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Implication for health policy/practice/research/medical education:
The lemon peels essential oils (EOs) rich in monoterpene compounds such as D-limonene, γ-terpinene, and β-pinene 
demonstrated remarkable antioxidant, antidiabetic, anti-inflammatory, and dermatoprotective activities. Lemon EOs might be 
used as antidiabetic, anti-inflammatory, and dermatoprotective agents.
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Introduction: The current study aimed to explore the in vitro antioxidant, anti-inflammatory, 
antidiabetic, and dermatoprotective properties of lemon peel essential oil (EO). 
Methods: The chemical composition of lemon EOs extracted from the lemon of three cities in 
Morocco was investigated using gas chromatography-mass spectrometry (GC-MS) analysis. 
The antioxidant property was estimated by two complementary tests: Ferric ion reducing 
antioxidant power (FRAP) and 1,1-diphenyl-2-picrylhydrazyl (DPPH). The in vitro anti-
inflammatory activity was assessed by the inhibition of albumin denaturation and proteinase. 
Inhibitory properties of α-glucosidase and α-amylase were used to reveal the antidiabetic 
activity of lemon peel EOs. Dermatoprotective property was evaluated by the tyrosinase 
inhibition method. 
Results: In addition to high amounts of polyphenols and flavonoids, GC-MS analysis of lemon 
peel EOs demonstrated the presence of D-limonene, β–pinene, and γ-terpinene as the main 
compounds in the three samples studied. Lemon peel EOs exhibited significant antioxidant 
activities by IC50 values ranging from 40.57 µg/mL to 100.22 µg/mL and 113.63 µg/mL to 
180.90 µg/mL obtained by DPPH and FRAP tests, respectively. in vitro inhibition of enzymes 
involved in inflammatory response revealed that lemon peel EOs presented remarkable 
inhibitory activities against albumin denaturation (230.48 µg/mL > IC50 < 341.13 µg/mL) and 
proteinase (199.70 µg/mL > IC50 < 307.05 µg/mL). Moreover, lemon peel EOs demonstrated 
powerful inhibition of α-amylase and α-glucosidase with various IC50 values (1689.06 µg/
mL > IC50 > 4000 µg/mL and 1021.58 µg/mL > C50 < 2467.62 µg/mL), respectively. These EOs 
also revealed significant inhibition of tyrosinase with IC50 values ranging from 248.42 μg/
mL to 378.02 μg/mL. 
Conclusion: These results revealed that lemon peel EOs might constitute a new product with 
beneficial biological abilities against the mentioned complications.
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Introduction
Essential oils (EOs) have been acknowledged since ancient 
times for their positive health effects (1). These oils have 

been revealed to possess several biological activities, 
including antimicrobial, antioxidative, anti-inflammatory, 
anticancer, antiaflatoxigenic, and antidiabetic properties 

http://www.herbmedpharmacol.com                      doi: 10.34172/jhp.2023.11

https://orcid.org/0000-0002-9544-5533
https://orcid.org/0000-0002-2677-1618
https://orcid.org/0000-0001-9778-7708
https://orcid.org/0000-0002-6207-6583
https://orcid.org/0000-0003-2376-0814
https://orcid.org/0000-0001-5060-5137
https://orcid.org/0000-0001-5356-2240
http://www.herbmedpharmacol.com
https://doi.org/10.34172/jhp.2023.11


      Journal of Herbmed Pharmacology, Volume 12, Number 1, January 2023http://www.herbmedpharmacol.com 119

Biological activities of Citrus limon peel

(2-4). Recently, interest has been revived and many studies 
have focused on the beneficial activities of EOs and their 
major contents; terpenoids and terpenes, which are mostly 
sesquiterpenes and monoterpenes, and their biological 
abilities (5).

Citrus fruits such as grapefruits, oranges, lemons, 
tangerines, limes, and mandarins, whose productions are 
rising each year with the increase in consumer demand, 
are among the most popular fruits cultivated around the 
world (6). Native to the Himalayan foothills of Northern 
India, Southern China, Northern Myanmar, and Southeast 
Asia (7), citrus fruits are also grown in Mexico, Turkey, the 
United States, Iran, Argentina, Italy, Brazil, the People’s 
Republic of China, and Spain (8). They are from the 
Rutaceae family and originated from the hybridization of 
Lemon with primitive papeda (9). After oranges, they are 
the 3rd most important species of citrus fruit, grown with 
more than 4.4 million tons each year (10). 

In addition to the flesh usually inside of the lemon, the 
peel is also very important; the extracted EOs from this 
part have been widely used for centuries by humankind 
(11). They are used either in pharmaceuticals, foods, 
or as preservatives and are generally regarded as safe, 
wherein the extract can be obtained through extraction by 
different techniques such as steam and hydro-distillation 
(12). In fact, citrus peel EOs have been studied extensively 
for their compositions (13) and biological properties by 
many researchers, including lemon peel EOs (14,15), 
among others. Lemon peel is considered a major source 
of monoterpene compounds with biological activities. 
Therefore, in order to determine the healthier variety of 
lemon from three cities in Morocco (Fes, Beni Mellal, 
and Agadir), this paper aims to 1) explore the biologically 
active compounds, mainly those belonging to the 
monoterpenes and sesquiterpenes groups and to 2) study, 
in vitro, their antidiabetic, antioxidant, anti-inflammatory, 
and dermatoprotective properties.

Materials and Methods
Plant material
Freshly harvested lemons were collected from the 
following three regions: Fez, Beni-Mellal, and Agadir, 
corresponding to the following coordinates (34° 2’ 11.278” 
N 5° 1’ 2.41” W), (32° 20’ 21.998” N 6° 21’ 38.999” W), 
and (30° 25’ 39.918” N 9° 35’ 53.185” W), respectively. The 
species were identified by Professor El Mahjoub Aouane 
and the specimens were deposited in the herbarium of Ibn 
Tofail University, Faculty of Science, Kenitra, Morocco, 
under number: CIT-307/2022. The harvesting of lemons 
was carried out between January and March 2022. The 
fruits were peeled, and the peels were kept at a temperature 
of -4°C in the dark.

Extraction of lemon peel essential oil
Extraction of EOs from lemon peel was performed 
by hydro-distillation method using a Clevenger-type 

machine (16). Peels were ground with an electric grinder. 
Then, 200 g of the zest of each sample were placed in a 
flask with water and boiled for 3 hours. 

Total phenolic and flavonoid contents
The total phenolic content (TPC) of the EO was evaluated 
using Folin-Ciocalteu reagent (17). Gallic acid (GA) was 
used as a standard. The TPC was expressed in milligrams 
of GA equivalent per gram of the EO (mg GAE/ g EO).

Total flavonoid content (TFC) was quantified according 
to the aluminum chloride colorimetric assay (17). 
Different concentrations of the EO were prepared for this 
assay. The absorbance was assessed at 430 nm. The TFC 
was presented as milligrams of quercetin (QE) equivalent 
per gram of the EO (mg QE/g EO). QE was used as a 
standard.

Chemical composition analysis 
The phytochemical compositions of lemon peel EOs 
were characterized using gas chromatography-mass 
spectrometry (GC-MS) (TQ8040 NX type), fitted with 
an apolar capillary RTxi- 5 Sil MS column (30 m x 0.25 
mm id.; 0.25 µm of film thickness) and coupled with triple 
quadrupole detector using acquisition mode of full scan 
with NIST version 2019 Library. EOs were diluted with 
hexane as a solvent with a split opening of 4 minutes. 
Furthermore, Helium was used as the carrier gas with 
a pressure of 37.1 kPa with an injection volume of 1 µL 
at a source ion temperature of 200°C. Additionally, the 
temperature programming was 50°C for 2 minutes at the 
rate of 5°C/min up to 160°C and finally 280°C at 5°C/min 
for 2 minutes, respectively. Furthermore, 1 µL of each 
EO was injected by using a split mode with an injection 
temperature of 250°C for an analysis time of 50 minutes.

Antioxidant activity
Radical scavenging activity by DPPH assay
Lemon peel EOs were evaluated for their radical 
scavenging property by using the 1,1-diphenyl-2-
picrylhydrazyl (DPPH) method (18). Briefly, a mixture of 
0.25mM DPPH radical in ethanol and EOs was prepared 
to test various concentrations. The reaction mixtures 
constituted by DPPH radical and EOs were shaken by 
vortex and then incubated for 30 minutes at 25°C. The 
absorbance was directly evaluated by a spectrophotometer 
at 517 nm. Ascorbic acid was used as a standard reference 
(positive control) with a concentration ranging from 1.5 
to 0.1 µg/mL. All tests were carried out in triplicates. The 
following formula was used: 

DPPH scavenging percentage (%) = 100 × ((Ac-As)/Ac)

where, As and Ac are the absorbance of the tested samples 
and control, respectively.

Ferric ion reducing antioxidant power (FRAP) assay
Essential oils of lemon’s reducing powers were assessed 
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according to the method described previously by 
Alshahrani et al (19) with a little modification. Various 
concentrations of each EO were mixed with a phosphate 
buffer and 1% of water solution from potassium 
ferricyanide. This mixture was kept at 50°C for 20 
minutes. Trichloroacetic acid was added to the mixture 
and then centrifuged at 3000 rpm for 10 minutes. The 
supernatant was mixed with distilled water and FeCl3 
solution. The absorbance was read at 700 nm. Ascorbic 
acid was used as a standard reference (positive control) 
with a concentration ranging from 0.1 to 1.5 µg/mL. All 
tests were carried out in triplicates.

In vitro inhibition assay of α-glucosidase and α-amylase 
activities 
The inhibitory ability of the EOs of lemon peel 
against α-glucosidase propriety was evaluated 
spectrophotometrically by monitoring the D-glucose 
release according to the method previously described 
by Ouassou et al (20) with slight modifications. The 
mixture contained 1000 µL of phosphate buffer (50 mM), 
100 µL of sucrose (50 Mm), and 100 µL of α-glucosidase 
enzyme solution (10 IU). Then, EOs solutions at various 
concentrations (250, 500, 750, 1000, 1500, 2000, and 4000 
µg/mL) solubilized in dimethyl sulfoxide were added. In a 
water bath, the mixture was then incubated for 25 minutes 
at 37°C. To stop the enzymatic reaction, the mixture was 
heated for 5 minutes at 100°C, and the released D-glucose 
was assessed by the D-glucose oxidase method using a 
specific commercial kit. The absorbance was evaluated at 
500 nm.
In addition, the α-amylase inhibition ability by the EOs was 
assessed according to the protocol described by Daoudi 
et al (21). The mixture contained 200 µL of phosphate 
buffer (0.02M), 200 µL of α-amylase enzyme solution (13 
IU), and 200 µL of EO (250, 500, 750, 1000, 1500, 2000, 
4000 µg/mL) solubilized in dimethyl sulfoxide (1%; to 
solubilize the oil in the perfusion solution). Two hundred 
microliters of starch (1%) dissolved in phosphate buffer 
was added and incubated for 20 minutes at 37°C after pre-
incubating the mixtures at 37°C for 10 minutes. Then, 600 
µL of 3,5-dinitrosalicylic acid reagent (2.5%) was added 
to stop the enzymatic reaction. Then, the mixtures were 
incubated at 100°C for 8 minutes. These mixtures were 
then placed in ice-cold water for a few minutes. The 
absorbance was measured at 540 nm after adding 1 mL 
of distillate water to the mixture. Acarbose in both assays 
was used as a positive control at the same concentrations 
of EOs. The percentage of inhibition was measured using 
the formula below:

Inhibitory activity (%) = ((DO control − DO Test)/DO 
control) × 100 

Anti-inflammatory activity evaluation
Albumin denaturation inhibition assay
The protocol consisted of 500 µL of reaction mixture 

consisting of 50 µL of EO sample and 450 µL of bovine 
serum albumin (5%). The mixture was incubated in a water 
bath for 20 minutes at 37°C, and then the mixture was 
heated for 30 minutes at 57°C. Two and a half microliters 
of phosphate buffered saline was added to the mixture. 
The control contained phosphate buffer solution without 
EOs. Diclofenac was prepared in the same condition as the 
sample and was used as a reference. The absorbance was 
evaluated at 416 nm using a UV/VIS spectrometer. 

%Inhibition=100 x ((absorbance of test / absorbance of 
control)-1).

Proteinase inhibition assay
The proteinase inhibitory test of EOs of lemon peel 
was performed according to the protocol described by 
Oyedapo and Famurewa (22). The absorbance was read 
at 210 nm against the buffer as blank. The percentage of 
inhibition of proteinase propriety was calculated. In this 
test, Diclofenac was prepared in the same condition as the 
sample and was used as a reference. The experiment was 
performed in triplicate.

In vitro tyrosinase inhibition
The dermatoprotective propriety of lemon peel EOs was 
determined spectrophotometrically by evaluating the 
tyrosinase inhibitory activity according to the protocol 
conducted by Batubara et al (23), with slight modifications. 
In brief, 25 µL of the sample were added to 100 µL of 
tyrosinase solution (333 units/mL in phosphate buffer 5 
×10−4 mol L−1). The reaction mixture was incubated for 
10 minutes at 37°C. Then, 300 µL of L-DOPA (5 × 10−3 
mol L−1) as a specific substrate were added to the reaction 
mixture and then incubated for 30 minutes at 37°C. The 
absorbance of the mixture was determined at 510 nm 
in three replicates for each sample concentration (the 
concentrations were selected according to their percent 
inhibition of the tyrosinase activity). Kojic acid was used 
as a positive control.

Data analysis
All results were presented as the mean ± standard 
deviation (SD), using GraphPad Prism 8.0 software 
for Windows. One-way analysis of variance (ANOVA) 
followed by a post-hoc (LSD test) was used to determine 
the differences between IC50 of EOs versus standard 
reference molecules used. The difference was considered 
statistically significant at P < 0.05.

Results
Chemical composition
The yield and phenolic contents of EOs obtained by the 
hydro-distillation procedure are presented in Table 1. As 
shown in this table, the yields of lemon EOs were 1.35 % 
for EO-2, 1.22% for EO-3, and 1.03% for EO-1. Regarding 
the phenolic contents, EO-1 exhibited the highest TPC 
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value (91.36 ± 7.52 mg GAE/ g EO), followed by EO-3 
(80.25 ± 9.27 mg GAE/ g EO) and EO-2 (75.76 ± 6.83 
mg GAE/ g EO).  EO-3 exhibited the highest TFC value 
(19.07 ± 1.46 mg QE/g EO), then EO-1 and EO-2 with 
TFC values of 15.48 ± 2.03 and 12.77 ± 1.96, respectively. 

The GC-MS chromatogram is shown in Figure 1, and 
the phytochemical compositions are mentioned in Table 
2. The GC-MS analysis of the lemon peel EOs revealed an 
important diversity and variability of monoterpenes and 
sesquiterpenes (Table 2). The monoterpene compounds 
constituted the main important fraction of lemon 
peel EOs (monoterpene hydrocarbons, oxygenated 
monoterpenes). Moreover, D-limonene was found to 
be the main monoterpene constituent in all EOs in the 
following concentrations: 53.44% (EO-1), 49.37% (EO-3) 
and 48.56% (EO-2), followed by β-pinene 18.29% (EO-
3), 17.78% (EO-2) and 17.37 (EO-1), and γ-terpinene 
12.84% (EO-3), 12.81% (EO-1) and 12.33% (EO-2). Other 
monoterpenes with a percent less than 17% were found 
in all EOs such as α-pinene, sabinene, β-myrcene, fenchol 
alcohol, geranial, etc. Moreover, the chemical analysis by 
GC-MS has identified: four sesquiterpenes in EO-2, three 
sesquiterpenes in EO-3, and two sesquiterpenes in EO-1, 
while the most abundant was β-bisabolene with a percent 
equal to 1.5% in EO-2, 1.31% in EO-3, and 1.05% in EO-1.

In vitro antioxidant activity
The antioxidant activity findings are presented in Figure 
2 with the IC50. As depicted in this figure, EOs extracted 
from lemon peel exhibited remarkable antioxidant 
propriety. The CG-MS of the EOs demonstrated several 
compounds able to significantly decrease the DPPH 
radical. EO-1 revealed the highest potential for radical 
scavenging, with an IC50 value of 40.57 µg/mL, followed 
by EO-2, with an IC50 value of 52.16 µg/mL, whereas 
EO-3 displayed the lowest DPPH radical scavenging 
capacity, with an IC50 value of 100.22 µg/mL. In addition, 
in the FRAP test, EO-1 showed the highest antioxidant 
power, with an IC50 value of 113.63 µg/mL, followed by 
EO-3, with an IC50 value of 148.51 µg/mL. EO-2 in this 
test exhibited the lowest antioxidant power activity, with 
an IC50 value of 180.90 µg/mL. Moreover, all IC50 values 
of the EOs studied were significantly higher than that of 
ascorbic acid in both tests (P < 0.001), with IC50 values of 

Table 1. Yield (%) and phenolic compounds of the essential oils obtained 
from lemon peel

EOs Yield (%)
Phenolic compound

TPC (mg GAE/g EO) TFC (mg QE/g EO)

EO-1 1.03 91.36 ± 7.52 15.48 ± 2.03

EO-2 1.35 75.76 ± 6.83 12.77 ± 1.96

EO-3 1.22 80.25 ± 9.27 19.07 ± 1.46

Values are represented as mean (n=3) ± SD. EO-1: Essential oil (Beni 
Mellal region), EO-2: Essential oil (Fez region), EO-3: Essential oil (Agadir 
region). GAE: Gallic acid equivalent; QE: Quercetin; TPC: Total phenolic 
content; TFC: Total flavonoid content.

Figure 1. Photomicrographs of histopathological changes in pancreatic 
islet cells treated with 100 mg/kg extract (A), 300 mg/kg extract (B), 
glibenclamide (C), model control group (D), and normal control group 
without treatment (E).

0.29 ± 0.02 µg/mL and 0.54 ± 0.03 µg/mL for DPPH and 
FRAP tests, respectively.

In vitro α-amylase and α-glucosidase inhibition
In the present study, the inhibitory propriety of 
α-glucosidase and α-amylase of lemon peel EOs was 
assessed (Figure 3). These EOs showed a dose-dependent 
inhibitory property on intestinal α-glucosidase as well 
as pancreatic α-amylase. The IC50 values for α-amylase 
inhibition were 1689.06 µg/mL and 2500.09 µg/mL for 
EO-1 and EO-2, respectively, while the IC50 for α-amylase 
inhibition was higher than 4000 µg/mL for EO-3. As 
shown in this figure, the results confirmed the significant 
α-glucosidase inhibitory abilities of these EOs. The IC50 
for pancreatic α-glucosidase inhibition were 1021.58 µg/
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mL, 1982.01 µg/mL, and 2467.62 µg/mL for EO-1, EO-
2, and EO-3, respectively. In the present study, all IC50 
values of lemon EOs were significantly higher than that 
of acarbose in both tests (P<0.001), with IC50 values 
of 619.11 ± 9.85 µg/mL and 374.98 ± 5.72 µg/mL for 
α-amylase and α-glucosidase tests, respectively. 

In vitro anti-inflammatory activity
In this study, proteinase inhibition and protein 
denaturation assays were used as markers of the anti-
inflammatory activity of lemon peel EOs over a range of 
concentrations, and the findings are presented in Figure 4. 
As depicted in this figure, EOs were significantly able to 

Figure 2. Antioxidant activities of lemon peel essential oils (EOs) and ascorbic acid at various concentrations: (A) FRAP assay (B) DPPH trapping activity. 
Results are presented as mean+SD (n=3). EO-1: EO-1: Essential oil (Beni Mellal region), EO-2: Essential oil (Fez region), EO-3: Essential oil extracted 
(Agadir region).

Table 2. Chemical composition (%) of the essential oils of lemon peel

Compound Family
EO-1 EO-2 EO-3

RT Content % RT Content % RT Content %

D-limonene Monoterpenes 10.881 53.44 10.938 48.56 10.892 49.37
β-Pinene Monoterpenes 9.235 17.37 9.252 17.78 9.236 18.29

γ-Terpinene Monoterpenes 11.654 12.81 11.681 12.33 11.658 12.84

α-Pinene Monoterpenes 7.923 2.17 7.923 2.80 7.919 2.45

Sabinene Monoterpenes 9.060 1.80 9.065 2.66 9.058 2.10

Fenchol alcohol Monoterpenes 15.685 1.60 15.689 1.53 15.687 2.33

β-Myrcene Monoterpenes 9.526 1.50 9.531 1.84 9.523 1.62

L-terpinen-4-ol Monoterpenes 15.276 1.23 15.278 0.99 15.273 1.29

Neryl acetate Monoterpenes 20.162 1.19 20.164 0.91 20.162 1.12

Geranial Monoterpenes 17.707 1.18 17.713 1.08 17.707 1.19

p-Cymene Monoterpenes 10.595 0.95 10.615 1.67 10.603 1.29

Neral (Cis-Citral) Monoterpenes 16.881 0.94 16.886 0.89 16.880 0.93

p-Mentha-1,4(8)-diene Monoterpenes 12.455 0.73 12.457 0.81 12.451 0.86

Geranyl acetate Monoterpenes 20.679 0.80 20.675 0.87 20.674 0.86

Nerol Monoterpenes 16.498 0.62 16.501 0.59 16.495 0.52

α-Thujene Monoterpenes ND ND 7.700 0.55 ND ND

Geraniol Monoterpenes ND ND 17.217 0.44 ND ND

Linalool Monoterpenes ND ND 12.831 0.38 ND ND

β-Ocimene Monoterpenes ND ND 11.256 0.23 ND ND

α-Terpinene Monoterpenes ND ND ND ND 10.337 0.41

β -Bisabolene Sesquiterpenes 24.055 1.05 24.060 1.50 24.054 1.31

cis-α-Bergamotene Sesquiterpenes 22.208 0.62 22.211 0.91 22.206 0.78

β-Caryophyllene Sesquiterpenes ND ND 21.920 0.43 21.917 0.42
Germacrene Sesquiterpenes ND ND 23.824 0.24 ND ND

EO-1: Essential oil (Beni Mellal region), EO-2: Essential oil (Fez region), EO-3: Essential oil (Agadir region). ND: not determined. RT: retention time.
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inhibit Albumin denaturation. EO-1 revealed the highest 
potential of protein denaturation inhibition, with an IC50 
value of 230.48 µg/mL, followed by EO-3, with an IC50 
value of 325.49 µg/mL. However, EO-2 presented the lowest 
protein denaturation inhibition ability, with an IC50 value 
of 341.13 µg/mL. Likewise, these EOs were significantly 
able to inhibit proteinase in a concentration-dependent 
manner. EO-3 showed the highest potential of proteinase 
inhibition (75.99 ± 2.87 % at 350 µg/mL), with IC50 value 
of 199.70 µg/mL followed by E.O-1 (67.89 ± 3.01% at 350 
µg/mL) with IC50 value of 238.09 µg/mL. Nevertheless, 
EO-2 exhibited the lowest proteinase inhibition activity 
(56.49 ± 3.22% at 350 µg/mL), with IC50 value of 307.05 
µg/mL. These IC50 values were significantly higher than 
that of diclofenac in both tests (P < 0.001).

Dermatoprotective activity: Tyrosinase inhibition
Figure 5 presents the tyrosinase inhibition percentage 
versus the EOs concentrations. As shown in this figure, the 
inhibitory property increased gradually with increasing 
concentration of these EOs, i.e., from 50 μg/mL to 600 μg/
mL. To compare the obtained findings, the IC50 values 
of the tyrosinase inhibition were measured, and the 

obtained results are presented in the same figure. EO-1 
revealed higher inhibition than EO-2 and EO-3; the IC50 
were 248.42 μg/mL, 378.02 μg/mL, and 307.01 μg/mL, 
respectively. All EOs revealed lower efficacy compared to 
kojic acid, which exhibited an IC50 of 3.43 μg/mL.

Discussion
This study aimed to explore the biologically active 
compounds, mainly those belonging to the monoterpenes, 
and to study their antioxidant, antidiabetic, 
dermatoprotective, and anti-inflammatory abilities. In 
this study, the findings revealed that lemon peel contained 
a significant amount of EOs. These results follow the work 
carried out by Moosavy et al (17), who reported a yield 
of 1.33%. Moreover, another study conducted by Bourgou 
et al (24), revealed a yield of 1.30% of lemon peel EO 
obtained from the Tunisia region. 

We optimized the extraction of the EOs in an attempt 
to get the highest monoterpenes levels as well as TPC 
and TFC. The presented findings go in line with previous 
works (24,25), which have revealed that lemon peel EO 
has significant contents of these compounds. In addition, 
our findings were approximately similar to those obtained 

Figure 3. Inhibitory activity of the EOs of lemon peel and Acarbose on the: intestinal α-glucosidase (A) and pancreatic α-amylase (B) activities. Results are 
presented as mean+SD (n=3). EO-1: EO-1: Essential oil (Beni Mellal region), EO-2: Essential oil (Fez region), EO-3: Essential oil extracted (Agadir region).

Figure 4. Proprieties of EOs of lemon peel and Diclofenac on protein denaturation (A) and proteinase (B) inhibitory activity. Results are presented as 
mean+SD (n=3). EO-1: EO-1: Essential oil (Beni Mellal region), EO-2: Essential oil (Fez region), EO-3: Essential oil (Agadir region).
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by Moosavy et al (17). In contrast, in a previous study, 
high content of phenolic components ranging from 104.2 
to 223 mg GAE/g of EO was found in lemon peel (26). 
This difference is certainly due to the plant’s geographical 
origins.

D-limonene was found to be the main monoterpene 
constituent in all lemon peel EOs in this study. These 
findings are approximately in accordance with the 
results found in a previous study (26). Moreover, another 
study found that limonene and γ-terpinene were the 
most abundant components in lemon peel (25,27). The 
results of a previous study revealed that limonene and 
β-myrcene were the major monoterpenes in lemon 
peel (28). However, EOs had high variability of their 
contents, both in quantitative and qualitative terms (29). 
Many parameters are responsible for this variability and 
might be divided into 2 categories (30,31): 1) intrinsic 
factors associated with the soil type and composition, the 
plant’s age, the seasons, geographical origin, and time of 
collection, 2) extrinsic factors linked to the environment 
and the extraction method.

Phenolic compounds are known as powerful 
antioxidants; therefore, any changes in their amounts 
may have a significant influence on their antioxidant 
activities. In this context, the EOs of lemon peel collected 
from different regions were assessed for their antioxidant 
activities over a range of concentrations using two methods 
viz. DPPH and FRAP tests. These assays are widely used 
tests to assess the free radical scavenging activity and the 
ferric reducing ability from various studied samples (32).

The study results revealed a powerful and specific 
antioxidant activity for each sample studied. The variation 
observed between the different samples might be 
explained by the difference in the chemical compositions, 
the climate, and soil type and the composition of each 
region. Previous works also investigated the antioxidant 
property of the lemon peel EOs (17,33). The antioxidant 
property might be explained by the presence of important 

Figure 5. Anti-tyrosinase activity of EOs extracted from lemon peel and 
kojic acid. Results are presented as mean+SD (n=3). EO-1: Essential oil 
(Beni Mellal region), EO-2: Essential oil (Fez region), EO-3: Essential oil 
extracted (Agadir region).

amounts of monoterpenes (34,35). In the present study, the 
major compounds, for instance, D-limonene, β-pinene, 
and γ-terpinene, seem to be highly implicated in this 
activity. These compounds have been revealed previously 
as potent antioxidants (30,36). These molecules act as 
reducing agents, hydrogen donors, and metal chelating 
potentials (37). 

Moreover, all IC50 values of the EOs studied were 
significantly higher than that of ascorbic acid in both tests. 
It is well known that ascorbic acid is a potent antioxidant, 
as well as a powerful free radical scavenger and a substance 
needed for many enzyme reactions (38). Ascorbic acid has 
been shown to attenuate oxidative damage significantly by 
suppressing free radical species generation (38). All these 
findings confirm the role of EOs as natural antioxidants 
and also in human health protection against several 
diseases, such as diabetes.

Diabetes mellitus (DM) is associated with an alteration 
of insulin release by pancreatic islet beta cells (β-cells), 
which induce an abnormal glucose metabolism (39). 
α-Glucosidase and α-amylase are enzymes responsible for 
intestinal absorption and degradation of hydrocarbons. 
Consequently, the inhibition of these enzymes is an 
effective means in the treatment of type 2 diabetes mellitus 
(T2DM). Actually, the pharmaceutical sector provides 
different anti-diabetic drugs to treat patients with T2DM, 
but their undesirable effects are exceedingly dangerous. 
To address this problem, we have turned to natural herbal 
therapies that metabolize glucose without inducing 
significant side effects (32). In this regard, we assessed the 
inhibitory propriety of α-glucosidase and α-amylase of 
lemon peel EOs.

The antidiabetic property of these EOs might be due to 
the volatile molecules known by their antihyperglycemic 
capacities such as limonene (40), β-pinene, and p-cymene 
(41). To the best of our knowledge, the antidiabetic 
activities of EOs extracted from Moroccan lemons have 
not been evaluated. Nevertheless, a recent work was 
interested in Moroccan C. aurantium (D-limonene 
represents the main compound of this sample with a 
percent of 35.17%), which has potential α-glucosidase 
and α-amylase inhibitory ability (42). Moreover, a study 
revealed that the EO of lemon peel (collected from 
Southwest Nigeria) possessed a significant α-amylase and 
α-glucosidase inhibitory ability (43).

In the present study, all IC50 values of lemon EOs were 
higher than that of acarbose (used as positive control) in 
both tests. Acarbose, as a drug used by people with T2DM, 
is a powerful inhibitor of α-glucosidase and α-amylase. 
Nevertheless, several undesirable effects are associated 
with acarbose use (44). For example, it provokes hepatic 
injury and hepatotoxicity with an increase in liver enzyme 
concentrations (45). Other studies have reported diarrhea 
by excessive α-amylase inhibition in the gastrointestinal 
tract (46). Excessive pancreatic amylase inhibition may 
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lead to various digestive disorders (46). For this reason, 
works are continuously conducted to find natural-based 
alternative sources as a treatment for T2DM. Indeed, 
plants with nutritional benefits are of interest, because 
their pharmacological activities might be considered 
nutraceuticals (47). Lemon EO is rich in phytochemical 
compounds (e.g., terpenoids and phenols). Lemon peel 
constituents might be helpful in the control of T2DM and 
could reduce diabetes-related chronic illness risk. Several 
studies have shown the antidiabetic effect of lemon peel 
extract on a rat model of T2DM (48).

Inflammation is primarily defined as a response to 
stimulation by endogenous signals or invading pathogens, 
such as altered body cells, that result in tissue repair or 
pathology when the immune response goes uncontrolled 
(49). Nevertheless, the mechanisms of the understanding, 
role, and context of inflammation during pathology 
and physiological immune responses are constantly 
progressing. Proteinase is a proteolytic enzyme that has 
the ability to hydrolyze peptide bonds in proteins. It is a 
key enzyme implicated in the inflammatory response by 
regulating the property and expression of various pro-
inflammatory chemokines and cytokines (50). Moreover, 
protein denaturation is well studied in the literature, and 
it is due to an inflammation mechanism in conditions 
like arthritis (51). Molecules that are able to inhibit 
proteinase and protein denaturation can be considered 
anti-inflammatory compounds. 

In this study, proteinase inhibition and protein 
denaturation assays were used as markers of anti-
inflammatory activity of the EOs of lemon peel over a range 
of concentrations. EOs were able to significantly inhibit 
proteinase and albumin denaturation in a concentration-
dependent manner. Therefore, the bioactive compounds 
in these EOs may contribute to their anti-inflammatory 
properties. A previous study demonstrated that EOs of 
lemon peel possessed a significant anti-inflammatory 
capacity (52). This activity is mostly due to their bioactive 
chemical compounds, including monoterpenes. 

The D-limonene compound, which dominated 
our extracted EOs, has revealed an important anti-
inflammatory activity (52). However, the proprieties 
of this compound were always lower than that of EOs 
of lemon peel, which can explain that probably other 
bioactive compounds in these EOs, such as α-pinene and 
α-terpinene are also responsible for this activity, probably 
acting by synergism with D-limonene (52). To the best of 
our knowledge, the in vitro anti-inflammatory activities 
of lemon peel EOs have not been reported; however, an 
experimental study was interested in fermented lemon 
peel, which revealed significant anti-inflammatory activity 
in obese mice induced by a high-fat diet (53).

Skin aging is the principal cause that induces 
resistance loss in the dermis. This resistance loss causes 
pigmentation imbalance, roughness and drought. 
Several enzymes play a significant role in the skin aging 

process such as elastase and tyrosinase. This latter is a 
key enzyme implicated in the melanogenesis process; 
therefore, its inhibition is a significant target therapeutic 
strategy in hyperpigmentation treatment. The tyrosinase 
enzyme known as polyphenol oxidase is a metal-oxidase 
implicated in the first 2 steps of the biosynthesis of 
melanin in mammals (54). Consequently, the functional 
compounds that could inhibit tyrosinase properties would 
be promising dermatoprotective products. In the present 
study, the capacity of EO of lemon peel to protect the 
skin was evaluated by its tyrosinase inhibitory activity. 
These EOs exhibited a significant tyrosinase inhibition. 
Due to the complexity and variability of lemon peel EO 
content, this inhibitory ability is possibly attributable to 
a synergistic interaction of their constituents with the 
tyrosinase. A previous study revealed that the EO of 
lemon peel possessed a significant tyrosinase inhibitory 
activity (55).

Conclusion 
The present study revealed that EOs of lemons rich 
in monoterpene compounds such as D-limonene, 
γ-terpinene, α- and β-pinene demonstrated remarkable 
antioxidant, antidiabetic, anti-inflammatory, and 
dermatoprotective activities. Therefore, these EOs could 
be used as antioxidant and antidiabetic agents and as 
supplement products. In pharmaceutical applications, 
lemon peel EO could be used as an antidiabetic drug by its 
significant ability to inhibit α-glucosidase and α-amylase. 
Indeed, due to its important inhibition of tyrosinase 
and proteinase, the EO of lemon peel could also be used 
as a dermatoprotective and anti-inflammatory agent. 
Nevertheless, further in vivo studies of lemon peel EOs 
and their bioactive compounds are needed to validate 
these activities.

Authors’ contributions
ME, BD, and SB invented the work’s conception, carried 
out the in vitro experiments, and performed statistical 
analysis; BA helped in manuscript preparation; AE 
performed the GC-MS analysis; YA participated in the 
study design and critical revision of the manuscript; EA 
performed the manuscript revision. All authors read and 
approved the final manuscript.

Conflict of interests 
All authors of this study certify that they have no conflict 
of interest.

Ethical considerations 
Ethical issues including data analysis and plagiarism have 
been observed by the authors.

Funding/Support
This work did not receive any grant from funding agencies.

http://www.herbmedpharmacol.com


Journal of Herbmed Pharmacology, Volume 12, Number 1, January 2023            http://www.herbmedpharmacol.com126 

El Aboubi et al

References
1.	 Masyita A, Mustika Sari R, Dwi Astuti A, Yasir B, Rahma 

Rumata N, Emran TB, et al. Terpenes and terpenoids as 
main bioactive compounds of essential oils, their roles 
in human health and potential application as natural 
food preservatives. Food Chem X. 2022;13:100217. doi: 
10.1016/j.fochx.2022.100217.

2.	 Döll-Boscardin PM, Sartoratto A, Sales Maia BH, Padilha 
de Paula J, Nakashima T, Farago PV, et al. In vitro cytotoxic 
potential of essential oils of Eucalyptus benthamii and 
its related terpenes on tumor cell lines. Evid Based 
Complement Alternat Med. 2012;2012:342652. doi: 
10.1155/2012/342652.

3.	 Kačániová M, Terentjeva M, Galovičová L, Ivanišová 
E, Štefániková J, Valková V, et al. Biological activity 
and antibiofilm molecular profile of Citrus aurantium 
essential oil and its application in a food model. Molecules. 
2020;25(17):3956. doi: 10.3390/molecules25173956. 

4.	 Mohamed AA, El-Emary GA, Ali HF. Influence of 
some Citrus essential oils on cell viability, glutathione-
S-transferase and lipid peroxidation in Ehrlich ascites 
carcinoma cells. J Am Sci. 2010;6(10):820-6.

5.	 Dhifi W, Bellili S, Jazi S, Bahloul N, Mnif W. Essential 
oils’ chemical characterization and investigation of some 
biological activities: a critical review. Medicines (Basel). 
2016;3(4):25. doi: 10.3390/medicines3040025.

6.	 Khan UM, Sameen A, Aadil RM, Shahid M, Sezen S, Zarrabi 
A, et al. Citrus genus and its waste utilization: a review on 
health-promoting activities and industrial application. Evid 
Based Complement Alternat Med. 2021;2021:2488804. doi: 
10.1155/2021/2488804.

7.	 Wu GA, Terol J, Ibanez V, López-García A, Pérez-Román 
E, Borredá C, et al. Genomics of the origin and evolution 
of Citrus. Nature. 2018;554(7692):311-6. doi: 10.1038/
nature25447.

8.	 Mohanapriya M, Ramaswamy L, Rajendran R. Health 
and medicinal properties of lemon (Citrus limonum). Int J 
Ayurvedic Herb Med. 2013;3(1):1095-1100.

9.	 Liu S, Li S, Ho CT. Dietary bioactives and essential 
oils of lemon and lime fruits. Food Sci Hum Wellness. 
2022;11(4):753-64. doi: 10.1016/j.fshw.2022.03.001.

10.	 Rafique S, Hassan SM, Mughal SS, Hassan SK, Shabbir N, 
Perveiz S, et al. Biological attributes of lemon: a review. J 
Addict Med Ther Sci. 2020;6(1):30-4. doi: 10.17352/2455-
3484.000034.

11.	 Bhandari DP, Poudel DK, Satyal P, Khadayat K, Dhami S, 
Aryal D, et al. Volatile compounds and antioxidant and 
antimicrobial activities of selected Citrus essential oils 
originated from Nepal. Molecules. 2021;26(21):6683. doi: 
10.3390/molecules26216683.

12.	 Zhang W, Liu D, Fu X, Xiong C, Nie Q. Peel essential 
oil composition and antibacterial activities of Citrus 
x sinensis L. Osbeck ‘Tarocco’ and Citrus reticulata 
Blanco. Horticulturae. 2022;8(9):793. doi: 10.3390/
horticulturae8090793.

13.	 Ciriminna R, Fidalgo A, Delisi R, Tamburino A, Carnaroglio 
D, Cravotto G, et al. Controlling the degree of esterification 
of Citrus pectin for demanding applications by selection of 
the source. ACS Omega. 2017;2(11):7991-5. doi: 10.1021/
acsomega.7b01109.

14.	 Akarca G, Sevik R. Biological activities of Citrus limon L. and 

Citrus sinensis L. peel essential oils. J Essent Oil-Bear Plants. 
2021;24(6):1415-27. doi: 10.1080/0972060X.2021.2022000.

15.	 Ghoorchibeigi M, Larijani K, Aberoomand Azar P, Zare K, 
Mehregan I. Chemical composition and radical scavenging 
activity of Citrus limon peel essential oil. Orient J Chem. 
2017;33(1):458-61. doi: 10.13005/ojc/330153.

16.	 Zarshenas MM, Mohammadi Samani S, Petramfar P, Moein 
M. Analysis of the essential oil components from different 
Carum copticum L. samples from Iran. Pharmacognosy 
Res. 2014;6(1):62-6. doi: 10.4103/0974-8490.122920. 

17.	 Moosavy MH, Hassanzadeh P, Mohammadzadeh E, 
Mahmoudi R, Khatibi SA, Mardani K. Antioxidant and 
antimicrobial activities of essential oil of lemon (Citrus 
limon) peel in vitro and in a food model. J Food Qual 
Hazards Control. 2017;4(2):42-8.

18.	 Loizzo MR, Tundis R, Leporini M, D’Urso G, Gagliano 
Candela R, Falco T, et al. Almond (Prunus dulcis cv. 
Casteltermini) skin confectionery by-products: new 
opportunity for the development of a functional blackberry 
(Rubus ulmifolius Schott) Jam. Antioxidants (Basel). 
2021;10(8):1218. doi: 10.3390/antiox10081218.

19.	 Alshahrani MY, Rafi Z, Alabdallah NM, Shoaib A, Ahmad I, 
Asiri M, et al. A comparative antibacterial, antioxidant, and 
antineoplastic potential of Rauwolfia serpentina (L.) leaf 
extract with its biologically synthesized gold nanoparticles 
(R-AuNPs). Plants (Basel). 2021;10(11):2278. doi: 10.3390/
plants10112278.

20.	 Ouassou H, Zahidi T, Bouknana S, Bouhrim M, Mekhfi 
H, Ziyyat A, et al. Inhibition of α-glucosidase, intestinal 
glucose absorption, and antidiabetic properties by 
Caralluma europaea. Evid Based Complement Alternat 
Med. 2018;2018:9589472. doi: 10.1155/2018/9589472.

21.	 Daoudi NE, Bouhrim M, Ouassou H, Legssyer A, Mekhfi 
H, Ziyyat A, et al. Inhibitory effect of roasted/ unroasted 
Argania spinosa seeds oil on α- glucosidase, α-amylase 
and intestinal glucose absorption activities. S Afr J Bot. 
2020;135:413-20. doi: 10.1016/j.sajb.2020.09.020.

22.	 Oyedapo OO, Famurewa AJ. Antiprotease and membrane 
stabilizing activities of extracts of Fagara zanthoxyloides, Olax 
subscorpioides and Tetrapleura tetraptera. Int J Pharmacogn. 
1995;33(1):65-9. doi: 10.3109/13880209509088150.

23.	 Batubara I, Darusman LK, Mitsunaga T, Rahminiwati 
M, Djauhari E. Potency of Indonesian medicinal plants 
as tyrosinase inhibitor and antioxidant agent. J Biol Sci. 
2010;10(2):138-44. doi: 10.3923/jbs.2010.138.144.

24.	 Bourgou S, Rahali FZ, Ourghemmi I, Saïdani Tounsi M. 
Changes of peel essential oil composition of four Tunisian 
Citrus during fruit maturation. ScientificWorldJournal. 
2012;2012:528593. doi: 10.1100/2012/528593. 

25.	 Lota M, de Rocca Serra D, Tomi F, Casanova J. Chemical 
variability of peel and leaf essential oils of 15 species of 
mandarins. Biochem Syst Ecol. 2001;29(1):77-104. doi: 
10.1016/s0305-1978(00)00029-6. 

26.	 Ghasemi K, Ghasemi Y, Ebrahimzadeh MA. Antioxidant 
activity, phenol and flavonoid contents of 13 Citrus species 
peels and tissues. Pak J Pharm Sci. 2009;22(3):277-81.

27.	 Djenane D. Chemical profile, antibacterial and antioxidant 
activity of Algerian Citrus essential oils and their 
application in Sardina pilchardus. Foods. 2015;4(2):208-28. 
doi: 10.3390/foods4020208.

28.	 Kamal GM, Ashraf MY, Hussain AI, Shahzadi A, Chughtai 

http://www.herbmedpharmacol.com


      Journal of Herbmed Pharmacology, Volume 12, Number 1, January 2023http://www.herbmedpharmacol.com 127

Biological activities of Citrus limon peel

MI. Antioxidant potential of peel essential oils of three 
Pakistani Citrus species: Citrus reticulata, Citrus sinensis 
and Citrus paradisii. Pak J Bot. 2013;45(4):1449-54. 

29.	 Dhifi W, Bellili S, Jazi S, Bahloul N, Mnif W. Essential 
oils’ chemical characterization and investigation of some 
biological activities: a critical review. Medicines (Basel). 
2016;3(4):25. doi: 10.3390/medicines3040025.

30.	 Farahmandfar R, Tirgarian B, Dehghan B, Nemati A. 
Changes in chemical composition and biological activity 
of essential oil from Thomson navel orange (Citrus sinensis 
L. Osbeck) peel under freezing, convective, vacuum, and 
microwave drying methods. Food Sci Nutr. 2020;8(1):124-
38. doi: 10.1002/fsn3.1279.

31.	 Anwar F, Hussain AI, Sherazi STH, Bhanger MI. Changes 
in composition and antioxidant and antimicrobial activities 
of essential oil of fennel (Foeniculum vulgare Mill.) fruit 
at different stages of maturity. J Herbs Spices Med Plants. 
2009;15(2):187-202. doi: 10.1080/10496470903139488.

32.	 Bikri S, Aboussaleh Y, Abuelezz N, Benmhammed H, 
Berrani A, Louragli I, et al. Phenolic fraction concentrate 
of Phoenix dactylifera L. seeds: a promising antioxidant and 
glucose regulator. J Pharm Pharmacogn Res. 2021;9(6):921-
36. doi: 10.56499/jppres21.1108_9.6.921.

33.	 Mcharek N, Hanchi B. Maturational effects on phenolic 
constituents, antioxidant activities and LC-MS/MS profiles 
of lemon (Citrus limon) peels. J Appl Bot Food Qual. 
2017;90:1-9. doi: 10.5073/jabfq.2017.090.001.

34.	 Grassmann J. Terpenoids as plant antioxidants. Vitam Horm. 
2005;72:505-35. doi: 10.1016/s0083-6729(05)72015-x.

35.	 Zengin H, Baysal AH. Antibacterial and antioxidant 
activity of essential oil terpenes against pathogenic and 
spoilage-forming bacteria and cell structure-activity 
relationships evaluated by SEM microscopy. Molecules. 
2014;19(11):17773-98. doi: 10.3390/molecules191117773.

36.	 Guo Y, Baschieri A, Amorati R, Valgimigli L. Synergic 
antioxidant activity of γ-terpinene with phenols and 
polyphenols enabled by hydroperoxyl radicals. Food Chem. 
2021;345:128468. doi: 10.1016/j.foodchem.2020.128468.

37.	 Satira A, Espro C, Paone E, Calabrò PS, Pagliaro M, 
Ciriminna R, et al. The limonene biorefinery: from 
extractive technologies to its catalytic upgrading into 
p-Cymene. Catalysts. 2021;11(3):387. doi: 10.3390/
catal11030387.

38.	 Meščić Macan A, Gazivoda Kraljević T, Raić-Malić S. 
Therapeutic perspective of vitamin C and its derivatives. 
Antioxidants (Basel). 2019;8(8):247. doi: 10.3390/
antiox8080247.

39.	 Farzaei MH, Rahimi R, Farzaei F, Abdollahi M. Traditional 
medicinal herbs for the management of diabetes and its 
complications: an evidence-based review. Int J Pharmacol. 
2015;11(7):874-87. doi: 10.3923/ijp.2015.874.887.

40.	 Murali R, Saravanan R. Antidiabetic effect of D-limonene, 
a monoterpene in streptozotocin-induced diabetic rats. 
Biomed Prev Nutr. 2012;2(4):269-75. doi: 10.1016/j.
bionut.2012.08.008.

41.	 Habtemariam S. Antidiabetic potential of monoterpenes: a 
case of small molecules punching above their weight. Int J 
Mol Sci. 2017;19(1):4. doi: 10.3390/ijms19010004

42.	 Benayad O, Bouhrim M, Tiji S, Kharchoufa L, Addi M, 

Drouet S, et al. Phytochemical profile, α-glucosidase, and 
α-amylase inhibition potential and toxicity evaluation 
of extracts from Citrus aurantium (L) peel, a valuable 
by-product from northeastern Morocco. Biomolecules. 
2021;11(11):1555. doi: 10.3390/biom11111555.

43.	 Oboh G, Olasehinde TA, Ademosun AO. Inhibition of 
enzymes linked to type-2 diabetes and hypertension 
by essential oils from peels of orange and lemon. 
Int J Food Prop. 2017;20(Suppl 1):S586-S94. doi: 
10.1080/10942912.2017.1303709.

44.	 Nakhaee A, Sanjari M. Evaluation of effect of acarbose 
consumption on weight losing in non-diabetic overweight 
or obese patients in Kerman. J Res Med Sci. 2013;18(5):391-
4.

45.	 Andrade RJ, Lucena M, Vega JL, Torres M, Salmerón FJ, 
Bellot V, et al. Acarbose-associated hepatotoxicity. Diabetes 
Care. 1998;21(11):2029-30. doi: 10.2337/diacare.21.11.2029.

46.	 Kast RE. Acarbose related diarrhea: increased butyrate 
upregulates prostaglandin E. Inflamm Res. 2002;51(3):117-
8. doi: 10.1007/pl00012389.

47.	 Cencic A, Chingwaru W. The role of functional foods, 
nutraceuticals, and food supplements in intestinal health. 
Nutrients. 2010;2(6):611-25. doi: 10.3390/nu2060611.

48.	 Lv J, Cao L, Li M, Zhang R, Bai F, Wei P. Effect of hydroalcohol 
extract of lemon (Citrus limon) peel on a rat model of type 
2 diabetes. Trop J Pharm Res. 2018;17(7):1367-72. doi: 
10.4314/tjpr.v17i7.20.

49.	 Medzhitov R. Origin and physiological roles of 
inflammation. Nature. 2008;454(7203):428-35. doi: 
10.1038/nature07201. 

50.	 Chakraborty K, Bhattacharyya A. Role of proteases in 
inflammatory lung diseases. In: Chakraborti S, Dhalla NS, 
eds. Proteases in Health and Disease. Vol 7. New York, NY: 
Springer; 2013. p. 361-85. doi: 10.1007/978-1-4614-9233-
7_21.

51.	 Umapathy E, Ndebia EJ, Meeme A, Adam B, Menziwa P, 
Nkeh-Chungag BN, et al. An experimental evaluation of 
Albuca setosa aqueous extract on membrane stabilization, 
protein denaturation and white blood cell migration during 
acute inflammation. J Med Plants Res. 2010;4(9):789-95. 
doi: 10.5897/jmpr10.056.

52.	 Aazza S, Lyoussi B, Megías C, Cortés-Giraldo I, Vioque 
J, Figueiredo AC, et al. Anti-oxidant, anti-inflammatory 
and anti-proliferative activities of Moroccan commercial 
essential oils. Nat Prod Commun. 2014;9(4):587-94. doi: 
10.1177/1934578x1400900442.

53.	 Pan Y, Tan J, Long X, Yi R, Zhao X, Park KY. Anti-obesity 
effect of fermented lemon peel on high-fat diet-induced 
obese mice by modulating the inflammatory response. J 
Food Biochem. 2022;46(8):e14200. doi: 10.1111/jfbc.14200.

54.	 Karioti A, Protopappa A, Megoulas N, Skaltsa H. 
Identification of tyrosinase inhibitors from Marrubium 
velutinum and Marrubium cylleneum. Bioorg Med Chem. 
2007;15(7):2708-14. doi: 10.1016/j.bmc.2007.01.035.

55.	 Feng T, Hu Z, Song S, Yao L, Sun M, Zhu X, et al. The 
antioxidant and tyrosinase inhibition properties of essential 
oil from the peel of Chinese Torreya grandis Fort. RSC Adv. 
2019;9(72):42360-6. doi: 10.1039/c9ra06664k.

http://www.herbmedpharmacol.com

