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Cadmium (Cd) is a heavy metal of the most harmful contamination 

on environment. It is evidenced to have a significant impact on 

humans and animals’ health. They are at high risk of exposure to Cd 

since it is not broken down when present in food chains (ATSDR, 

2005). In addition, the risk of Cd exposure is ongoing as it has been 

detected in most common foodstuffs like cereals and vegetables 

(WHO, 2019). Moreover, Cd can also harm humans through 

smoking; when one pack of cigarettes is smoked per day, about 1–

3μg of Cd is absorbed (Waalkes, 2003). Cadmium can accumulate 

in the body due to its lengthy biological half-life (10-35 years), 

which amplifies its detrimental effects on many body organs 

(Genchi et al., 2020). In this context, long-term exposure to Cd-

contaminated water leads to Itai-itai disease (reported in Japan), 

which is manifested by renal injury and osteomalacia (Nishijo et 

al., 2017). Cadmium is mostly associated with oxidative stress; it 

generates many reactive species such as superoxide anion, hydroxyl 

radicals, and hydrogen peroxide, which causes an increase in lipid 

peroxidation, DNA alteration, and cell death (Stohs et al., 2001). 

Several studies confirmed the detrimental effects of Cd on fertility 

in males (Elblehi et al., 2019) and females (Cheng et al., 2019). 

 

Several investigations have revealed a vast population of plant-

derived compounds known as phytochemicals (Meybodi et al., 

2017). These phytochemicals, which include polyphenols, 

flavonoids, carotenoids, and alkaloids that have a variety of positive 

health impacts, can be crucial in the breakdown of peroxides by 

absorbing and neutralizing free radicals (Jayasree et al., 2022). 

Syzygium cumini “S. cumini” (synonyms: Eugenia jambolana, 

Syzygium jambolana, Eugenia cuminii), commonly known as 

jamun, jambul, jambolao, Java plum, Indian blackberry, and black 

plum, belongs to the family Myrtaceae, is one of the plants that 

contain a high concentration of phytochemicals (Baliga et al., 

2011), which, in accordance with epidemiological studies can aid in 

preventing Cd from harming human’s health (D'Andrea, 2015). 

 

Releasing of Cd in the environment is either through natural or 

anthropogenic factors. It is normally found as a combination with 

other compounds such as cadmium oxide (CdO), cadmium chloride 

(CdCl2), or cadmium sulfide (CdS). It also could be present as an 

end product that results from treatment of different metals like 

copper, iron or sulfur (Chatterjee et al., 2017). Volcanic 

discharges, leakage from rocks inside water, and burns of forests are 

other natural sources of Cd. Additionally, anthropogenic sources 

include the vapors of cool burning, some pesticides and fertilizers, 

preservatives of wood, fuel combustion, and plastics, paints and 

battery industrial activities (Abd et al., 2011).   
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Although there are multiple environmental pollutants, heavy metals such as cadmium (Cd) 
represent the most serious one because of the oxidative stress they induce. The emerging 
evidence suggests that herbal medicine has become an essential alternative medical approach 
due to its natural identity and the lack of deleterious side effects. Many health benefits have 
been documented to phytochemicals such as flavonoids, polyphenols, alkaloids, and 
carotenoids, including putative antioxidant impacts thereby alleviating various oxidative stress 
conditions. Syzygium cumini is a type of plant that is rich in a variety of physiological 
phytochemical compounds. These compounds were observed to be present in various parts of 
the plant including leaves, seeds, peel, and pulp. Because of these compounds, the fruit of this 
plant is claimed to have anti-diabetic, anti-hyperlipidemic, antioxidant, hepatoprotective, 
antimicrobial, anti-inflammatory, antipyretic, antiplaque, radioprotective, neuropsycho-
pharmacological, nephroprotective, and antidiarrheal properties as well as the ability to 
improve fertility in both male and females. The focus of this review is mainly on the antioxidant 
effects of Syzygium cumini fruit pulp extract against the reproductive challenges caused by 
exposure to cadmium.   
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As it may be found in everything, including food, dietary 

supplements, alcoholic beverages, and tobacco, Cd is a common 

environmental pollutant. Cd is the most prevalent of the 30 elements 

found in cigarette smoke, and smokers have approximately twice as 

much Cd in their bodies as non-smokers do (ATSDR, 1999). Most 

of the time, exposure to Cd happens unintentionally when 

performing certain jobs, such as working in an industrial setting, 

ingesting contaminated food or water, or breathing polluted air. 

Additionally, in recent decades, improvements in the production of 

CdSe/CdTe-based photovoltaic solar cells used as a substitute 

energy source and CdSe/CdTe-based nano-materials utilized in 

biological applications may potentially be responsible for the rise in 

Cd exposure in people (Fowler, 2009). Animals that graze on 

polluted plants will also accumulate Cd in their organs, including 

the liver, kidney, and testes which are consequently considered a 

hazard cadmium source for humans. 

 

Environmental exposure to Cd has been linked to reproductive and 

developmental damage, according to epidemiological research 

(Massányi et al., 2020). Numerous studies have shown the negative 

effects of Cd on the reproductive system (Amr et al., 2023). 

Cadmium toxicity in testes (Xu et al., 2017), and ovaries (Liu et 

al., 2019) has been evidenced. Cadmium has the ability to reduce 

fertility by negatively affecting the various parameters of the 

reproductive system (Abdel-Wahab et al., 2021), and this can 

occur by induction of oxidative stress in tissues, which lowers the 

capacity of tissue antioxidant enzymes and increases the production 

of ROS (Xu et al., 2017), resulting in infertility due to defective 

germ cell production (Liu et al., 2021),and this is what Cd does (Ali 

et al., 2022).  

 

Male infertility caused by Cd is linked to histological issues, poor 

sperm quality, and impaired spermatogenesis (Hassanin et al., 

2019).Cadmium causes significant structural damage to the blood-

testis barrier, seminiferous tubules, and Sertoli cells (SCs). 

Cadmium also alters the function of somatic cells and germ cells, 

producing infertile or subfertile males (Ali et al., 2022). It has also 

been shown to decrease DNA integrity in Leydig cells and 

testosterone synthesis in vitro (Zhu et al., 2020). In females, Cd 

adversely affects rats' ovarian structure and estrous cycle length 

(Amr et al., 2023), interfering with gonadotropin hormones and 

lowering blood FSH and LH levels (Ruslee et al., 2020) and 

decreasing both folliculogenesis and ovarian follicle reservoir 

(Saedi et al., 2020). In rat ovaries, Cd reduces antioxidants and 

raises levels of MDA and hydrogen peroxide (H2O2) (Nna et al., 

2017). Depending on age, exposure to Cd in the environment can 

change the amount of anti-mullerian hormone (AMH) and ovarian 

function (Massányi et al., 2020). 

 

It has been demonstrated that Cd directly causes toxicity in the cells 

of spermatozoa, Leydig and Sertoli cells. Moreover, exposure to Cd 

leads to arrest in the development of ovaries (Cheng et al., 2019). 

This is accomplished by indirectly raising reactive oxygen species 

(ROS) as a pro- apoptotic agent via an inflammatory process and by 

altering the hypothalamus-pituitary-gonadal axis. The formation of 

ROS which becomes harmful if not eliminated by antioxidants is 

linked to the majority of the reprotoxic consequences caused by Cd 

exposure (Ikokide et al., 2022). Reactive oxygen speciesor free 

radicals are atoms or groups of atoms having one or more unpaired 

electrons that exist in a free form (Lushchak, 2014). Lipid free 

radicals, superoxide anion radicals, hydroxyl radicals, hydroperoxy 

radicals, peroxy radicals, and nitric oxide are some examples of free 

radicals that can develop (Zeb, 2015). Chain reactions involving 

free radicals begin with a mechanism known as the initiation 

reaction. Following that, the free radical spreads by colliding with 

other molecules. The termination step refers to the ultimate 

reactions (Ahmadinejad et al., 2017). Free radicals can have lipid, 

protein, carbohydrate, organic, inorganic, or metal atoms as their 

substrate (R). Free radical production happens frequently during 

cellular biochemical reactions. But as the quantity of free radicals 

rises, metabolic pathways become unbalanced, and oxidative stress 

results. Thus, the antioxidant agents are required to combat 

oxidative stress (Zeb, 2018). 

 

Reactive oxygen species production has been linked to Cd-induced 

infertility in several investigations. Only when the antioxidant 

system fails to maintain homeostasis can ROS levels rise to an 

unhealthy level. The lack of a strong antioxidant system causes a 

rise in ROS and leads to oxidative stress (OS). Oxidative stress 

adversely impacts the development, apoptosis, and functioning of 

somatic and sperm cells (Morielli and O'Flaherty, 2015). In 

agreement with the previously mentioned studies, Cd has the 

potential to enhance lipid peroxidation, DNA damage, and protein 

degradation by inducing oxidative stress in testes and this was 

confirmed in many studies which explained the negative effects of 

oxidative stress on antioxidant system parameters represented in a 

decreased levels of SOD, catalase and glutathione, in addition to 

increased levels of oxidants such as MDA and lipid peroxide (Ali et 

al., 2022). Recent research confirmed the oxidative stress caused by 

Cd in testes of rats through measurement of different parameters 

such as decreased serum testosterone, protein levels of steroidogen-

esis and spermatogenesis, in addition to high levels of cytochrome 

C and caspase 3 (Venditti et al., 2023). Also, the bioaccumulation 

of Cd in ovaries led to oxidative stress when female rats received 

cadmium chloride in a dose of 5mg/kg BW/day (Nna et al., 2017). 

Another study confirmed the occurrence of oxidative stress in the 

ovary following Cd exposure which was represented by increased 

oxidative markers such as MDA and hydrogen peroxide and 

decreased levels of antioxidant indicators as catalase and reduced 

glutathione (Khaled et al., 2022). Moreover, Cd exposure in female 

rats led to alterations in their reproductive performance which was 

(Zhang and Lin, 2009) manifested by reduced levels of estrogen 

and progesterone (Nasiadek et al., 2018) as well as diminished 

levels of LH and FSH (Ruslee et al., 2020). 

 

Syzygium cumini is classified as a plant class of Angiosperms, 

Kingdom of Plantae, Order of Myrtales, Family of Myrtaceae, 

Genusof Syzygium, and species of cumini. It is called Jaman or 

Jamun in Hindi, Jamboo or Java Plum in English, and Syzygium 

cumini L in Latin (Kumar and Singh, 2021).  

 

Different physiologically active substances can be found in many 

portions of a plant, including the leaves, seeds, peel, and pulp 

(Huang et al., 2022). A study found that the components of S. 

cumini that have antioxidant activity are highly diverse 

(Dissanayake et al., 2022). The Jamun tree contains a variety of 

compounds including anthocyanins, glucosides, ellagic acid, 

isoquercetin, kaempferol, and myricetin. The plant's enormous 

potential as a source of food and medicine is further enhanced by 

the abundance of bioactive chemicals found in Jamun roots, barks, 

leaves, and stem, including tannins, phenols, lipids, alkaloids, and 

flavonoids (Singh et al., 2019). Quercetin, crategolic acid, betulinic 
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acid, myricetin, and kaempferol are found in the leaves of the S. 

cumini plant. Primary and secondary metabolites found in S. cumini 

include proteins, carbohydrates, amino acids, alkaloid compounds, 

phenolic substances (gallic acid, caffeic acid, ellagic acid), 

flavonoids (quercetin, myricetin, kaempferol), and anthocyanins 

(Qamar et al., 2022). S. cumini contains phenolic components 

called flavonoids (anthocyanins), flavonols (quercetin, myricetin), 

and flavanols, which together make up the bioactive ingredients 

(catechins) (Baliga et al., 2011). Jamun fruit has been recognized 

as a nutraceutical fruit due to the presence of antioxidants such as 

ascorbic acid, anthocyanins and total phenols (Singh and Sharma, 

2020). There are high levels of phenolics in fruit extract of S. cumini 

(Wasswa et al., 2019). S. cumini seed extract is a good source of 

natural antioxidants (Wasswa et al., 2019). Natural antioxidative 

products of jamun seeds are safe, available, cheap and more 

effective than synthetic drugs (Adedapo and Ogunmiluyi, 2020). 

Seed extract had a much higher total phenolic, flavonoid, and tannin 

content and stronger antioxidant capabilities (Ahmed et al., 2021). 

Flavonoids with antioxidant characteristics, like quercetin and rutin, 

have been found in S. cumini leaf (Srivastava and Chandra, 2013). 

 

A study suggested that the fruit of S. cumini is a source of natural 

antioxidants and has the ability to inhibit lipid peroxidation due to 

its content of tannins, vitamins, anthocyanins and phenolics 

(Qamar et al., 2021). Fruits include a variety of bioactive 

substances including ascorbic acid, anthocyanins, flavonoids, 

tannins, total phenolics, and flavonoids (Yanuarto and Nurani, 

2022).  

 

Different plant parts have been shown to have positive benefits in 

experimental in vivo and in vitro including antioxidant, anti-

hyperlipidemic, and anti-hyperglycemic ones (Ecker et al., 2017). 

The active molecules of S.cumini support pharmacological effects 

in human health and metabolism including antioxidant, 

antibacterial, antidiabetic, central nervous system (CNS) activity, 

chemoprevention, anti-inflammatory, and anti-allergic properties 

(Singh et al., 2019). Anti-inflammatory, anticancer, antidiabetic, 

antibacterial, antifungal, radioprotective, and antioxidant activities 

have all been noted by S. cumini (Rehaman, 2021). Syzygium 

cumini plant is used as an antidiabetic agent (Goyal, 2015). 

Blackberries have been provided anti-inflammatory and antioxidant 

activities (Chang et al., 2019). Research investigation by Qamar 

et al., (2021) has been confirmed the anti-inflammatory activity of 

S. cumini fruit extracts. 

 

Antioxidants are essential compounds that can shield the organism 

from oxidative stress brought on by free radical damage (Margaret 

et al., 2015). A study investigated that there is a relationship 

between the antioxidant capacities of various S. cumini plant 

sections and certain phenolic metabolites and other phenolic 

substances (Halim et al., 2022). Because jambolan fruit naturally 

contains anthocyanin, it has strong antioxidant action (Yanuarto 

and Nurani, 2022). By several in vitro assays such as nitric oxide 

(NO), ferric-reducing antioxidant power (FRAP), oxygen radical 

absorbance capacity (ORAC) and 2,2-diphenyl-1-picrylhydrazyl 

(DPPH), the antioxidant activity of  S. cumini has been proved 

(Saeed et al., 2018). 

 

An investigation revealed that S. cumini fruit peels contain 

anthocyanins that cause protection against iron-induced lipid 

peroxidation (Veigas et al., 2007) and also contain tannins that have 

radical scavenging activities. With the increased concentration of 

tannins in S. cumini fruit extract, antioxidant and ferric-reducing 

power activity are increased (Zhang and Lin, 2009). A study 

explored that anthocyanins present in S. cumini pulp exhibited 

strong radical-scavenging activity (Sarma et al., 2020). Fruit 

antioxidant activity is affected by several factors including 

genotype, growing temperature, growing season, maturity at 

harvest, and environmental stress (Kupe et al., 2021). 

 

Exceeding the boundaries of antioxidant defense capabilities, 

oxidant chemicals' reactivity might set off chain reactions that 

disrupt the system. Exogenous antioxidants are required in order to 

neutralize the oxidants (Yanuarto and Nurani, 2022). Fruits, 

vegetables, and drinks contain antioxidants that are beneficial to 

human health in several ways, such as lowering the incidence of 

certain diseases and preventing cancer and cardiovascular disease. 

The primary kinds of antioxidants are supplements (vitamins; 

vitamins C and E), Carotenoids, polyphenols (flavonoids, flavonols, 

flavones, and flavanones), tannins, stilbenes, lignans, phenolic 

acids, anthocyanins, and isoflavones (Oroian and Escriche, 2015). 

An antioxidant is a substance that inhibits or delays the oxidation of 

a substrate in tiny concentrations. Antioxidant compounds work 

through a variety of chemical reactions to produce their effects, 

including single electron transfer (SET), hydrogen atom transfer 

(HAT), and the ability to bind transition metals (Santos-Sánchez et 

al., 2019). 

 

One can categorise antioxidants into two groups: primary and 

secondary. This classification is based on how antioxidants work. 

Primary antioxidants can transmit one electron through a single 

electron transfer mechanism or contribute an H-atom (hydrogen 

atom transfer, or HAT). These antioxidants are quite effective and 

are needed in small amounts to neutralize a huge amount of free 

radicals, these include phenolic antioxidants. Secondary 

antioxidants are defined as those that neutralise prooxidant 

catalysts. Examples include chelators of metal ions that are pro-

oxidant (like Fe and Cu) (Kumar et al., 2019). 

 

The phenolic compounds have a crucial role in the signaling and 

defense mechanisms of plants. These substances work to reduce 

stress and have a variety of roles in plants. phenolic compounds 

have the ability to behave as hydrogen donors or to bind metal ions 

like iron and copper (Paran et al., 2009).In hydrogen atom transfer, 

a free radical interacts with an antioxidant with an H-atom. A 

neutral species is produced by stabilising the free radical that is 

transformed from an antioxidant to an antioxidant free radical (Zeb, 

2020). 

 

One of a phenolic compound's antioxidant functions is transition 

metal chelation (TMC). Studies have revealed that polyphenols bind 

transition metals to produce stable compounds (Brown et al., 1998). 

Such processes can be catalyzed by transition metals like copper 

(Cu), manganese (Mg), and cobalt (Co). Food-derived phenolic 

compounds are excellent metalic chelators. Metalic chelation can 

prevent ferric reduction from happening directly, which in turn 

prevents the Fenton reaction from producing as many reactive OH-

free radicals. The reduction capacities of the phenolic compounds 

determines the metal chelation (Mathew et al., 2015). 

 

The structure of phenolic compounds, including the benzene ring 

and the numbers and position of OH groups, determines their ability 

or potency to have the antioxidant effect. Antioxidant molecules are 

protected upon reacting with free radicals due to the benzene ring 
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(Rajan and Muraleedharan, 2017). It is important to note that 

another important consideration when determining the effectiveness 

of an antioxidant is the hydrogen atomic bond dissociation energy 

(BDE) bound to the phenolic oxygen atom (Leopoldini et al., 

2011). Both flavonoids and phenolic acids are effective free radical 

scavengers. However, depending on their structural traits, variations 

may occur in the chelating opportunities with metals and reducing 

properties (Van Acker et al., 1996). Comparing flavonoids to 

phenolic acids, it has been found that the former has greater 

antioxidant activity (Zhang and Tsao, 2016). Quercetin, a flavonol 

with five hydroxyl groups, has a substantially higher antioxidant 

capacity than flavonols without free radical-neutralizing properties 

(TSAO, 2010). 

 

 

A study proved that the jambul fruit pulp can revive germ cells and 

gradually restore spermatozoa's micrometric dimensions. Ingestion 

of jambul restores steroidogenesis and spermatogenesis in males 

after exposure to fluoride that impair these essential processes 

(Ahmad et al., 2012). Fruit of S. cumini has the ability to lower free 

radicals. In addition, there are more spermatocytes and there may be 

less spermatogenic cell death (Sukmaningsih et al., 2021). 

 

 

This review article concluded that cadmium is one of the most 

dangerous pollutants of environment that significantly affect both 

human and animal health. One of these cadmium-induced health 

hazards, is its reproductive toxicity. It induces its insult through 

generation of many reactive species such as superoxide anion, 

hydroxyl radicals, and hydrogen peroxide, which causes an increase 

in peroxidation of lipid, DNA alteration, and cell death. To alleviate 

its deleterious effects, an urgent need of intake of one of the 

medicinal plants that have antioxidant effects is uprising. Syzygium 

cumini is a promising candidate to achieve this goal. It has a variety 

of phytochemical compounds. These active compounds were 

observed to be present in different sections of the plant including 

leaves, seeds, peel, and pulp. These components make it one of the 

best medicinal plants that exert their antioxidant power against male 

and female reproductive injury induced by cadmium exposure. 

These valuable facts need to future research work to thorough the 

lights on the applicability of these antioxidant capacity of Syzygium 

cumini against cadmium induced toxicity of male and female 

reproductuive systems in lab animals.These research studies should 

concentrate on exploration of the biochemical and molecular 

mechanisms that will be done by this plant to mitigate cadminum 

induced toxicity. 

 

Abd  EM, Sayed  AF, Emad  AS,  Hany AES (2011). Syzygium cumini (pomposia) active 
principles exhibit potent anticancer and antioxidant activities. Afr J Pharmacy 
Pharmacol., 5(7): 948-956. doi: 10.5897/AJPP10.420 

Abdel-Wahab  A, Hassanin  KM, Mahmoud  AA, Abdel-Badeea  WI, Abdelrazik  ARH,  
Attia  EZ, Abdelmohsen UR, Abdel Aziz  RL, Najda  A, Alanazi  IS, Alsharif  KF. 
(2021). Physiological roles of red carrot methanolic extract and vitamin E to 
abrogate cadmium-induced oxidative challenge and apoptosis in rat testes: 
Involvement of the Bax/Bcl-2 ratio. Antioxidants., 10(11): 1653. doi: 10.3390/ 
antiox10111653 

Adedapo  A, Ogunmiluyi  I (2020). The use of natural products in the management of 
diabetes: the current trends., 10(1): 153-162. doi: 10.22270/jddt.v10i1.3839  

Ahmad  KR, Nauroze T, Raees K, Abbas T, Kanwal  MA, Noor S, Jabeen S (2012). 
Protective role of jambul (Syzygium cumini) fruit-pulp extract against fluoride-
induced toxicity in mice testis: a histopathological study. Fluoride., 45(3): 281-
289.  

Ahmadinejad  F, Geir møller  S, Hashemzadeh-Chaleshtori  M, Bidkhori  G,  Jami  MS 
(2017). Molecular mechanisms behind free radical scavengers function against 
oxidative stress. Antioxidants, 6(3): 51. doi: 10.3390/antiox6030051  

Ahmed  S, Jahan IA, Hossain  M, Ahmed  KS, Rahman  M, Zaman W, Hoque  M (2021). 
Bioactive compounds, antioxidant properties and phenolic profile of pulp and 
seed of Syzygium cumini. J Food Measurement and Characterization, 15: 1991-
1999. doi:10.1007/s11694-020-00798-2 

Ali  W, MA Y, Zhu  J, Zou  H,  Liu  Z (2022). Mechanisms of cadmium-induced testicular 
injury: A risk to male fertility. Cells., 11(22): 3601.  doi: 10.3390/cells11223601 

Amr  A, EL-wahed  A, EL-seedi  HR, Khalifa  SA, Augustyniak  M, EL-samad  LM, Abdel 
karim AE, EL wakil A (2023). UPLC-MS/MS Analysis of Naturally Derived Apis 
mellifera Products and Their Promising Effects against Cadmium-Induced 
Adverse Effects in Female Rats. Nutrients., 15(1): 119.  doi: 10.3390/nu15010119 

ATADR (1999). Toxicological Profile for Cadmium [R]. US Department of Health and 
Human Services, Public Health Service, (ATSDR), Atlanta, GA.   

ATSDR (2005). Agency for toxic substance and disease registry, US toxicological profile 
for cadmium.  Department of Health and Humans Services, Public Health Service.   

Baliga  MS, Bhat  HP, Baliga  BRV, Wilson  R, Palatty  PL (2011). Phytochemistry, 
traditional uses and pharmacology of Eugenia jambolana Lam.(black plum): a 
review. Food Res Int., 44(7): 1776-1789. doi: 10.1016/j.foodres.2011.02.007 

Brown  EJ, Khodr  H, Hider  CR, Rice-evans  CA (1998). Structural dependence of 
flavonoid interactions with Cu2+ ions: implications for their antioxidant 
properties. Biochem J., 330(3): 1173-1178.  doi: 10.1042/bj3301173 

Chang  SK, Alasalvar  C, Shahidi  F (2019). Superfruits: Phytochemicals, antioxidant 
efficacies, and health effects–A comprehensive review. Critical Reviews in Food 
Sci Nutrit., 59(10): 1580-1604.  doi: 10.1080/10408398.2017.1422111 

Chatterjee  M, Sadhukhan G, Kundu J (2017). Indian gooseberry and Lycopodium 200c 
can effectively reduce cadmium induced testicular damage in 40 days exposed 
mice. Int J Zool Stud., 2(6): 31-37.  

Cheng Y, Zhang J, Wu T, Jiang X, Jia H, Qing S, An Q, Zhang Y, Su J (2019). Reproductive 
toxicity of acute Cd exposure in mouse: Resulting in oocyte defects and 
decreased female fertility. Toxicology and Applied Pharmacology, 379: 114684.  
doi: 10.1016/j.taap.2019.114684 

D'Andrea  G (2015). Quercetin: a flavonol with multifaceted therapeutic applications? 
Fitoterapia, 106: 256-271.  doi: 10.1016/j.fitote.2015.09.018 

Dissanayake PK, Wekumbura WGC, Wijeratne AW, Wijesundara DSA (2022). 
Morphological characterization, antioxidant capacity and diversity of Syzygium 
cumini trees from Sri Lanka. Horticultural Plant J., 8(1): 53-67. doi: 10.1016/j. 
hpj.2021.09.002 

Ecker  A, Do Nascimento Gonzaga TKS, Seeger RL, Dos Santos MM, Loreto  JS, Boligon 
AA, Meinerz DF, Lugokenski TH, Da Rocha JBT, Barbosa  NV (2017). High-Sucrose 
Diet Induces Diabetic-Like Phenotypes And Oxidative Stress In Drosophila 
Melanogaster: Protective Role Of Syzygium Cumini And Bauhinia Forficata. 
Biomed Pharmacotherapy, 89: 605-616. doi: 10.1016/j.biopha. 2017.02.076 

Elblehi  SS, El Euony  OI, El-Nahas  AF (2019). Partial ameliorative effect of Moringa 
leaf ethanolic extract on the reproductive toxicity and the expression of 
steroidogenic genes induced by subchronic cadmium in male rats. Environmen 
Sci Pollution Res., 26: 23306-23318. doi: 10.1007/s11356-019-05607-y 

Fowler  BA (2009). Monitoring of human populations for early markers of cadmium 
toxicity: a review. Toxicology and applied pharmacology, 238(3): 294-300.  doi: 
10.1016/j.taap.2009.05.004 

Genchi  G, Sinicropi  MS, Lauria  G, Carocci  A, Catalano  A (2020). The effects of 
cadmium toxicity. Int J environment Res public health, 17(11), 3782. doi: 
10.3390/ijerph17113782 

Goyal  M (2015). Traditional plants used for the treatment of diabetes mellitus in 
Sursagar constituency, Jodhpur, Rajasthan–An ethnomedicinal survey. J Ethno-
pharmacology., 174: 364-368. doi: 10.1016/j.jep.2015.08.047 

Halim  MA, Kanan  KA, Nahar  T, Rahman  MJ, Ahmed  KS, Hossain H, Mozumder  NR, 
Ahmed M (2022). Metabolic profiling of phenolics of the extracts from the 
various parts of blackberry plant (Syzygium cumini L.) and their antioxidant 
activities. LWT., 167: 113813.  doi: 10.1016/j.lwt.2022.113813 

Hassanin  KM,  Abdel-Wahab  A, Mahmoud  A A,  Abdelrazik  ARH,  Abdel-Badeea  
WI  (2019). The ameliorative effect of methanolic red carrot extract and vitamin 
E against cadmium-induced testicular toxicity in rats. JVMR, 26(2): 247-257. doi: 
10.21608/jvmr.2019.67968 

Huang  X, Wu  Y, Zhang  S, Yang  H, Wu W, Lyu  L, Li  W (2022). Variation in Bioactive 
Compounds and Antioxidant Activity of Rubus Fruits at Different Developmental 
Stages. Foods, 11(8): 1169.  doi: 10.3390/foods11081169 

Ikokide  EJ, Oyagbemi  AA, Oyeyemi MO (2022). Impacts of cadmium on male fertility: 
Lessons learnt so far. Andrologia., 54(9): e14516. Doi: 10.1111/and.14516 

Jayasree  TV, Ravali  T, Kumar  NS, Rao  TR,  Pavani  B (2022). To Compare and Evaluate 
the Antioxidant Activity of Syzygium Cumini Seeds By different Extracts (Ethanol, 
Ethyl Acetate, Water). IJRES,10(7): 571-580. 

Khaled  I, Ahmed  RB, Saidi  I, Abbassi  R, Abdelkader  MO, Harrath  AH (2022). 
Salicyclic acid against the disruptive effects of cadmium induces oxidative stress 
and biochemical and histopathological changes in the ovary of the freshwater 
leech Limnatis nilotica (Savigny, 1822). Environmental Pollutants and 
Bioavailability, 34(1): 321-330. doi: 10.1080/26395940.2022.2105749 

Kumar S, Singh B (2021). Syzygium cumini (jamun) its medicinal uses. Int J 
Pharmacogen., 8(9): 361-372. doi: 10.13040/IJPSR.09758232.ijp.8(9).361-372 

Kumar  N, Singh  A, Sharma  DK, Kishore K(2019). Toxicity of food additives. Food 
safety and human health, Elsevier.  doi: 10.1016/B978-0-12-816333-7.00003-5 

https://doi.org/10.3390/antiox10111653
https://doi.org/10.3390/antiox10111653
https://doi.org/10.22270/jddt.v10i1.3839
https://doi.org/10.3390/antiox6030051
https://link.springer.com/article/10.1007/s11694-020-00798-2
https://doi.org/10.3390/cells11223601
https://doi.org/10.3390/nu15010119
https://doi.org/10.1016/j.foodres.2011.02.007
https://doi.org/10.1042/bj3301173
https://doi.org/10.1080/10408398.2017.1422111
https://doi.org/10.1016/j.taap.2019.114684
https://doi.org/10.1016/j.taap.2019.114684
https://doi.org/10.1016/j.fitote.2015.09.018
https://doi.org/10.1016/j.hpj.2021.09.002
https://doi.org/10.1016/j.hpj.2021.09.002
https://doi.org/10.1016/j.biopha.2017.02.076
https://doi.org/10.1016/j.taap.2009.05.004
https://doi.org/10.1016/j.taap.2009.05.004
https://doi.org/10.3390/ijerph17113782
https://doi.org/10.3390/ijerph17113782
https://doi.org/10.1016/j.jep.2015.08.047
https://doi.org/10.1016/j.lwt.2022.113813
https://dx.doi.org/10.21608/jvmr.2019.67968
https://doi.org/10.3390/foods11081169
https://doi.org/10.1080/26395940.2022.2105749
https://doi.org/10.1016/B978-0-12-816333-7.00003-5


Antioxidant Effects of Syzygium cumini Fruit Pulp Extract Against Cadmium-Induced Reproductive Toxicity……….…….                                                     129 

Kupe  M, Karatas  N, Unal  MS, Ercisli  S, Baron  M, Sochor  J (2021). Nutraceutical 
and functional properties of peel, pulp, and seed extracts of six ‘Köhnü’grape 
clones. Horticulturae, 7(10): 346.  doi: 10.3390/horticulturae7100346 

Leopoldini M, Russo  N, Toscano M (2011). The molecular basis of working 
mechanism of natural polyphenolic antioxidants. Food Chemist., 125(2): 288-
306.  doi: 10.1016/j.foodchem.2010.08.012 

Liu  J, Luo  LF, Wang  DL, Wang  WX, Zhu  JL, Li  YC, Chen  NZ, Huang  HL, Zhang WC 
(2019). Cadmium induces ovarian granulosa cell damage by activating PERK-
eIF2α-ATF4 through endoplasmic reticulum stress. Biol Reprod., 100(1): 292-299. 
doi: 10.1093/biolre/ioy169 

Liu X, Wang Z, Liu F (2021). Chronic exposure of BPA impairs male germ cell 
proliferation and induces lower sperm quality in male mice. Chemosphere, 262: 
127880.  doi: 10.1016/j.chemosphere.2020.127880 

Lushchak  VI (2014). Free radicals, reactive oxygen species, oxidative stress and its 
classification. Chemico-biological Interactions., 224: 164-175. doi: 10.1016/j.cbi. 
2014.10.016 

Margaret  E, Shailaja  A, Rao VV (2015). Evaluation of antioxidant activity in different 
parts of Syzygium cumini (Linn.). Int J Current Microbiol Applied Sci., 4(9): 372-
379.  

Massányi P, Massányi M, Madeddu R, Stawarz R, Lukáč N (2020). Effects of cadmium, 
lead, and mercury on the structure and function of reproductive organs. Toxics, 
8(4): 94.  doi: 10.3390/toxics8040094 

Mathew S, Abraham TE, Zakaria ZA (2015). Reactivity of phenolic compounds towards 
free radicals under in vitro conditions. J Food Sci Technol., 52: 5790-
5798.  doi: 10.1007/s13197-014-1704-0 

Meybodi  NM, Mortazavian  AM, Monfared  AB, Sohrabvandi  S,  Meybodi  FA (2017). 
Phytochemicals in cancer prevention: a review of the evidence. Iranian J Cancer 
Prevention., 10(1): e7219.  doi: 10.17795/ijcp-7219 

Morielli  T, O'flaherty  C (2015). Oxidative stress impairs function and increases redox 
protein modifications in human spermatozoa. Reprod., 149(1): 113-123.  doi: 
10.1530/REP-14-0240 

Nasiadek  M, Danilewicz  M, Sitarek  K, Świątkowska  E, Daragó A, Stragierowicz  J 
Kilanowicz  A  (2018). The effect of repeated cadmium oral exposure on the level 
of sex hormones, estrous cyclicity, and endometrium morphometry in female 
rats. Environmental Sci Pollution Res., 25: 28025-28038. doi: 10.1007/s11356-
018-2821-5 

Nishijo  M, Nakagawa  H, Suwazono  Y, Nogawa  K, Kido T (2017). Causes of death in 
patients with Itai-itai disease suffering from severe chronic cadmium poisoning: 
a nested case–control analysis of a follow-up study in Japan. BMJ, 7(7): e015694. 
doi.org/10.1136/bmjopen-2016-015694 

Nna VU, Usman UZ, Ofutet EO, Owu  DU (2017). Quercetin exerts preventive, 
ameliorative and prophylactic effects on cadmium chloride-induced oxidative 
stress in the uterus and ovaries of female Wistar rats. Food Chem Toxicol., 102: 
143-155.  doi: 10.1016/j.fct.2017.02.010 

Oroian M, Escriche I (2015). Antioxidants: Characterization, natural sources, 
extraction and analysis. Food Res Int., 74: 10-36. doi: 10.1016/j.foodres. 
2015.04.018 

Paran E, Novack V, Engelhard YN, Hazan-Halevy I (2009). The effects of natural 
antioxidants from tomato extract in treated but uncontrolled hypertensive 
patients. Cardiovascular Drugs and Therapy, 23: 145-151. doi: 10.1007/s10557-
008-6155-2 

Qamar  M, Akhtar  S, Ismail  T, Wahid  M, Abbas  MW, Mubarak  MS, Yuan  Y, Barnard  
RT, Ziora  ZM, Esatbeyoglu T ( 2022). Phytochemical Profile, Biological Properties, 
and Food Applications of the Medicinal Plant Syzygium cumini. Foods, 11(3): 378.   
doi: 10.3390/foods11030378 

Qamar M, Akhtar S, Ismail T, Yuan Y, Ahmad N, Tawab A, Ismail A, Barnard RT, 
Cooper MA, Blaskovich MA (2021). Syzygium cumini (L.), Skeels fruit extracts: In 
vitro and in vivo anti-inflammatory properties. J Ethnopharmacology, 271: 
113805.  doi: 10.1016/j.jep.2021.113805 

Rajan VK,  Muraleedharan K (2017). A computational investigation on the structure, 
global parameters and antioxidant capacity of a polyphenol, Gallic acid. Food 
Chemist., 220: 93-99. Doi: 10.1016/j.foodchem.2016.09.17 

Rehaman S (2021). Therapeutic traits of jamun tree: Syzygium cumini (Linn.) to 
combat against covid-19. Int J Botany Studies, 6(1):248-253.  

Ruslee  SS, Zaid  SSM, Bakrin  IH, Goh YM, Mustapha  NM (2020). Protective effect of 
Tualang honey against cadmium-induced morphological abnormalities and 
oxidative stress in the ovary of rats. BMC Complementary Med and therapies, 20: 
1-11. doi: 10.1186/s12906-020-02960-1 

Saedi S, Shirazi MRJ, Zamiri MJ, Totonchi M, Dadpasand  M, Sedaghati F (2020). 
Impaired follicular development and endocrine disorders in female rats by 
prepubertal exposure to toxic doses of cadmium. Toxicology and Industrial 
Health, 36(2): 63-75. doi: 10.1177/0748233720912060 

 
 
 
 
 
 
 
 
 

Saeed A, Kauser S, Iqbal M (2018). Nutrient, mineral, antioxidant, and anthocyanin 
profiles of different cultivars of syzygium cumini (Jamun) at different stages of 
fruit maturation. Pakistan J Botany, 50(5): 1791-1804.  

Santos-Sánchez  NF, Salas-Coronado  R, Villanueva-Cañongo  C, Hernández-Carlos  B 
(2019). Antioxidant compounds and their antioxidant mechanism. Antioxidants, 
10: 1-29. doi: 10.5772/intechopen.85270 

Sarma N, Begum T, Pandey SK, Gogoi R, Munda S, Lal  M (2020). Chemical 
composition of Syzygium cumini (L.) Skeels leaf essential oil with respect to its 
uses from North East region of India. J Essential Oil Bearing Plants, 23(3): 601-
607. doi:10.1080/0972060X.2020.1796822 

Singh  S, Sharma D (2020). Chapter 3 Health Benefits of Syzygium cumini (Jamun) 
Seeds. in Food Technol Nutr., 39. doi: 10.1080/0972060X. 2020.1796822 

Singh Y, Bhatnagar P, Kumar S (2019). A review on bio-active compounds and 
medicinal strength of Jamun (Syzygium cumini Skeels. IJCS, 7(4): 3112-3117. 

Srivastava S, Chandra D (2013). Pharmacological potentials of Syzygium cumini: a 
review. J Sci Food and Agricult., 93(9): 2084-2093. doi: 10.1002/jsfa.6111 

Stohs  SJ, Bagchi  D, Hassoun  E, Bagchi M (2001). Oxidative mechanisms in the toxicity 
of chromium and cadmium ions. J Environ Pathol Toxicol Oncol., 20(2). doi: 
10.1615/JEnvironPatholToxicolOncol.v20.i2.10 

Sukmaningsih  A, Suarni  R, Wiratmini  I, Setyawati  I, Sudatri  NW,  Pangestiningsih 
T (2021). Effect of Duwet fruit (Syzgium cumini) extract on MDA level and Caspase 
3 expression in Rat (Rattus sp) Testes exposed to cigarette smoke. J Physics: 
Conference Series, IOP Publishing, 012057. doi: 10.1088/1742-6596/1751/1/ 
012057 

TSAO  R (2010). Chemistry and biochemistry of dietary polyphenols. Nutrients, 2 (12): 
1231-1246.  doi: 10.3390/nu2121231 

Van Acker SA, Tromp MN, Griffioen DH, Van Bennekom  WP, Van Der Vijgh  WJ,  Bast 
A (1996). Structural aspects of antioxidant activity of flavonoids. Free Radical Biol 
Med., 20(3): 331-342. doi: 10.1016/0891-5849(95)02047-0 

Veigas JM, Narayan  MS, Laxman  PM, Neelwarne  B (2007). Chemical nature, stability 
and bioefficacies of anthocyanins from fruit peel of Syzygium cumini Skeels. Food 
Chemist., 105(2): 619-627. 

Venditti  M, Santillo  A, Latino  D, Rhouma  MB, Romano  MZ, Haddadi  A, Di Fiore  
MM, Minucci  S, Messaoudi  I, Baccari  GC (2023). Evidence of the protective role 
of D-Aspartate in counteracting/preventing cadmium-induced oxidative stress in 
the rat testis. Ecotoxicol Environ Safety, 259: 115067. Doi: 10.1016/j.food 
chem.2007.04.022 

Waalkes  M (2003). Cadmium carcinogenesis. Mutation Research/Fundamental and 
Molecular Mechanisms of Mutagenesis. 533(1-2): 107-120.  doi: 10.1016/j.mr 
fmmm.2003.07.011 

Wasswa M, Tumuhimbise G, Acham H (2019). Chemical characterisation of pulp, seed 
powder and a ready-to-drink juice produced from Syzygium cumini fruit. 
Makerere Univ J Agricult Environ Sci., 8: 44-57.  

World Health Organization (WHO) (2019). Preventing disease through healthy 
environments: exposure to cadmium: a major public health concern. 

XU MY, WANG P, SUN YJ, WU YJ (2017). Metabolomic analysis for combined 
hepatotoxicity of chlorpyrifos and cadmium in rats. Toxicol., 384: 50-58.  doi: 
10.1016/j.tox.2017.04.008 

Yanuarto T, Nurani  LH (2022). Optimization of Jamblang (Syzygium Cumini (L.) Skeels) 
Fruit extract levels in youghurt formulation and antoxidant. Pharmacol., Medical 
Reports, Orthopedic, Illness details (COMORBID), 1(1): 51-60. doi: 10.55047/ 
comorbid.v1i1.55 

Zeb A (2015). Chemistry and liquid chromatography methods for the analyses of 
primary oxidation products of triacylglycerols. Free Radical Res., 49(5): 549-564.  
doi: 10.3109/10715762.2015.1022540 

Zeb A (2018). Ellagic acid in suppressing in vivo and in vitro oxidative stresses. Mol 
Cellular Biochem., 448: 27-41. doi: 10.1007/s11010-018-3310-3 

Zeb A (2020). Concept, mechanism, and applications of phenolic antioxidants in foods. 
J Food Biochem., 44: e13394.  doi: 10.1111/jfbc.13394 

Zhang H, Tsao R (2016). Dietary polyphenols, oxidative stress and antioxidant and 
anti-inflammatory effects. Current Opinion in Food Sci., 8:33-42. doi: 10.1016/ 
j.cofs.2016.02.002 

Zhang LL, Lin YM (2009). Antioxidant tannins from Syzygium cumini fruit. African J 
Biotechnol., 8(10): 2301-2309. 

Zhu Q, Li X, Ge RS (2020). Toxicological effects of cadmium on mammalian testis. 
Frontiers in genetics, 11: 527.  doi: 10.3389/fgene.2020.00527 

How to cite this article:  
Hassanin KMA, Abdel-Wahab A, Mahmoud AA, AbdelRazik AH, Abdel-Badeea WIE. 
Antioxidant Effects of Syzygium cumini Fruit Pulp Extract Against Cadmium-Induced 
Reproductive Toxicity. J Vet Med Res., 2023; 30(2): 125–129. 
https://doi.org/10.21608/jvmr.2024.250612.1094  

 
 

https://doi.org/10.3390/horticulturae7100346
https://doi.org/10.1016/j.foodchem.2010.08.012
https://doi.org/10.1093/biolre/ioy169
https://doi.org/10.1016/j.chemosphere.2020.127880
https://doi.org/10.1016/j.cbi.2014.10.016
https://doi.org/10.1016/j.cbi.2014.10.016
https://doi.org/10.3390/toxics8040094
https://doi.org/10.1007%2Fs13197-014-1704-0
https://doi.org/10.17795/ijcp-7219
https://doi.org/10.1530/REP-14-0240
https://doi.org/10.1530/REP-14-0240
https://doi.org/10.1007%2Fs11356-018-2821-5
https://doi.org/10.1007%2Fs11356-018-2821-5
http://dx.doi.org/10.1136/bmjopen-2016-015694
https://doi.org/10.1016/j.fct.2017.02.010
https://doi.org/10.1016/j.foodres.2015.04.018
https://doi.org/10.1016/j.foodres.2015.04.018
https://doi.org/10.3390/foods11030378
https://doi.org/10.3390/foods11030378
https://doi.org/10.1016/j.jep.2021.113805
http://dx.doi.org/10.1080/0972060X.2020.1796822
https://doi.org/10.1080/0972060X.2020.1796822
https://doi.org/10.3390/nu2121231
https://www.sciencedirect.com/journal/mutation-research-fundamental-and-molecular-mechanisms-of-mutagenesis
https://www.sciencedirect.com/journal/mutation-research-fundamental-and-molecular-mechanisms-of-mutagenesis
https://doi.org/10.1016/j.mrfmmm.2003.07.011
https://doi.org/10.1016/j.mrfmmm.2003.07.011
https://doi.org/10.1016/j.tox.2017.04.008
https://doi.org/10.1016/j.tox.2017.04.008
https://doi.org/10.3109/10715762.2015.1022540
https://doi.org/10.3109/10715762.2015.1022540
https://doi.org/10.1111/jfbc.13394
https://doi.org/10.1016/j.cofs.2016.02.002
https://doi.org/10.1016/j.cofs.2016.02.002
https://doi.org/10.3389/fgene.2020.00527
https://journals.ekb.eg/?_action=article&au=118532&_au=Kamel++M.+A.+Hassanin
https://journals.ekb.eg/?_action=article&au=122701&_au=Ahmed++Abdel-Wahab
https://journals.ekb.eg/?_action=article&au=165483&_au=Ahmed++A+Mahmoud
https://journals.ekb.eg/?_action=article&au=165484&_au=Abdel-Razik++H.+AbdelRazik
https://journals.ekb.eg/?_action=article&au=165485&_au=Walaa++I.+E.+Abdel-Badeea
https://doi.org/



