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Abstract 

 The study of nutritional and nutraceutical content of 

Gnetum gnemon(BAGO) leaf extract was determined by conducting 

its physical properties, nutritional as well as its 

nutraceutical content. Some tests were performed for physical 

properties such as boiling point, color, density, odor, pH 

and solubility. For the nutritional content, ash, 

carbohydrates, fat, moisture and protein were conducted 

experimentally. And the alkaloid, leucoanthocyanin, saponin, 

tannin and vitamin C were conducted in terms of its 

nutraceutical content. 

 The extracted bago leaf is dark green in color, 0.9296 

g/mL in density pleasant in odor, contain 5.45 pH which is 

slightly acidic and miscible in both ethanol and water whereas 

immiscible in toluene which indicates the sample is polar. In 

nutritional the average ash content contain 3.0276% which is 

good source of minerals, 32.5884% in carbohydrates which is 

a good source of energy. Fat is 13.101% which can give energy 

supply in the body, 69.54% in moisture which implies water 

and it is important in our body and the protein which is about 

17.96%. For further experiment, the nutraceutical content was 

also determined wherein the result of the alkaloid was present 

because it formed an orange precipitate for dragendorff’s and 

white precipitate in mayer’s reagent, and then saponin, 

another secondary metabolites help lower your cholesterol and 

reduce your risk of heart disease. For the test of 

leucoanthocyanin and tannin found negative. 

 It is recommended to conduct another type of study using 

the same sample, instead of fresh leaf dried leaf may be used. 
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Introduction 

 Nutritional content awareness of every food has 

important role to our health. It gives us knowledge about the 

food and can sustain the balance diet needed for our body. 

This study brings us the knowledge about the nutritional 

content of the matured and young leaf of bago plant or 

Gnetumgnemonin its scientific name, the people make this 

plant as a good source of a healthy food. This study offers 

every household a source of food found in our place or even 

found anywhere in Northern Samar. 

Nutraceutical are products derived from food sources 

purported to provide extra health benefits, in addition to 

the basic nutritional value found in foods. Depending on the 

jurisdiction, products may claim to prevent chronic diseases, 

improve health, delay the aging process, increase life 

expectancy, or support the structure or function of the body. 

Dr. Stephen DeFelice coined the term “Nutraceutical” from 

“Nutrition” and “Pharmaceutical” in 1989. The term 

nutraceutical is being commonly used in marketing but has no 

regulatory definition. An attempt to redefine nutraceuticals 

and functional foods is made in this article. The proposed 

definitions can help distinguish between functional foods, 

nutraceuticals and dietary supplements.  
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Methodology 

     This study was conducted at the Biophysical Laboratory 

complex, College of Science, University of Eastern 

Philippines, University Town, Northern Samar. 

      All the reagents were of analytical grade purity. 

A. Collection and preparation of samples 
  The matured and young Bago leaf was collected in Gamay, 

Northern Samar. The design of this research was 

experimental. This study focused mainly on determining 

the physical properties, nutritional content and 

nutraceuticals of matured and young bago leaf extract. 

B.  Determintion of Physical Properties 
The different physical properties of matured and young 

Bago leaf extract were determined using the standard 

procedures. 

C.  Determination of Nutritional content 
The nutritional value of matured and young Bago leaf 

extract was analyzed for chemical composition[ash,  fat, 

carbohydrates, moisture content] using the standard 

procedures/official method of analysis. 

D.  Nutraceutical content in terms of Alkaloids, saponin,  

and vitamin C were present while   leucoanthocyanine and 

tannins were negative. 
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Flow Chart of the Study 

 

Results and Discussions 

    A series of experimentation was conducted within three 

trials and were analyzed and interpreted by the researcher 

according to the statement of the problems of this study. 

  

Physical Properties 

The physical properties of the matured and young Bago 

leaf extract were determined in terms of color, odor, pH, 

density, solubility and boiling point. 

 

Presentation and Analysis of Data

Determination of Nutraceutical Content

Determination of Nutritional Content

Determination of Physical Properties

Collection and Preparation of Plant Sample
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Table 1. Physical Properties of Bago Leaf Extract 

Physical Properties Result 

Boiling Point 100.9ºC 

Color Dark green 

Density 0.9296g/ml 

Odor Pleasant 

pH 5.45 pH 

 
Solubility 

 

 

Ethanol Miscible 

Toluene Immiscible 

Water Miscible 

 

Table 1 showed that the boiling point of the matured and 

young bago leaf extract is 100.9ºC, the color of extract is 

dark green, and the average density is 0.9296g/ml, likewise 

the odor is pleasant, the pH is 5.45 which is weakly acidic, 

and for solubility the matured and young bago leaf extract is 

miscible in ethanol and water while in toluene solvent is 

immiscible which indicates that matured and young bago leaf 

extract is polar because of the rule in solubility which 

states that “like dissolves like”. 
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Nutritional Content 

 The nutritional content of matured and young bago leaf 

extract was determined in terms of ash content, 

carbohydrates, fats, moisture, protein. 

 

Table 2. Nutritional Content of Bago Leaf Extract 

Nutritional Content in 

terms of: 

 

Result 

Ash 3.0276% 

Carbohydrates 32.5884% 

Fats 13.101% 

Moisture 69.648% 

Protein 17.96% 

 

  As shown in Table 2, the average of ash content is 

3.0276% which is good source of minerals. Carbohydrates is 

32.5884% which is a good source of energy. Moisture content 

is 69.648% which implies more water content and is important 

in our body. Fats is 13.101% which can give energy supply for 

the body and the protein which is about 17.96% which implies 
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the presence of a substance found in food that is needed in 

our body. 

 

Nutraceutical Content 

 The nutraceutical content of matured and young bago leaf 

extract were determined in terms of alkaloid, 

leucoanthocyanin, saponin, tannin and vitamin C. 

Table 3.Nutraceutical Content of Bago Leaf Extract 

Nutraceutical 
Content in terms 
of: 

Results Interpretation 

 
 
Alkaloid 

Orange precipitate 
formed for 
dragendorff’s ; 
White precipitate 
formed Mayer’s 

 
 
 
Positive 

 
Confirmatory Test 
of Alkaloid 

Orange precipitate 
for dragendorff’s 
; 
White precipitate 
formed for Mayer’s 

 
 
Positive 

 
Leucoanthocyanin 

No purple color 
formed 

 
Negative 

 
Saponin 

Lower than 
distilled water 

 
Positive 

Confirmatory Test 
of Saponin 

Formed honeycomb  
Positive 

 
Tannin 

No yellowish 
precipitate formed 

 
Negative 
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As shown in Table 3, the result of the analysis made in 

three trials were that the alkaloid is positive because it 

formed an orange precipitate for dragendorff’s and white 

precipitate for Mayer’s reagent, and so with saponin is 

positive because the bago leaf extract is lower than distilled 

water, while the leucoanthocyanin and tannin were negative 

for the bago leaf extract. 

Vitamin C 

 

Figure 9. Graph of Vitamin C 

From the graph, it showed that the curved of matured and 

young bago leaf sample is far to the curved of ascorbic acid 

which shows that bago leaf sample has presence of vitamin c. 

2.709

2.008

1.542

0.718
0.554

3.214

0.902
0.68

0.366
0.2090

0.5

1

1.5

2

2.5

3

3.5

0% 20% 40% 60% 80% 100% 120%

AB
SO

RB
AN

CE

CONCENTRATION

521 NM WAVELENGTH

Standard Vit.C

BAGO

8

CHARITO V. MOLLEJON / International Journal of Research Publications (IJRP.ORG)

www.ijrp.org



9 
 

Conclusion  

  Based on findings and results of this study, the 

researcher found out the following. 

1. The matured and young Bago leaf extract has boiling point 

0f 109⁰C, dark green in color, pleasant in odor, pH of 5.6 

which means weakly acidic, immiscible in hexane, miscible in 

water and ethanol which means the sample is polar and has 

density of 0.97g/mL which means less dense than water. 

2. The matured and young Bago leaf extract has nutritional 

content which ash, carbohydrates, fats, moisture and protein 

which good to be preserved as food. 

3. The Bago leaf extract contain alkaloid, phenolic 

compound,saponin and tannin which make it useful in the field 

of medicine. 

  

 

Recommendations  

 From the results and conclusion of the study, the following 

recommendations are presented: 

   1. Further study be conducted about this plant and test 

triterpenes, beta carotene and lycopene. 

 2. Conduct another study using dried of young and matured 

leaf of Bago plant. 
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 3. Other parameters and methods be conducted to detect 

nutritional and nutraceutical content of sample and include 

in objectives of the study the percent yield. 
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