, A, et al (2006). 

Hypocholesterolemic and antioxidant effects of aqueous extracts from the dried calyx of Hibiscus sabdaiffa L. in 

hypercholestrolemic rats. Journal of ethenophermacology. 103(2). 252-260.                                    

[96] Ochani.P.C.&DMello ,P,( 2009) .antioxidant and antihyperlipidemic activity of Hibiscus sabdariffa L. leaves and 

calyces extract in rats Indian Journal of experimental  biology , 47(4) ,276-282. 

[97] Yang. M.Y. P eng .C .H .Chan .K.C, Yang ,Y.S, Huang C. N& wang, C.J( 2010) . the hypolipidemic effect of 

Hibiscus sabdariffa polyphenols via inhibiting lipogenesis and promoting hepatic lipid clearance journal of 

agricultural and food chemistry , 58 (2), 850-859. 

[98] Arvind M, Alka C. Hibiscus sabdariffa L. a rich source of secondary metabolites , 2011; 6(1): 1. 

[99] Okereke CN ,iroka FC , Chukwuma  MO. Phytochemicals analysis and medicinial uses of Hibiscus sabdariffa . 

International Journal of herbal medicine. 2015; 2(6):16-19. 

[100] Nzikou, J.M. Bouanga- kalou, G,Mato.L, Ganogo –Po.F.BMboungou- Mboussi P.S Moutoula .F.F et. at . (2011) 

characteristics and nutritional evaluation of seed oil from Roselle in Congo- Brazzaville, Current Reasearch Journal 

of Biological Science. 3(2), 141-146. 

[101] Duke, J.A and Ayensu, E. S(1985).Medicinal plants of china to 2 volume reference publications , inc .Algonac ,MI 

,USA.  

[102] Naturlande.v. organic farming in the tropics and subtropics exemplary description of 20 crops. 1
st
 ed Germany; 

2004. P-1-22. 

[103] DafallahAA ,AI- Mustafa  z. Investigation of the anti – inflammatory activity of Acacianilotica and 

Hibiscussabdariffa .Am J clin Med .1996,24(3-4):263-269 

[104] Adisakwattana ,S.Ruengsamran. T. Kampa .P. &sompong.W (2012). Invitro inhibitory effects of plant based foods 

and their combination on intestinal inverted questions mark- glucosidase & pancreatic inverted question  mark- 

amylase BMC complimentary and alternative medicine 27(4). 230-233. 

[105] Hansawasdi , C, Kawabata ,J&kasai ,T(2000). Alpha amylase inhibitors from roselle tea .bioscience ,biotechnology 

and biochemistry ,64(5) ,1041-1043. 

[106] Hansawasdi ,C.Kawabata, J&Kasai T.(2001). Hibiscus acid is an inhibitor of starch digestion in caco-2 cell model 

system .Bioscience ,Biotechnology and Biochemistry ,65(9),2087-2089. 

[107] PenqCH ,chyau CC ,Chan KC ,et at. Hibiscus sabdariffa  polyphenolic extract inhibits hyperglycemia , 

hyperlipidemia and glycation –oxidative stress while improving insulin resistance . Journal of agricultural and food 

chemistry .2011;59(18): 9901 -9909 . 

[108] Lans ,C .A (2006). Ethnomedicines used in Trinidad and Tobago for urinary problems and diabetes mellitus. 

Journal of Ethobiology and Ethnomedicne .2,45. 


