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Reducing the risk of Noncommunicable diseases (NCDs) through anti-

inflammatory activity of phytochemicals in cape gooseberry
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Highlights
* Chronic inflammation plays an important role on the severity of noncommunicable
diseases (NCDs)
* Various phytochemicals in cape gooseberry exhibits the strong anti-inflammatory activity

that can be candidate to reduce the chronic inflammation and promote well-being

Abstract

Noncommunicable diseases (NCDs) caused by heart disease, cancer, chronic
respiratory, and neurological disease was identified as the leading causes of deaths
worldwide as well as in Thailand. The progression of NCDs is mostly directed toward chronic
inflammation, the overproduction of inflammatory mediators, and immunodeficiency. The
utilization of phytochemicals from plants becomes a great opportunity for health
prevention. Various plants can be used as sources of new bioactive compounds. Cape
gooseberry has been grown in Thailand for 40 years with the improvement of varieties.
Phenolic compounds and flavonoids, which are mainly phytochemicals in cape gooseberry,
exhibit strong anti-inflammatory and immune system enhancement properties. Cape
gooseberry shows the advantage of suppressing inflammation, which can reduce the risk of

NCDs and their severity.

Keywords : cape gooseberry, noncommunicable diseases (NCDs), chronic inflammation,

anti-inflammatory, phytochemicals
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Figure 2 Mechanism of acute COVID-19 infection and Long COVID®)
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Figure 3 Cape gooseberry!
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Table 1 Chemical composition in cape gooseberry per 100 g'**

parameter content
energy (kJ) 222-290
proximate

water (g) 78.9-85.9
protein (g) 0.5-2.3
total lipid (fat) () 0.4-1.3
ash (9) 0.7-1.0
carbohydrate (g) 11.0-13.3
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Table 1 (s9)

asnwgneainnuluasaiaannauess
wnnalvessiluunaesasngnwaiii
dfgratevila 1wu LAlsAuos lwen-uaAlsiy

IWlpawesoa nsalusdn Na1liusen wauln-

parameter content
minerals

Ca (mg) 7.0-14.0
Fe (mg) 1.1-1.7
P (mg) 21.0-54.9
K (mg) 55.3-501.9
Na (mg) 52.7
Zn (mg) 1.5
Cu (mg) 0.7
Mn (mg) 0.7
vitamins

Ascorbic acid, C (mg) 11.0-43.0
Provitamin A (IU) 648-5000
Thiamine, B1 (mg) 0.01-0.1
Riboflavin, B2 (mg) 0.04-0.17
Niacin, B3 (mg) 0.8-1.73
organic acids

Citric acid (g) 1.63-2.30
Malic acid (g) 0.25-0.37
Tartaric acid (g) 0.18-0.25

Toeniiu wazinlulas (Jusut21

Amlulan (withanolides)

Anlulad WWuanslungu polyoxysenated
steroidal lactones 71 11A59@5 19§ AUUY Cos
ergostane lagdnlulanaiuisanulalugiu
519 9 eaiAmnAUDsS Ty Tu wasnduides

Wudu Tassadrvedinilulasaiuisanansle

914 Figure 4

Ry

1- 4ff-hydroxywithanolide E.
2- 28-hydroxywithanolide E.
3- Withanolide E.

Figure 4 Withanolides in cape gooseberry!
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