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ABSTRACT
Now-a-days people consumption habits are changing they are inclined to buy
healthy food that fulfills the need of essential nutrients in the body. With
increasing educational level, people are becoming ready to accept different
types of food & beverages that have added nutritional ingredient. Hence with
this change, nutraceutical ingredient is gaining importance. Nutraceutical are
those that combine technological and health properties. Nutraceutical
Ingredients are substances with clinically confirmed health benefits and have
broad applications in foods, beverages, dietary supplements and nutritional
preparations. There are huge numbers of ingredients which are still unexplored.
They have still not gained popularity in food industry. In this review paper a brief
introduction of nutraceutical ingredient, its market and detailed knowledge ofGinseng, Pine Bark Extract, Seabuckthorn, Buckwheat is mentioned.
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INTRODUCTION
Today people are becoming health conscious. They want to
be in charge of their health hence the need and importance
of nutraceutical ingredient is gaining importance. The aging
population and an increasing number of chronic diseases
generate health concerns in the consumers’ mind, which
are major factors that push the nutraceutical product and
nutraceutical ingredients market[1]. Consumers are shifting
their eating habits from hunger-satisfaction to the intake of
healthy food in order to either fulfill the nutrient deficiency in
the body or to prevent the deficiency of major nutrients. The
concept of nutraceuticals is a modernized one and still
seeks opportunities in several parts of the world. However,
the growth prospects of this industry are extremely high in
future due to the involvement of various herbal ingredients
that tend to gain the consumers’ trust in developing nations.
Manufacturers are also taking in consideration the
convenience factor for consumer and providing them with
healthy nutrients in the form of food & beverages instead of
supplements. The major players include DuPont (U.S.A),
Royal DSM (Netherlands), Cargill (U.S.A), ADM (U.S.A)
and BASF (Germany).
Nutraceutical Ingredients are substances with clinically
confirmed health benefits and have broad applications in
foods, beverages, dietary supplements and nutritional
preparations. Nutraceutical ingredients are found as
components of foods or in other ingestible forms that have
been determined to be beneficial to the human body in
preventing or treating one or more diseases or improving
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physiological performance. Nutraceutical ingredients are
components of plants, animals or microoragnisms and also
include synthetic variants of natural nutraceuticals sold in
form of pills, capsules or powders or in other medicinal
forms not usually associated with food[2]. Only natural
nutraceutical ingredients are associated with food products.
Nutraceutical ingredient provides physiological benefit or
protects against chronic disease. Essential nutrients can be
considered nutraceutical if they provide benefits beyond
their essential role in normal growth or maintenance of the
human body. These substances will provide the best growth
opportunities in market. World demand for nutraceutical
ingredients is projected to increase 7.2% annually to $23.7
billion in 2015.Global trends in nutraceutical ingredients will
result in developing regions achieving much faster growth in
both consumption and production than developed regions.
Based on projected investment levels in these industries
and rising consumer incomes, China will evolve into the
largest global producer and consumer of nutraceutical
ingredient by 2020, surpassing the U.S. And Western
Europe.
Naturally derived ingredients to lead profits:
Nutrients, Including proteins, fibers and various specialized
functional additives, will remain the top-selling group of
nutraceutical ingredient. World demand for these
substances will increase 6.7 percent annually through 2015.
Fastest growing nutraceutical ingredient segment will be
naturally derived substances, consisting of herbal and

Int J Med Res Health Sci. 2016;5(1):92-97

92

botanical extracts and animal- and marine-based
derivatives. World demand for these substances will
increase 8.9 percent annually through 2015. Especially
Omega fatty acids derived from fish oils and other marine
sources will bring profits because it has been clinically
proven cardiovascular benefits and expanding use in
dietary supplement and nutritional therapies[3]. The rising
popularity of homeopathic remedies, coupled with
widespread trends promoting preventive medicine and selftreatment, will impact favorably on global demand for
numerous other natural nutraceutical ingredients, including
cranberry, garlic, ginkgo biloba and ginseng extracts; and
glucosamine and chondroitin.
World demand for minerals and vitamin ingredients
consumed in nutraceutical applications is forecast to rise
6.2 percent annually through 2015. Well established
applications in food and beverage fortification; infant, adult
and pediatric nutritional; and dietary supplements will
underlie growth. Continuing widespread acceptance of
health and wellness benefits will keep minerals and
vitamins among the most widely used nutraceutical
ingredients worldwide in spite of recent studies questioning
their effectiveness.
Table 1: List of Nutraceutical Ingredients
Nutraceutical Ingredients
DHA
Horny Goat Weed
EPA
Methyl Cobalamin
Omega3
Mucuna Pruriens
Seabuckthorn Oil
Nettle Root Extract
Berry Oil
Pine Bark Extract
Evening Primrose Oil
Red Wine Extract
Vitamin B12
Selenium
Iron
Turmeric Root
Folic Acid
Ubiquinol
Niacin
Garcinia
Glucosamine
Cod Liver Oil
Chondrotin
Fish Oil
Astaxanthin
Tangerine
Coenzyme Q10
Whey Protein
L-Arginine
Soy Protein
Probio Immune
Lycopene
Saw Palmetto
Tribulus
Ginseng
Acai
Magnesium
Ashwagandha
Vit D2/D3
Boswellia
Colostrum
Chaste Berry
Vitamin E
Cranberry
Fenugreek Seed
Garlic
Lutein
Lecithin
Circumin
Gymneman Sylvestre
Resveratrol
Hawthorn Extract
Green Tea Extract
Guarana
Grape Seed Extract
L-Carnitine
Spirulina
Coffee Bean Extract
Gingko Biloba
Milk Thistle
Source: http://www.garudaint.com/productguide.php
http://www.freedoniagroup.com/brochure/25xx/2565smwe.pdf

In this review paper we had focused on ingredients which
are unexplored. Many studies have proven that these
ingredients have abundant pharmacological importance. So
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these ingredients have potential to bring health benefit
when added to food products. Food products would be an
easy and friendly carrier of these nutraceutical ingredients.
NUTRACEUTICAL INGREDIENTS:
GINSENG: From the roots of several plants herbal
remedies referred to as “Ginseng“are derived. Ginseng,
Panax ginseng C.A. Meyer is one of the most researched
ginseng[4]. It is one of the precious plant known among
herbs. Figure 1 shows the appearance of ginseng root.
Cultivated ginseng can be classified into three types,
classification is done on the basis how it is processed: fresh
ginseng(less than 4 years old), white ginseng (4-6 years old
and dried after peeling) and red ginseng (harvested at 6
years old, Steamed and dried). The main bioactive
constituents are ginsenosides[5,6] ;which are triterpene
saponins. There are number of gisenosides that are
isolated from ginseng. Asian ginseng and American
ginseng are two variants which is known all over the
world[7]. American ginseng is different from asian ginseng
in terms of total ginsenosides[8]. Even steaming and
heating process changes the ginsenoside profile in ginseng
containing products.

Figure 1. Ginseng Root
Ginseng
and
Ginsenosides
show
numerous
pharmacological activities. Red ginseng is more effective as
an herbal medicine than white ginseng because steaming
process brings changes in the chemical constituents and
enhances the biological activities of ginseng[9]. Ginseng
has many therapeutic application it acts on central nervous
system , cardiovascular system and endocrine secretion,
promotes immune function and metabolism[10]; treats
neurodegenerative diseases, possesses biomodulation
action ,anti-stress and anti-ageing properties. Ginseng
helps in neuroprotection either in vivo or in vitro; by
enhancing nerve growth factor. Ginseng have anti-oxidative
and anti-apoptotic mechanisms and reduces lipid
peroxidation. It also increases cognitive performancelearning and memory by modulating neurotransmission.
Ginseng also helps to fight against cardiovascular diseases
it relaxes vascular smooth muscle cells through NO and
Ca+2 mediated mechanisms and inhibit the production of
endothelin which plays a role in blood vessel
constriction[11].
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Ginseng fortified food products are available in
market[12,13]. Ginseng has a bitter and earthy taste. It is
added in tea. Ginseng was first approved as an ingredient
for food products back in 2009 at the 32nd meeting of the
Codex Alimentarius Commission, when the commission
also approved the international standard of food products
derived from ginseng.
SEABUCKTHORN:
Seabuckthorn
(Hippophae
rhamnoides) a traditional herbal medicine known since
1977.It is being used as a drug since ancient times[14].
Seabuckthorn fruits which includes flesh as well as peel,
seeds and leaves are of value[15]. Figure 2 shows
seabuckthorn fruits. Fruit/Fresh berries are rich source of
vitamin C; Vitamin E; Folic acid, Carotenoids- including
Beta-carotene, lycopene, Zea Xanthine (which contribute
the yellow-orange-red colors of the fruit),Fatty acids(oils)the main unsaturated fatty acids are oleic acid(omega-9),
Palmitoleic acid(omega-7), Palmitic acid and linoleic
acid(omega-6) and linolenic acid(omega-3;there are also
saturated oils and sterols (mainly beta-sitosterol),
Flavonoids(mainly isorhamnetin, Quercetin glycosides and
Kaempferol)[16].100gms of fresh berries is having around
600mg of Vitamin C. Oil can also be extracted from seed,
pulp and fruit residue. The extracted oil have less of the
flavonoids and almost zero amount of Vitamin C of the fruit
but are rich in fat soluble vitamin and plant sterols.

antioxidant and antimicrobial property which shows its
potential to be used as natural preservative. Observation of
various research papers suggest that the leaf extract of
SBT has significant immunomodulatory[20] activity which
increase human resistance against diseases and postpone
senescence. It specially activates the cell-mediated immune
response. Apart from these pharmacological uses SBT can
also be used to treat gastrointestinal disease[21], skin
disease[22], liver disease[23], wound healing [24,25]and
cancer.
Development of health food products from Seabuckthorn is
an interesting topic. Raw Seabuckthorn such as unstrained
juice, clear juice, concentrated juice, seabuckthorn fruit oil
and seabuckthorn seed oil, seabuckthorn fruit residual oil,
raw powder, seabuckthorn pigment. Beverage with SBT
such as soft drink(including syrup),alcoholic drink(sweet
wine, semi-fluid drink, wine, beer),fruit juice(clear or
unstrained) aerated fruit juice, powder, nutrient solution,
jam. Even dairy products can be fortified with SBT. Study
should be conducted to analyze the physical,
physicochemical, rheological and sensory parameters of
the fortified product. There are products in international
market which are containing seabuckthorn, still it has not
been explored completely.
BUCKWHEAT: Buckwheat belongs to genus Fagopyrum.
Classification of genus is difficult as many number of
species are present. Differentiation is done on basis of
morphology, cotyledon shape and pollination type. Amongst
all, common buckwheat is Fagopyrum esculentum &
Fagopyrum tataricum, it is not a cereal grain as it may
suggest; it is rather a fruit or nut. It is Pesudocereal.
There are many varities of buckwheat like unhulled groats,
[26]
hulled groats and buckwheat flour .Figure 3 shows
Buckwheat seeds.
Fig 3:Buckwheat Seeds

Fig 2: Seabuckthorn Fruits
Seeds has the highest level of the unsaturated fatty acids
and sterols and the fruit residue which includes the outer
peel is rich in the colorful carotenoids and Vitamin E.
Studies have shown that there is high variation in
biochemical and mineral concentration among different
varieties of seabuckthorn hence there is need to select a
particular variety for a defined purpose.
Numerous research on pharmacological
seabuckthorn have been carried out[17].

effects

of

Seabuckthorn is a rich source of flavonols and these
flavonoids can scavenge free radicals, lowers blood
viscosity and increase cardiac function thus preventing the
risk of cardiovascular disease[18] in humans. SBT leaf
extract has significant anti-inflammatory activity[19] and can
be used to treat arthritis disease. Seed extract of SBT has
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Buckwheat major composition is starch-59 to 70%, lipid is
1.5-3.7%, minerals, vitamins B1, B2, B6(FABJAN et
al.2003) & major elements Potassium(K), Magnesium(Mg),
Calcium(Ca), Sodium(Na) and minor elements like Iron(Fe),
Manganese(Mn), Zinc(Zn)(WEI et al.1995) is also
[27]
present . Buckwheat contains flavonoids like: Rutin,
quercitin, orientin, viterin, isovitexin and isoorientin. Rutin is
most important, it is a medicinal agent used for the
treatment of vascular disorders as it reduces capillary
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fragility. Occurs in concentration of 3%-6% of the dry
weight. F.tataricum sp. is having the highest concentration.
Germinated buckwheat increases the bioavailability of
vitamins and bio-elements and other biologically active
compounds thus elevating the nutritional value.
Buckwheat has pharmacological importance: Buckwheat
protein lowers blood glucose level. A study was conducted
in which diabetic mice were injected with different dose of
buckwheat protein. Result showed that blood glucose level
[28]
of diabetic mice lowered . Germinated buckwheat
[29,30]
[31]
extract
decreases blood pressure .

compound like- polyphenols monomers, Procyanidins and
phenolic acids-derivatives of benzoic and cinnamic acids
are present which are having anti-inflammatory, antimutagenic, antimetastatic, anticarcinogenic and high
antioxidant activities. Researchers termed the group of
antioxidants found in PBE as “Oligomeric proantocyanidins”
or OPCs/PCOs for short. OPCs are some of the most
[33]
powerful antioxidant available
. Red wine, grape seed
extract, cranberries, blueberries, apples and tea are also
having these OPCs. Grape seed extract is the cheapest
alternative of Pine bark extract.

Table 2. Nutrition Chart (100gm of buckwheat):
Nutrition

Amount

Food energy

355 cal

Moisture

11.00%

Protein

12gm

Fat

7.4gm

Total
Carbohydrates

72.9gm

Calcium

114mg

Iron

13.2mg

Phosphorus

282mg

Figure 4.Pine Bark Extract

Source: USDA Composition of Food Agricultural
Handbook No.8
Bioflavonoid rutin, is having blood-pressure lowering
property. Rutin from germinated buckwheat lowers systolic
blood pressure more than rutin from raw buckwheat.
Buckwheat diet helps to increase microflora in gut and acts
[32]
as a healthy food . A study showed that there was an
increase of aerobic mesophilic and lactic acid bacteria in
rat's intestine. Lactobacillus Plantarum, Bifidobacterium
spp., and Bifidobacterium lactis were found in buckwheat
diet when compared with control diet. Apart from these
studies also have proved eating buckwheat products
produces lower GI response. Buckwheat is a valuable
ingredients it finds wide application: it can be used as a
meat extender, it can be added to cereals, soups, tea,
energy bars for athletes. It is gluten free to can be
consumed by people who are allergic to gluten. In Japan, it
is added to make soba noddles, a famous dish. It is added
to chocolate bar too. Sensory quality of food product
containing buckwheat is superior.
PINE BARK EXTARCT:
Pycnogenol is the US registered trademark name for a
product derived from the pine bark of a tree known as Pinus
Pinaster. It is a mixture of 40 or more plant chemicals.
Figure 4 shows pine bark extarct. It is a mixture of
flavonoids; including the bioflavonoids- catechin and
taxifolin as well as rich in phenol-carbonic acids. Phenol
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Pine bark extract clinical importance: A novel alpha[34]
glucosidase inhibitor from pine bark . Inhibitors of
carbohydrates hydrolyzing enzymes play an important role
for the treatment of diabetes. Highest inhibition activity
against several carbohydrates hydrolyzing enzymes.
Studies have also proved that supplementation of
pycnogenol to conventional diabetes treatment lowers
[35]
glucose levels and improves endothelial function. They
are rich in OPCs so is used to treat cardiovascular disease.
Recent research is also proving that it can also used to
[36]
lower blood pressure. The blood pressure lowering effect
of PBE have physiological plausibility because of its ability
to antagonize the vasoconstriction caused by epinephrine &
norepinephrine through increased activity of endothetilial
nitric oxide synthase. PBE also fight against allergy and
asthma, menstrual disorders, pregnancy associated pain
and endometriosis. It also has anti-microbial and anti-viral
[37,38].
property
Pine bark extract is GRAS (Generally
regarded as safe) ingredient so can be added to food
products. It is added in food products in which astringent
flavor properties of OPCs are desired. Pine bark extract is
taken as dietary supplement and present in market in form
of capsules and tablets. As of now no food product is
fortified with pine bark extract. So there is gap, pine bark
extract can be added to variety of food products as an
ingredient. PBE stability and interaction with food product
has to be checked. A study has showed that effectiveness
of PBE is increased in presence of other antioxidants,
including Vitamin C, Vitamin E, Vitamin A and selenium
mineral. Diets rich in antioxidant and bioflavonoids like fruits
and vegetables can increase PBE effectiveness.
CONCLUSION
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It could be said that the larger the distance between natural
and processed food, the bigger the consumer's suspicion
for the processed food. Thus conventional foods are the
best vector for nutraceutical ingredient. Nutraceutical
Ingredient affect health and concern directly the final
consumer. Involvement of various herbal ingredients as
nutraceutical ingredient has extremely increased the
consumer acceptability of the product as consumer tend to
trust herbs. Many of the ingredients has still not be studied
completely, there is a knowledge gap. There is a chance to
study these ingredients, their pharmacological importance
and their interaction with food components. This approach
to enhance human health would be friendly and effective.
REFERENCES
1.

Guerard, Decourcelle N, SabourinC, FLaizet, Grel LL,
P.L.Floc'H,F. et al; Recent developments of marine
ingredients for food and nutraceutical applications: A
review; Journal des Sciences Halieutique et
Aquatique,2010;2,pp.21-27.
2. Bernal, Mendiola JA, Ibanez E,
Cifuentes A.
Adevanced analysis of nutraceuticals. Journal of
pharmaceutical and biomedical analysi. 2011;55(25):
758-774.
3. Sumi Y. Research and Technology trend of
nutraceutical; Science and Technology Trends;
Quaterly review:28/July 2008.
4. Yun TK. Brief introduction of Panax Ginseng
C.A.Meyer; J .Korean Med Sci. 2001;6 (S):S3-S5.
5. Liu CX, Xiao PG; Recent advances on ginseng
research in china; J.Ethnopharmacol.1992;36(1):27-38.
6. Chu S, Zhang J. New achievements in Ginseng
research and its future prospects. Chinese Journal Of
Integrative Medicine. 2009; 15(6):403-408.
7. Kim SK, Park JH. Trends in ginseng research in 2010;
J.Ginseng Res.2011;35(4):389-398.
8. Baeg, Scung-Ho-So; The world ginseng market and
the Ginseng (Korean); J.Ginseng Res.2013; 37(1):1-7.
9. Harkey, Henderson, Gershwin, Stern, Hackman;
Variability in commercial ginseng products: An analysis
of 25 preparations 1’2’3; 2001 American Society For
Clinical Nutrition.
10. Tung,
Uto,
Morinaga,
Kim
YH,
Shoyama.
Pharmacological effects of ginseng on liver functions
and diseases: A mini review; Evidence-baesd
complementary and alternative medicine; Volume
2012(2012);Article ID 173297,7 pages.
11. L.Qi, Wang C, YuanC. Ginsenosides from American
Ginseng: chemical and pharmacological diversity;
Phytochemistry. 2011;72(8):689-699.
12. Chung, Hong HD, Kim, Moskowitz HR, Lee SY.
Consumer attitudes and expectations of Ginseng food
products assessed by focus groups and conjoint
analysis; J. of sensory studie. 2011;26( 5):346-357

Chatterjee et al.,

13. Chung, Y.Lee,Y.K. Rhee and Lee; Consumer
acceptance of ginseng food products. J. of Food
Science.2011;76(9): S516-S522
14. Yang, Kallio. Composition and Physiological effects of
Sea Buckthorn(Hippophae rhamnoides) lipids. Trends
in Food Science & Technology.2002; 13(5):160-167.
15. Beveridge T, Li Ts, Oomah BD, Smith A. Sea
Buckthorn Products: Manufacture And Composition. J
Agric Food Chem.1999;47(9):3480-8.
16. Sabir SM, Magsood H, Hayat I, Khan MQ, Khaliq A;
Elemental
and
nutritional
analysis
of
Sea
Buckthorn(Hippophae rhamnoides ssp. Turkestanica)
Berries of Pakistani origin; J.Med Food. 2005;8(4):51822.
17. Patel, Divakar, Santani, Solanki HK, Jhakkar JH.
Remedial Prospective of Hippophae rhamnoides(Sea
Buckthorn);ISRN Pharmacol.2012;2012:436857
18. Suomella JP, Ahotupa M, Yang B, Vasankari T, Kallio
H.2006; Absorption of flavonols derived from
Seabuckthorn(Hippophae rhamnoides L.) and their
effect on emerging risk factors for cardiovascular
disease in human. J.Agric Food Chem.20;54(19):73649.
19. Ganju L, Padwad Y, Singh R, Karan D, Chanda S,
Chopra MK, et all; Anti-inflammatory activity of
Seabuckthorn (Hippophae rhamnoides) leaves; Int
Immunopharmacol. 2005;5(12):1675-84.
20. Geetha S, Singh V, Ram MS, Ilavazhagan G, Banerjee
PK, Sawhney RC; Immunomodulatory effects of
seabuckthorn(Hippophae
rhamnoides)
against
chromium (VI) induced immunosuppression; Mol Cell
Biochem .2005;278(1-2):101-9.
21. Jiang Zhenyi. An experimental study of Hippophae
rhamnoides L. seed oil against gastric ulcer.
Proceedings
of
International
Symposium
on
Seabuckthorn, Xi'an, China. 1989;401-402.
22. Xu Hanqing et al. 1993. Application of seabuckthorn oil
preparation to the skin disease. Research paper in the
national symposium on scientific research and
development of seabuckthorn medicine products,
Xi'an, China.
23. Gao ZL, Gu XH, Cheng FT, Jiang FH. Effect of sea
buckthorn on liver fibrosis: a clinical study.;World J
Gastroenterol. 20039(7):1615-7.
24. Gupta A, Kumar R, Pal K, Singh V, Banerjee PK,
Sawhney RC. Influence of sea buckthorn (Hippophae
rhamnoides L.) flavone on dermal wound healing in
rats.:Mol Cell Biochem. 2006; 290(1-2):193-8.
25. Zhang Peizhen.. Anti-cancer activities of seabuckthorn
seed oil and its effect on the weight of the immune
organs. Hippophae.1989; 2 (3): 31-34.
26. Layton GCampbell; Buckwheat:Fagopyrum esculentum
Moench;Int. Plant Genetic Resources Institute,1997.
27. Christa,
M.S.Smietana;Buckwheat
grains
and
buckwheat products-Nutritional and Prophylactic value
of their components-a review;\. Czech J. Food Sci.
Year; 26(3):153-162.

Int J Med Res Health Sci. 2016;5(1):92-97

96

28. L.Renje,W.Yuejiao,G.Hongwei,J.Shuai,H.Yaohui;Study
on the effect of buckwheatp protein in lowering blood
glucose of diabetic;Journal of Jilin Agricultural
University. 2009; 31(1):102-104.
29. X.Zhou, Q.Wang, Y.Yang, Y.Zhou, W.Tang, Z.Li;Antiinfection effects of buckwheat flavonoid extracts
(BWFES) from germinated sprouts;J. Of Medicinal
Plant Research. 2011;6(1):24-29;9
30. C.Brajdes, C.Vizireanu; Sprouted buckwheat an
important vegetable source of antioxidants; AUDJGFood Technology. 2012; 36(1) 53-60
31. D.W.Kim, I.K.Hwang, S.S.Lim, K.Y.Yoo, H.Li, Y.S.Kim,
et al; Germinated buckwheat extect decreases blood
pressure and nitro tyrosine immuno reactivity in aortic
endothelial cells in spontaneously hypertensive rats;
Phytothearpy research. 2009;23(7): 993-998
32. G.Prestamo,A.Pedrazuela,E.Perias,M.A.Lasuncion,G.
Aroyo;Role of buckwheat diet on rats as prebiotic &
healthy food; Nutrition Research. 2003;23(6):803-814.
33. S.Iravani, B.Zolfaghari; Pharmaceutical & Nutraceutical
effects of Pinus Pinaster bark exract. Res. Pharm
Sci.2011; 6(1):1-11.
34. Y.Kim, M.Wang, H.Rhee; A novel alpha-glucosidase
inhibitor from pine bark; Carbohydrate Researc.
2004;339(3):715-717.
35. X.Liu,
J.Wei,
F.Tan,
S.Zhou,
G.Wurthwein,
P.Rohdewald; Antidiabetic effect of pycnogenol French
maritime pine bark extract in patients with diabetic type
II. Life Sciences. 2004;75(21):2505-2513.
36. K.Nishioka,T.Hidaka,S.nakamura,T,Gmemura,D.Jitsuik
i,J.Soga,C.Goto,et all;Pycnogenol French Maritime
Pine Bark Extract. Augments Endothelium-Dependent
Vasodialtion in humans; Hypertens Res.; 2007;30(9):
37. Passwater, Richard, PhD; The new superantioxidant
Plus;New canaan,CT:Keats,1992.
38. Rohdewald P. A review of the French maritime Pine
bark extract(Pycnogenol) a herbal medication with a
diverse clinical pharmacology. International journal of
clinical pharmacology and therapeutics. 2002;158-168.

Chatterjee et al.,

Int J Med Res Health Sci. 2016;5(1):92-97

97

