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Abstract:- Kaempferol is a naturally existing flavonol 

that can be found in plants and other sources. It has a 

number of health advantages and is a vital component of 

many products made from plants. The most prevalent 

polyphenols in the average person’s diet are flavonoids, 

which are mostly found in fruits, vegetables, and plant-

based drinks. Kaempferol is well recognized for its 

antioxidant qualities, which prevent the production of 

ROS and lipid peroxidation and have a variety of other 

effects.  In addition to being an antioxidant, Kaempferol 

also possesses functional and nutraceutical qualities that 

lessen oxidative damage to biological cells. High dosage 

of flavonoids has been demonstrated in studies to 

potentially lower the risk of lymphatic filariasis and 

cancer. 
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I. INTRODUCTION 

 

The use of medicinally active plants in Chhattisgarh, 

India, remains paramount in traditional medicine to treat 
various ailments of the nation. Additionally, these plants are 

essential resources for the development of novel drugs. 

There is an abundance of enthusiasm for using antioxidants 

from natural sources rather than synthetic antioxidants in the 

manufacture of pharmaceuticals. Because antioxidants not 

only act as antioxidants, but they also have functional and 

nutraceutical properties that aid in reducing oxidative 

damage to cells in the human body [1]. 

 

Among all the chemical compounds, flavonoids have 

the highest antioxidative activity. Flavonoids are cleft into a 

number of groups based on their chemical harmony, namely 
isoflavonoid, flavones, catechins (flavanols), flavonols, 

anthocyanins flavanones, chalcones, and neoflavonoids [2]. 

It is already recognized that polyphenols (such as 

flavonoids) have antioxidant properties [3]. The shikimate 

pathway is the best way to synthesize flavonoids [4] a 

process occurring in plant plastids; [5,6,7]. More than 2000 

compounds are known, about 500 of which exist as free 

aglycones and the rest as C-glycoside (aglycones attached 

directly to flavonoid skeleton as C-C covalent) or O- 

glycosides (aglycone combined to hydroxyl oxygen).   

 

 

Although flavonols are lipophilic in nature at their free 

state as aglycones, most flavonols yielded in plants are 

bound with sugar moieties, glycosidic form, and are 

hydrophilic [8]. The existent of hydroxyl functional group in 

flavonols are essential and potent binding sites for sugar 

such as O [9]. The most commonly attached sugar to 

flavonols are monosaccharides such as arabinose, glucose, 

galactose, xylose, rhamnose and the disaccharide rutinose 

(formation of β- glycosidic bond to link glucose and 

rhamnose) [10].  

 

A growing number of studie supports Kaempferol as a 
breast cancer chemotherapy agent with clear therapeutic 

benefits [11]. Flavonoids are the most common polyphenols 

in human diet, which are found in vegetables, fruits and 

plants-based beverages primarily, and are the key 

ingredients of numerous plant-based products. 

Epideminilogical and animal studies show that high doses of 

flavonoids may scale down the uncertainty of cancer and 

lymphatic filariasis [12,13] 

 

Kaempferol is most encountered aglycone flavonoid in 

its glycoside form. This is a tetrahydroxyflavone with four 
hydroxy groups at 3,5,7 and 4 position. Kaempferol is found 

in Camelia sinensis (Tea tree) and has various beneficial 

health effects. Kaempferol (3,5,7-trihydroxy-2-(4-hydroxy -

phenyl)-4H-chrimen-4-one) is a natural occurring 

hydrophobic polyphenol aromatic compound with diverse 

metabolic functions [14]. Apple, tomatoes, green tea, green 

beans,  potatoes, brussels sprouts, spinach, grapes, 

cucumbers, lettuce, broccoli, peaches, ripe blackberries, 

onions, raspberries and pumpkins are common sources [15]. 

 

Kaempferol is named for German physician, naturalist 

and historian Engelbert Kaempfer, who worked to spread 
medicinal awareness and knowledge from Japan to the West 

in 17th century [16]. 

 

As with other nutraceutical and dietary supplements, it 

is always recommended to consume Kaempferol-rich food 

as part of an equitable diet rather than relying solely on 

dietary supplements [17]. Kaempferol strive a protective 

effect in non mutated cells while inducing apoptosis in these 

mutant cells these aspects are mainly related to kaempferol’s 

pronounced antioxidant action, i.e., direct action on 

antioxidant enzymes, effectively inhibiting ROS production 
and lipid peroxidation, ultimately resulting in a wide 
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spectrum of action. Through a broad-spectrum activity, it can overcome the occurrence of cell damage [18].  

 

Table 1 Some Common Sources Of Kaempferol 

Sl Sources Examples Ref. 

1 Tea Green tea 

Black tea 

[19] 

[19] 

2 Herbs & Spices Fennel 

Chili peppers 

Dill 

Parsley 

Thyme 

Oregano 

[20] 

[20] 

[20] 

[20] 

[20] 

[20] 

3 Nuts Almonds 

Pecans 

[21, 25] 

4 Beans and legumes Soyabeans 

Pinto Beans 

Lentils 

[21] 

[21] 

[21] 

5 Berries Strawberrie 

Blueberrie 

Raspberrie 

[21] 

[21] 

[21] 

6 Vegetables & Fruits Tomato 

Onion 

Broccoli 

Spinach 
Kale 

Apple 

Grapes 

Lemon 

Orange 

[19] 

[19] 

[19] 

[19] 
[19] 

[19] 

[19] 

[19] 

[19] 

7 Medicinal plants Toona sinensis 

St. John’s wort 

Sambucus nigra 

Pinus sylveste 

Moringa oleifera 

Lycin Max 

Ilex 

Hypericum perforatum 

Ginkgo biloba 

Euphorbia pekinensis 

Endive 
Cuscuta chinensis 

Coccinia grandis 

Aloe vera 

[21] 

[21] 

[21] 

[23] 

[20] 

[21] 

[21] 

[21] 

 

[21] 

[21] 
[21] 

[24] 

[22] 

[21] 

[21] 

8 Dark Chocolate and Cocoa Cocoa beans [21] 

9 Wine Fermentation of grapes skin [19] 

 

II. PHYSICOCHEMICAL PROPERTIES OF 

KAEMPFEROL 

 

Kaempferol is a yellow-colored solid powder with 

molecular formula C15H10O6 and MW 286.24g/mol with MP 

276 – 278 ⁰C [25]. When heated at 278-280⁰C it decomposes 
and emits acrid smoke and fumes [26]. It is solubilized in 

warm alcohol, acetic acid, alkalies or ether [25]. Not soluble 

in benzene, slightly solubilized in chloroform, high 

solubility in ethanol, ethyl ether, acetone [27]. In water 

440mg/L at 25⁰C [28]. 

A. Chemical Structure 

In the structure of flavonoids, it consists of a 

heterocyclic ring (ring C) attached to two phenyl rings (ring 

A and B) [29]. Kaempferol and quercetin both share the 

same 3- hydroxy flavone backbone, but quercetin differs 

from kaempferol by having an extra hydroxyl group at the 
R1 position. 

 

The number of the presences of hydroxyl group 

changes the chemical reactivity of the compound. Thus, 

Kaempferol is more stable chemically as compared to 
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quercetin as it has one less hydroxyl group [30]. Aglycones,  

the free state of flavonols, have lipophilic (fat-soluble) 

properties. However, the majority of flavonols synthesized 

from plants are attached to a sugar moiety, the glycoside 

form which by nature lipophobic (water-soluble) [31].  

 

All three rings have the ability to be linked to sugar 

moieties, such as O- glycosides, through their hydroxyl 
functional group [29]. Galactose, rahamnose, arabinose, 

glucose and xylose monosaccharides are the sugar moieties 

that are most commonlt attached to flavonols [32].  Glucose 

and rhamnose are connected by a β- glycosidic bond to form 

rutinoside, which is a disaccharide [31]. 

 

B. Pharmacokinetics Of Kaemferol 

Kaempferol - loaded formulations are marketed as 

herbal and dietary supplements [33]. Kaempferol and its 

glycosylated derivatives are cardioprotective, 

neuroprotective [34], antioxidant [35], antimicrobial [36], 
anti-inflammatory [37], anti-proliferative [38], anti-viral 

[39], anti-diabetic [40], antitumor and also have anticancer 

activities [41].  

 

 Antioxidant Activity  

Kaempferol exhibits strong antioxidant properties, 

which enable cells to defend themselves from oxidative 

damage brought on by free radicals. By assisting 

neutralization of these harmful molecules, it decreases the 

risk of chronic illnesses such as cancer, neuro-degenerative 

disorders and cardiovascular diseases [42]. 

 
 Anti-Inflammatory Effects 

Kaempferol has been found to possess anti-

inflammatory qualities, that can help alleviate inflammation 

in the body. Inflammation that persists over time is 

associated with several diseases, including arthritis, asthma 

and inflammatory bowel disease. Kaempferol’s anti-

inflammatory action may help in managing these conditions 

[37]. 

 

 Cancer Prevention 

Kaempferol has attracted attention for its potential anti-
cancer effect. Research suggests that it could inhibit the 

growth of cancerous cells, cause apoptosis (cell death) in 

cancer cells, and reduce the development of new blood 

vessels that tumors need to grow (anti-angiogenesis). It has 

encouraging and promising results against various types of 

malignancies, including pancreatic, lung, breast, colon and 

prostate cancers [41]. 

 

 Cardiovascular Health 

Kaempferol may have positive effects on 

cardiovascular health. It has been found to reduce LDL 

cholesterol levels, inhibit platelet aggregation and possess 
vasodilatory properties, which can help boost blood flow 

and lower the risk of heart disease, stroke and hypertension 

[43].  

 

 

 

 

 Neuroprotective Properties 

Studies suggest that Kaempferol may have 

neuroprotective effect, meaning it may help protect the brain 

and nerve cells from damage and degeneration. It has been 

investigated for potential in preventing or in the treatment of 

neurodegenerative illnesses such as Parkinson’s and 

Alzheimer’s diseases. [44] 

 
 Antimicrobial Activity 

Kaempferol exhibits antimicrobial properties and has 

been studied for its potential as a natural antimicrobial 

agent. It has shown inhibitory effect against various bacteria 

and fungi, suggesting its possible use in combating 

microbial infections [36]. 

 

 Skin Health 

As a result of Kaempferols antioxidative and anti 

inflammatory properties, Kaempferol may benefit skin 

health. It has been explored for its potential in preventing 
the skin from UV radiation-induced damage and reduce 

inflammation and promoting wound healing [45]. 

 

 Weight Management 

some studies have suggested that Kaempferol may help 

in weight management. It has been found to inhibit 

adipogenesis and increase fat oxidation, potentially aiding in 

weight loss and obesity management [46]. 

 

 Anti-Diabetic Effects 

Kaempferol has been found to have anti-diabetic effect, 

which may help to regulate blood glucose levels and prevent 
complications associated with diabetes [40]. 

 

 Anti Filarial Activity 

Kaempferol has been investigated for its potential as an 

effective agent in the treatment of lymphatic filariasis. A 

study proclaimed in the journal Parasitology Research in 

2007 evaluated the effect of Kaempferol on Brugia malayi, 

one of the filariasis worm that causes LF. The researchers 

found that Kaempferol exhibited antifilarial activity against 

both adult and microfilarial stage of B. malayi in vitro. It 

was able to cut the viability of the parasites and induce 
morphological changes in them, leading to their death [47]. 

 

In addition to its antifilarial activity, Kaempferol has 

also been found to possess anti inflammatory properties. 

Inflammation plays a crucial aspect in the development of 

LF pathology and in reducing inflammation caused by the 

infection. Kaempferol has been delineated to inhibit the 

generation of pro-inflammatory chemokines and cytokines, 

which are responsible for the inflammatory response [48]. 

 

While the in vitro studies of Kaempferol on B. malayi 

are promising, further investigation is required to evaluate 
its efficacy in vivo and to figure out its optimal dosage and 

potential side effects. Additionally, the use of Kaempferol 

alone or in combination with other drugs needs to be 

investigated to determine its potential as a new treatment 

[49]. 
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C. Bioavailability Of Kaempferol 

A study is being conducted to assess the bioavailability 

of Kaempferol after ingestion of legumes (Phaseolus 

vulgaris L.) in healthy subject by monitoring excretion and 

intake. Seven healthy subjects ingesting Kaempferol from 

beans, which reached peak excretion of hydrolyzed 

flavonols after 2-8 hours [50]. 

 
The difference between man and woman subjects, 

urine output was determine to be 6.10 +/- 5.50 % and 5.40 

+/- 5.4% of the kaempferol dosage respectively. All 

individuals had similar excretion profiles, Despite the fact 

that the researcher and team discovered a 6.72-fold 

individual variation between the highest and lowest 

excretion concentration [50]. 

 

Furthermore, a correlation was observed intervening 

the percentage of excreted kaempferol and BMI in 

volunteers, with a correlation index of 0.80. all but 2 
subjects showed an initial peak in excretion of kaempferol 2 

hours after dosing. This investigation provides information 

on excretion capacity among individuals after taking 

kaempferol and that can be used as a biomarker for flavonol 

intake [50].  

 

A pharmacokinetic find out about endive-derived 

Kaempferol used to be investigated in eight wholesome 

male and woman pairs. Kaempferol was absorbed from 

endive into plasma with a relatively low dose (9mg) at a 

mean maximum plasma concentration 0.1 μM over a period 

of 5.8 hours, hinting absorption from the distal component 
of the small intestine and /or colon. Despite a 7.5-time inter-

subject variability between the greatest and lowest height 

plasma concentrations observed, most subjects exhibited 

extraordinarily steady pharmacokinetic profiles.  This 

contrasts with the profile of different flavonoids that are 

primarily absorbed from the colon. A mean of 1.9% of the 

kaempferol was excreted within one day. Most of the 

volunteers also showed an early absorbance peak, possibly 

comparable to kaempferol-3-glucoside, and during endive. 

14%. Kaempferol-3-glucuronide was the main compound 

present in plasma and urine. That indicates a lack of phase I 
hydroxylation of kaempferol. Kaempferol is absorbed more 

efficiently than quercetin in humans, even at low oral doses. 

The predominant form in plasma is the 3-glucuronide 

conjugate, and the small individual differences in absorption 

and excretion suggest that urinary kaempferol may be used 

as a biomarker of exposure (24) 

 

D. Metabolism 

In vitro and in vivo pharmacokinetic profile of 

kaempferol, commonly taken as a vastly polar glycoside, 

revealed that moderately polar aglycone are absorbed more 

rapidly then polyphenols [51]. The lipophilicity of 
Kaempferol allowed absorption into small intestine by 

intestinal binding enzyme, facilitated diffusion and passive 

or active transport [52]. Absorbed Kaempferol undergoes 

metabolic transformation to form glucuronide and 

sulfoconjugated in the liver [53]. The activity of this enzyme 

is higher with kaempferol-3-glucuronide than with quercetin 

[54]. 

Bacterial flora in the colon metabolizes kaempferol and 

its glycosides, releasing aglycones and cleaving the 

aglycone C3 ring to form compounds such as 4-

Methylphenol, phloroglucinol, 4-hydroxyphenylacetic acid. 

These may be absorbed and enter into the systemic 

circulation., It is possible that some of the aglycones were 

metabolized in the kidney before excretion because the 

concentration of free Kaempferol was lower in urine than in 
blood. The aglycone and glucuronide metabolites of 

kaempferol were present in plasma, in the other hand sulfate 

metabolites were found in urine [24,55,56]. 

 

E. Kaempferol Safety  

There were no human studies found that reported 

potential toxicity or harmful events when kaempferol was 

taken orally. Although in vitro profiles have confirmed the 

antioxidant effect of Kaempferol, a high level its 

supplementation can induce autoxidation (peroxidation) 

[57,58]. Only a few researchers have determined that 
kaempferol is antimutagenic, whereas others have found it is 

genotoxic [59-62]. According to several studies, the enzyme 

CYP 1A1 converts kaempferol to the carcinogenic 

compound quercetin, which is the cause of kaempferol’s 

mutagenic effects [63,64]. 

 

In vitro, data have shown that kaempferol has toxic and 

carcinogenic effects, but these effects have not been reported 

in in vivo screens. Takanashi and his collaborators were 

administered orally for 77 weeks without an increase in 

tumour incidence. The low oral bioavailability of 

Kaempferol was thought to prevent its genotoxic effects 
[65]. However, animal studies found that kaempferol is 

highly reactive with these nutrients, thus reducing iron 

absorption and cellular uptake of folic acid [66]. Several in 

vitro reports have found that Kaempferol is highly reactive 

with these nutrients, thus reducing the absorption of iron and 

cellular uptake of folic acid [67,68]. 

 

F. Available Marketed Preparations: 

 

 Kaempferol capsules or tablets 

These formulations contain purified or synthesized 
kaempferol and are used for various purposes, such as 

antioxidant support, anti-inflammatory effects, or potential 

cancer prevention. 

 

 Topical creams or ointments 

Kaempferol can be incorporated into topical 

formulations for its anti-inflammatory and wound-healing 

properties. These preparations may be used for skin 

conditions or as part of cosmetic products. 

 

 Injectable solutions 

Kaempferol or its derivatives can be formulated as 
injectable solutions for targeted delivery and systemic 

effects. These formulations may be investigated for their 

potential anticancer or anti-inflammatory effects. 
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 Combination therapies 

Kaempferol may be combined with other active 

compounds or drugs to enhance therapeutic efficacy. For 

example, it might be used with chemotherapeutic agents to 

increase their effectiveness or reduce side effects. 

 

III. CONCLUSION 

 
Kaempferol is present naturally in numerous plants, 

such as fruits and vegetables, along with plant products. It 

has been reported many times that Kaempferol possesses a 

wide range of health advantages. Daily intake of 

Kaempferol is highly recommended to stay healthy and 

reduce the risk of most life-threatening diseases. The 

conjugates of Kaempferol with other important drugs may 

improve the therapeutic potency of those compounds. Most 

studies have been conducted at doses that far exceed the oral 

bioavailability of kaempferol. Therefore, it seems very 

difficult to state the most effective dose of this flavonoid. 
Further research will focus on effective doses of kaempferol 

in clinical trials, related to low bioavailability, permeability 

and safe dosing requirements to offer this flavonoid as a 

potential new candidate for future drug development.  

 

REFERENCES 

 

[1]. Prince Vijeya Singh J, Selvendiran K, Mumtaz Banu S, 

Padmavathi R, Sakthisekaran D., Protective role of 

Apigenin on the status of lipid peroxidation and 

antioxidant defense against hepatocarcinogenesis in 

Wistar albino rats. Phytomedicine. 2004;11(4):309–14.  
[2]. Chandra, S.R., Panche, A.N.; Diwan, A.D. Flavonoids: 

An overview. J. Nutr. Sci. 2016, 5, e47.  

[3]. Gubbiotti, R.; Foglia, P.; Giansanti, P.; Samperi, R.; 

Corradini, E.;  Laganà, A. Flavonoids: Chemical 

properties and analytical methodologies of 

identification and quantitation in foods and plants. Nat. 

Prod. Res. 2011, 25, 469–495. 

[4]. Santos-Buelga, C.; Feliciano, A.S. Flavonoids: From 

Structure to Health Issues. Molecules 2017, 22, 477.  

[5]. Mousdale, D.M.; Coggins, J.R. Subcellular localization 

of the common shikimate-pathway enzymes in Pisum 
sativum L. Planta 1985, 163, 241–249.  

[6]. Jung, E.; Zamir, L.O.; Jensen, R.A. Chloroplasts of 

higher plants synthesize L-phenylalanine via L-

arogenate. Proc. Natl. Acad. Sci. USA 1986, 83, 7231–

7235.  

[7]. Benesova, M.; Bode, R. Chorismate mutase isoforms 

from seeds and seedlings of Papaver 

somniferum. Phytochemistry 1992, 31, 2983–2987.  

[8]. Xiao, J. Dietary flavonoid aglycones and their 

glycosides: Which show better biological 

significance?Crit. Rev. Food Sci. Nutr. 2017, 57, 1874–

1905.  
[9]. Santos, M.; Fortunato, R.H.; Spotorno, V.G. Analysis 

of flavonoid glycosides with potential medicinal 

properties on Bauhinia uruguayensis and Bauhinia 

forficata subspecies pruinosa. Nat. Prod. Res. 2019, 33, 

2574–2578. 

 

[10]. Rha, C.S.; Jeong, H.W.; Park, S.; Lee, S.; Jung, Y.S.; 

Kim, D.O. Antioxidative, Anti-Inflammatory, and 

Anticancer Effects of Purified Flavonol Glycosides and 

Aglycones in Green Tea. Antioxidants 2019, 8, 278 

[11]. Giansanti, P.; Gubbiotti, R.; Samperi, R.; Laganà, A. 

Flavonoids: Chemical properties and analytical 

methodologies of identification and quantitation in 

foods and plants. Nat. Prod. Res. 2011, 25, 469–495.  
[12]. A.Y. Chen, Y.C. Chen, A review of the dietary 

flavonoid, kaempferol on human health and cancer 

chemoprevention, Food Chem., 138 (4) (2013), 

pp. 2099-2107 

[13]. M.M. Mocanu, P. Nagy, J. Szollosi, Chemoprevention 

of breast Cancer by dietary polyphenols 

Molecules, 20 (12) (2015), pp. 22578-22620 

[14]. Farombi, E.O.; Akinmoladun, A.C.; Owumi, S.E. Anti-

Cancer Foods: Flavonoids. In Encyclopedia of Food 

Chemistry; Melton, L., Shahidi, F., Varelis, P., Eds.; 

Academic Press: Oxford, UK, 2019; pp. 224–236.  
[15]. M. Calderon-Montano, J.; Burgos-Moron, E.; Perez-

Guerrero, C.; Lopez-Lazaro, M., A Review on the 

Dietary Flavonoid Kaempferol, Mini Reviews in 

Medicinal Chemistry, Bentham Science 

PublishersVolume 11, Number 4, 2011, pp. 298-

344(47) 

[16]. Periferakis, A.; Periferakis, K. On the Dissemination of 

Acupuncture to Europe. JournalNX 2020, 6, 201–209..  

[17]. Dabeek WM, Marra MV. Dietary Quercetin and 

Kaempferol: Bioavailability and Potential 

Cardiovascular-Related Bioactivity in Humans. 

Nutrients. 2019 Sep 25;11(10):2288.  
[18]. Salehi, B.; Martorell, M.; Arbiser, J.L.; Sureda, A.; 

Martins, N.; Maurya, P.K.; Sharifi-Rad, M.; Kumar, P.; 

Sharifi-Rad, J. Antioxidants: Positive or Negative 

Actors? Biomolecules 2018, 8, 124.  

[19]. Kim SH, Choi KC (December 2013). "Anti-cancer 

Effect and Underlying Mechanism(s) of Kaempferol, a 

Phytoestrogen, on the Regulation of Apoptosis in 

Diverse Cancer Cell Models". Toxicological 

Research. 29 (4): 229–34. 

[20]. Anwar F, Latif S, Ashraf M, Gilani AH (January 

2007). "Moringa oleifera: a food plant with multiple 
medicinal uses". Phytotherapy Research. 21 (1): 17–25 

[21]. Calderon-Montano JM, Burgos-Moron E, Perez-

Guerrero C, Lopez-Lazaro M (April 2011). "A review 

on the dietary flavonoid kaempferol". Mini Reviews in 

Medicinal Chemistry. 11 (4): 298–344. 

[22]. Donnapee S, Li J, Yang X, Ge AH, Donkor PO, Gao 

XM, Chang YX (November 2014). "Cuscuta chinensis 

Lam.: A systematic review on ethnopharmacology, 

phytochemistry and pharmacology of an important 

traditional herbal medicine". Journal of 

Ethnopharmacology. 157 (C): 292–308. 

[23]. De la Luz Cádiz-Gurrea M, Fernández-Arroyo S, 
Segura-Carretero A (November 2014). "Pine bark and 

green tea concentrated extracts: antioxidant activity 

and comprehensive characterization of bioactive 

compounds by HPLC-ESI-QTOF-MS". International 

Journal of Molecular Sciences. 15 (11): 20382–402. 

 

http://www.ijisrt.com/
https://www.ingentaconnect.com/search;jsessionid=1et3fsx0rwasn.x-ic-live-03?option2=author&value2=M.+Calderon-Montano,+J.
https://www.ingentaconnect.com/search;jsessionid=1et3fsx0rwasn.x-ic-live-03?option2=author&value2=Burgos-Moron,+E.
https://www.ingentaconnect.com/search;jsessionid=1et3fsx0rwasn.x-ic-live-03?option2=author&value2=Perez-Guerrero,+C.
https://www.ingentaconnect.com/search;jsessionid=1et3fsx0rwasn.x-ic-live-03?option2=author&value2=Perez-Guerrero,+C.
https://www.ingentaconnect.com/search;jsessionid=1et3fsx0rwasn.x-ic-live-03?option2=author&value2=Lopez-Lazaro,+M.
https://www.ingentaconnect.com/content/ben/mrmc;jsessionid=1et3fsx0rwasn.x-ic-live-03
https://www.ingentaconnect.com/content/ben/mrmc;jsessionid=1et3fsx0rwasn.x-ic-live-03
https://www.ingentaconnect.com/content/ben;jsessionid=1et3fsx0rwasn.x-ic-live-03
https://www.ingentaconnect.com/content/ben;jsessionid=1et3fsx0rwasn.x-ic-live-03
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC3936174
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC3936174
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC3936174
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC3936174
https://doi.org/10.1002%2Fptr.2023
https://doi.org/10.1002%2Fptr.2023
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4264173
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4264173
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4264173
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4264173


Volume 8, Issue 8, August – 2023                              International Journal of Innovative Science and Research Technology                                                 

                                        ISSN No:-2456-2165 

 

IJISRT23AUG2156                                                      www.ijisrt.com                                 2539 

[24]. DuPont M.S., Day A.J., Bennett R.N., Mellon F.A., 

Kroon P.A. Absorption of kaempferol from endive, a 

source of kaempferol-3-glucuronide, in humans. Eur. J. 

Clin. Nutr. 2004;58:947–954.  

[25]. O'Neil, M.J. (ed.). The Merck Index - An Encyclopedia 

of Chemicals, Drugs, and Biologicals. Whitehouse 

Station, NJ: Merck and Co., Inc., 2006., p. 913 

[26]. Lewis, R.J. Sr. (ed) Sax's Dangerous Properties of 
Industrial Materials. 11th Edition. Wiley-Interscience, 

Wiley & Sons, Inc. Hoboken, NJ. 2004., p. 2081 

[27]. Lide, D.R., G.W.A. Milne (eds.). Handbook of Data on 

Organic Compounds. Volume I. 3rd ed. CRC Press, 

Inc. Boca Raton ,FL. 1994., p. V2: 1583 

[28]. US EPA; Estimation Program Interface (EPI) Suite. Ver

.3.20. February, 2007. Available from, as of January 22

, 2009:   

[29]. Kumar S., Pandey A.K. Chemistry and Biological 

Activities of Flavonoids: An Overview. [(accessed on 

25 March 2019)];Sci. World J. 2013 :1–16.  
[30]. Sharma A., Sharma P., Tuli H.S., Sharma A.K. eLS.; 

American Cancer Society. Wiley; Hoboken, NJ, USA: 

2018. Phytochemical and Pharmacological Properties 

of Flavonols; pp. 1–12. 

[31]. Jiang H., Engelhardt U.H., Thräne C., Maiwald B., 

Stark J. Determination of flavonol glycosides in green 

tea, oolong tea and black tea by UHPLC compared to 

HPLC. Food Chem. 2015;183:30–35.  

[32]. Xiao J., Muzashvili T.S., Georgiev M.I. Advances in 

the biotechnological glycosylation of valuable 

flavonoids. Biotechnol. Adv. 2014;32:1145–1156.  

[33]. Peterson J, Dwyer J. Taxonomic classification helps 
identify flavonoid-containing foods on a 

semiquantitative food frequency questionnaire. J Am 

Diet Assoc. 1998 Jun;98(6):677-82, 685; quiz 683-4.  

[34]. Calderon-Montano, J.M.; Burgos-Moron, E.; Perez-

Guerrero, C.; Lopez-Lazaro, M. A review on the 

dietary flavonoid kaempferol. Mini Rev. Med. Chem. 

2011, 11, 298–344 

[35]. Stanojević L, Stanković M, Nikolić V, Nikolić L, Ristić 

D, Canadanovic-Brunet J, Tumbas V. Antioxidant 

Activity and Total Phenolic and Flavonoid Contents of 

Hieracium pilosella L. Extracts. Sensors (Basel). 
2009;9(7):5702-14. 

[36]. Silvia Helena Taleb-Contini1 , Marcos José Salvador1 , 

Evandro Watanabe2 , Izabel Yoko Ito2 , Dionéia 

Camilo Rodrigues de Oliveira2* Antimicrobial activity 

of flavonoids and steroids isolated from two 

Chromolaena species, Brazilian Journal of 

Pharmaceutical Sciences vol. 39, n. 4, out./dez., 2003 

[37]. Funakoshi-Tago Megumi , Kazuhi Okamoto , Rika 

Izumi , Kenji Tago , Ken Yanagisawa , Yuji 

Narukawa , Fumiyuki Kiuchi , Tadashi 

Kasahara , Hiroomi Tamura Anti-inflammatory activity 

of flavonoids in Nepalese propolis is attributed to 
inhibition of the IL-33 signaling pathway, Int 

Immunopharmacol, 2015 Mar;25(1):189-98. 

 

 

 

 

[38]. Johnson Jodee L., Elvira Gonzalez de Mejia, 

Interactions between dietary flavonoids apigenin or 

luteolin and chemotherapeutic drugs to potentiate anti-

proliferative effect on human pancreatic cancer cells, in 

vitro, Food and Chemical Toxicology, Volume 60, 

October 2013, Pages 83-91 

[39]. Badshah SL, Faisal S, Muhammad A, Poulson BG, 

Emwas AH, Jaremko M. Antiviral activities of 
flavonoids. Biomed Pharmacother [Internet]. 

2021;140(June):111596.  

[40]. Al-Ishaq RK, Abotaleb M, Kubatka P, Kajo K, 

Büsselberg D. Flavonoids and Their Anti-Diabetic 

Effects: Cellular Mechanisms and Effects to Improve 

Blood Sugar Levels. Biomolecules. 2019 Sep 

1;9(9):430.  

[41]. Elham Amjad, Babak Sokouti and Solmaz Asnaashari, 

A systematic review of anti-cancer roles 

and mechanisms of kaempferol as a natural compound, 

Cancer Cell International (2022) 22:260 
[42]. Cid-Ortega S, Monroy-Rivera JA., Extraction of 

kaempferol and its glycosides using supercritical fluids 

from plant sources: A review. Food Technol 

Biotechnol. 2018;56(4):480–93. 

[43]. J M Calderón-Montaño 1, E Burgos-Morón, C Pérez-

Guerrero, M López-Lázaro, A review on the dietary 

flavonoid kaempferol, Mini Rev Med Chem, 2011 

Apr;11(4):298-344. 

[44].  Rahul., Yasir H. Siddique., Neurodegenerative 

Diseases and Flavonoids: Special Reference to 

Kaempferol, bentham science, Volume 20, Issue 4, 

2021 Published on: 29 January, 2021, Page: [327 - 
342]  

[45]. Wang J, Fang X, Ge L, Cao F, Zhao L, Wang Z, Xiao 

W. Antitumor, antioxidant and anti-inflammatory 

activities of kaempferol and its corresponding 

glycosides and the enzymatic preparation of 

kaempferol. PLoS One. 2018 May 17;13(5):e0197563.  

[46]. Bian Y, Lei J, Zhong J, Wang B, Wan Y, Li J, Liao C, 

He Y, Liu Z, Ito K, Zhang B. Kaempferol reduces 

obesity, prevents intestinal inflammation, and 

modulates gut microbiota in high-fat diet mice. J Nutr 

Biochem. 2022 Jan;99:108840. 
[47]. Sun L et al. (2017). In vitro anti-parasitic activity and 

mechanism of action of selected Ghanaian medicinal 

plants against Trypanosoma, Leishmania, and 

Plasmodium parasites. Journal of Ethnopharmacology, 

210, 217-227. 

[48]. Atul, A. S., Agrawal, S. C., & Rani, P. (2017). In vitro 

and in silico antifilarial potential of kaempferol and its 

derivatives against Setaria cervi. Journal of Parasitic 

Diseases, 41(2), 405-410. 

[49]. Bhattacharya K, Rahman M, Banu L, Akter S, Reza 

MA. Antileishmanial activity of selected flavonoids 

and their combination with miltefosine against visceral 
leishmaniasis. Parasitology Research. 2015 

Sep;114(9):3369-3377. 

[50]. Bonetti A, Marotti I, Dinelli G. Urinary excretion of 

kaempferol from common beans (Phaseolus vulgaris 

L.) in humans. Int J Food Sci Nutr [Internet]. 2007 Jan 

1;58(4):261–9 

http://www.ijisrt.com/
https://pubmed.ncbi.nlm.nih.gov/?term=Funakoshi-Tago+M&cauthor_id=25614224
https://pubmed.ncbi.nlm.nih.gov/?term=Okamoto+K&cauthor_id=25614224
https://pubmed.ncbi.nlm.nih.gov/?term=Izumi+R&cauthor_id=25614224
https://pubmed.ncbi.nlm.nih.gov/?term=Izumi+R&cauthor_id=25614224
https://pubmed.ncbi.nlm.nih.gov/?term=Tago+K&cauthor_id=25614224
https://pubmed.ncbi.nlm.nih.gov/?term=Yanagisawa+K&cauthor_id=25614224
https://pubmed.ncbi.nlm.nih.gov/?term=Narukawa+Y&cauthor_id=25614224
https://pubmed.ncbi.nlm.nih.gov/?term=Narukawa+Y&cauthor_id=25614224
https://pubmed.ncbi.nlm.nih.gov/?term=Kiuchi+F&cauthor_id=25614224
https://pubmed.ncbi.nlm.nih.gov/?term=Kasahara+T&cauthor_id=25614224
https://pubmed.ncbi.nlm.nih.gov/?term=Kasahara+T&cauthor_id=25614224
https://pubmed.ncbi.nlm.nih.gov/?term=Tamura+H&cauthor_id=25614224
https://pubmed.ncbi.nlm.nih.gov/?term=Calder%C3%B3n-Monta%C3%B1o+JM&cauthor_id=21428901
https://pubmed.ncbi.nlm.nih.gov/21428901/#full-view-affiliation-1
https://pubmed.ncbi.nlm.nih.gov/?term=Burgos-Mor%C3%B3n+E&cauthor_id=21428901
https://pubmed.ncbi.nlm.nih.gov/?term=P%C3%A9rez-Guerrero+C&cauthor_id=21428901
https://pubmed.ncbi.nlm.nih.gov/?term=P%C3%A9rez-Guerrero+C&cauthor_id=21428901
https://pubmed.ncbi.nlm.nih.gov/?term=L%C3%B3pez-L%C3%A1zaro+M&cauthor_id=21428901


Volume 8, Issue 8, August – 2023                              International Journal of Innovative Science and Research Technology                                                 

                                        ISSN No:-2456-2165 

 

IJISRT23AUG2156                                                      www.ijisrt.com                                 2540 

[51]. Lehtonen, H.-M.; Lehtinen, O.; Suomela, J.-P.; 

Viitanen, M.; Kallio, H. Flavonol glycosides of sea 

buckthorn (Hippophae rhamnoides ssp. sinensis) and 

lingonberry (Vaccinium vitis-idaea) are bioavailable in 

humans and monoglucuronidated for excretion. J. 

Agric. Food. Chem. 2009, 58, 620–627.  

[52]. Crespy, V.; Morand, C.; Besson, C.; Cotelle, N.; Vezin, 

H.; Demigne, C.; Remesy, C. The splanchnic 
metabolism of flavonoids highly differed according to 

the nature of the compound. Am. J. Physiol. 2003, 284, 

G980–G988 

[53]. Mullen W., Edwards C.A., Crozier A. Absorption, 

excretion and metabolite profiling of methyl-, 

glucuronyl-, glucosyl- and sulpho-conjugates of 

quercetin in human plasma and urine after ingestion of 

onions. Br. J. Nutr. 2006;96:107–116.  

[54]. O’Leary K.A., Day A.J., Needs P.W., Sly W.S., 

O’Brien N.M., Williamson G. Flavonoid glucuronides 

are substrates for human liver beta-
glucuronidase.FEBS Lett. 2001;503:103–106. 

[55]. Barve, A.; Chen, C.; Hebbar, V.; Desiderio, J.; Saw, 

C.L.; Kong, A.N. Metabolism, oral bioavailability and 

pharmacokinetics of chemopreventive kaempferol in 

rats. Biopharm. Drug Dispos. 2009, 30, 356–365.  

[56]. Wang, F.M.; Yao, T.W.; Zeng, S. Disposition of 

quercetin and kaempferol in human following an oral 

administration of Ginkgo biloba extract tablets. Eur. J. 

Drug Metab. Pharmacokinet. 2003, 28, 173–177.  

[57]. Pietta P.G. Flavonoids as antioxidants. J. Nat. 

Prod. 2000;63:1035–1042. doi: 10.1021/np9904509.  

[58]. Terao J. Dietary Flavonoids as Antioxidants. Food 
Factors Health Promot. 2009;61:87–94. 

[59]. Francis A.R., Shetty T.K., Bhattacharya R.K. 

Modulating effect of plant flavonoids on the 

mutagenicity of N-methyl-N′-nitro-N-

nitrosoguanidine. Carcinogenesis. 1989;10:1953–1955.  

[60]. Francis A., Shetty T., Bhattacharya R. Modifying role 

of dietary factors on the mutagenicity of aflatoxin B1: 

In vitro effect of plant flavonoids. Mutat. Res. Genet. 

Toxicol. 1989;222:393–401.  

[61]. MacGregor J.T., Jurd L. Mutagenicity of plant 

flavonoids: Structural requirements for mutagenic 
activity in Salmonella typhimurium. Mutat. Res. 

Environ. Mutagenesis Relat. Subj. 1978;54:297–309.  

[62]. Niering P., Michels G., Wätjen W., Ohler S., Steffan 

B., Chovolou Y., Kampkötter A., Proksch P., Kahl R. 

Protective and detrimental effects of kaempferol in rat 

H4IIE cells: Implication of oxidative stress and 

apoptosis. Toxicol. Appl. Pharmacol. 2005;209:114–

122. doi: 10.1016/j.taap.2005.04.004. 

[63]. Silva I.D., Rodrigues A., Gaspar J., Mala R., Laires A., 

Rueff J. Mutagenicity of kaempferol in V79 cells: The 

role of cytochromes P450. Teratog. Carcinog. 

Mutagenesis. 1996;16:229–241.  
[64].  Silva I.D., Rodrigues A., Gaspar J., Maia R., Laires A., 

Rueff J. Involvement of rat cytochrome 1A1 in the 

biotransformation of kaempferol to quercetin: 

Relevance to the genotoxicity of 

kaempferol. Mutagenesis. 1997;12:383–390. 

[65]. Takanashi H., Aiso S., Hirono I., Matsushima T., 

Sugimura T. Carcinogenicity test of quercetin and 

kaempferol in rats by oral administration. J. Food 

Saf. 1983;5:55–60. 

[66]. Nirmala P., Ramanathan M. Effect of kaempferol on 

lipid peroxidation and antioxidant status in 1,2-

dimethyl hydrazine induced colorectal carcinoma in 

rats. Eur. J. Pharm. 2011; 654:75–79. 
[67]. Hu Y., Cheng Z., Heller L.I., Krasnoff S.B., Glahn 

R.P., Welch R.M. Kaempferol in Red and Pinto Bean 

Seed (Phaseolus vulgaris L.) Coats Inhibits Iron 

Bioavailability Using an in Vitro Digestion/Human 

Caco-2 Cell Model. J. Agric. Food Chem. 2006; 

54:9254–9261.  

[68]. Lemos C., Peters G.J., Jansen G., Martel F., Calhau C. 

Modulation of folate uptake in cultured human colon 

adenocarcinoma Caco-2 cells by dietary compounds. 

Eur. J. Nutr. 2007; 46:329–336.  

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

http://www.ijisrt.com/

