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Plants from Fabaceae Lindl. are widely distributed in the world as economically important crops due to their 
high content of useful nutrients. Species of the Vigna L. genus are used in many countries of the world because of 
the high content of protein in the seeds. However, no less important is to study the biochemical composition of 
above-ground parts of plants that can be used as fodder, medicinal or energetic. It was a study of six genotypes 
of Vigna spp. (f. 1 – Vigna aconitifolius Jacq., f. 2 – V. umbellata (Thunb.) Ohwi & H. Ohashi, f. 3 – V. unguiculata 
(L.) Walp., f. 4 – V. unguiculata (L.) Walp., f. 5 – V. unguiculata (L.) Walp., f. 6 – V. mungo (L.) Hepper.) to determine 
selected biochemical parameters. The content of dry matter for six genotypes was from 17.92 to 34.25%, total sugar 
content from 7.03 to 15.65%, the total content of ascorbic acid was from 62.96 (f. 2) to 115.66 (f. 1) mg%, β-carotene 
content for six Vigna genotypes was from 0.23 (f. 2) to 1.74 (f. 5) mg%, the content of tannins was 1.51–3.10%, lipids
1.78–4.22%, titrable acidity was 2.50–7.85%, content of ash in our study was from 6.58 (f. 2) to 10.75 (f. 3) %, calcium 
from 1.27 (f. 2) to 3.75 (f. 3) %, and phosphorus from 0.71 (f. 3) to 1.18 (f. 5) % depending on genotypes. The correlation 
analysis showed a very strong relations between total ash content and total calcium content (r = 0.971, p ≤0.01), between 
titrable acidity and total tannin content (r = 0.913, p ≤0.01), between carotene content and total tannin content (r = 0.863, 
p ≤0.01), carotene content and titrable acidity (r = 0.845, p ≤0.01). Thus, this study demonstrated that different genotypes 
of Vigna spp. are a good source of nutrients such as vitamins, dry matter, selected mineral components, etc. The research 
of the chemical composition of plants of six Vigna genotypes allowed to detect maximal content of dry matter for f. 2, 
titrable acidity, the content of tannins, β-carotene, and phosphorus for f. 5. The highest content of lipids, ash, and calcium 
was determined in raw f. 3. The ascorbic acid content was maximal in raw f. 1 plants.
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Introduction 
Fabaceae Lindl. is one of the largest families known 
from ancient times as a food and medicinal plant 
group. Different representatives of Fabaceae exhibited 

numerous biological activities such as antioxidant, 
antimicrobial, antifungal, and anticancer, used for 
the treatment of liver disorders, hypertension, 
arthritis, hemorrhoids, etc. (Obistioiu et al., 2021). 
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Representatives of this plant group are widespread in 
the different geographic areas due to various adaptive 
strategies and chemical evolution (Benjamim et al., 
2020).

Plants of Vigna L. belong to the Fabaceae family, 
which is cultivated widely in the world and consists of 
more than 200 species. The main countries of Vigna 
production are Asia, Australia, subtropical Africa, etc. 
(Narayana and Agamuthu, 2021).

The name of this genus got from the name of the Italian 
botanist of the 17th century Dominico Vigna. More 
than 15 species of Vigna are commonly used in the 
world and have an important economic value due to 
protein content. The plant raw of Vigna spp. exhibited 
the antioxidant activity and used to treat numerous 
diseases: diabetes, cancer, rheumatism, etc. (Pandey, 
2019). 

The biochemical composition of plant raw Vigna spp. 
is glycosides, tannins, alkaloids, terpenoids, saponins, 
sterols, amino acids, etc. (Pandey, 2019). According 
to Aziagba et al. (2017), different organs of seven 
genotypes of V. unguiculata (L.) Walp. showed that 
minimal content of flavonoids was determined in seed 
extracts whereas the maximal content found depended 
on genotypes in the leaves, stems, or roots. 

V. mungo (L.) Hepper is extensively cultivated in India 
and its raw is rich in flavonoids, isoflavonoids, phenolic 
acids, enzymes, lectins, saponins, and tocopherols. 
The raw of this species possess anti-inflammatory, 
antioxidant, and antimicrobial activity. Roots possess 
narcotic action and leaves demonstrated analgesic, 
ulcerogenic, and anti-inflammatory activities (Khan 
et al., 2021). As reported Solanki and Jain (2010), 
V. mungo is used in Indian traditional medicine and 
possesses immunomodulatory activity. 

V. radiata (L.) R. Wilczek in some studies exhibited 
antidiabetic activity (Ayenewu, 2017). Leaf extract 
of V. unguiculata demonstrated antifungal activity 
against some phytopathogens that characterized them 
as the source of fungicide activity but it still has some 
diseases that fail to have maximal yield (Masangwa 
et al., 2013). According to Nderity et al. (2017), the 
antiobesity activity of methanol extracts V. unguiculata 
was determined. 

V. unguiculata varieties can be recommended as fodder 
plants due to their chemical composition and yield of 
dry matter (Mohatla et al., 2016). Seeds of these plants 
contain 25.07–28.60% of protein, 5.13–6.22% of total 
lipids, 54.81–58.13% of carbohydrates, 4.25–6.84% 
of crude fiber, 4.97–6.72% of ash (Zia-Ul-Haq et al., 

2014). However, seeds of Vigna spp. can be infected 
by Colletotrichum destructum O’Gara in storage that is 
reduced the values and content of nutrients (Amadioha 
and Nwazuo, 2019).

The biochemical composition of seeds of some Vigna 
species is amino acids where prevails glutamic and 
aspartic acids, fatty acids were to prevail in linoleic, 
palmitic, and oleic acids, and macroelements with high 
content of potassium (Zaheer et al., 2021).

The study of the genetic variation of V. unguiculata 
allowed to classify it into five cultivar-groups such 
biflora, melanophthalmus, sesquipedalis, textilis, and 
unguiculata (Pasquet, 1999). 

The numerous existing reviews concerning Vigna spp. 
relate to the biochemical and nutritive composition 
of seeds of these species because of wide use for 
human food (Katoch, 2013) and fewer data about 
the above-ground part of these crops. This study was 
aimed to determine the biochemical composition of 
above-ground parts of raw Vigna genotypes in the 
M.M. Gryshko National Botanical Garden to evaluate 
the nutritional potential of these plants.

Biological material 
Plant raw material was collected from a collection of 
Cultural Flora Department of M.M. Gryshko National 
Botanical Garden (NBG) of the National Academy 
of Sciences of Ukraine at the stage of flowering. For 
the biochemical analyses was used fresh raw of six 
genotypes of Vigna L. spp.: f. 1 – Vigna aconitifolius 
Jacq., f. 2 – V. umbellata (Thunb.) Ohwi & H. Ohashi, 
f. 3 – V. unguiculata (L.) Walp., f. 4 – V. unguiculata (L.) 
Walp., f. 5 – V. unguiculata (L.) Walp., f. 6 – V. mungo 
(L.) Hepper. The biochemical analysis was done at the 
laboratory of the Cultural Flora Department of NBG. 

Biochemical analysis 
Dry matter determination

Plant samples were dried in a drying oven at 105 °C till 
constant weight in aluminum boxes. Results are given 
in percentages (Hrytsajenko et al., 2003). 

The total content of sugars determination
The total content of sugars was investigated by 
Bertrand‘s method in water extracts. 4 g of fresh mass 
was mixed and homogenized with distilled water 
(approximately 50 mL) in the 100 mL test-tubes and 
heated in the water bath at 70 °C during 15–20 min. 
After cooling in the obtained mixtures added 1 mL of 
the phosphate-oxalate mixture. After this was added 
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1.5 mL of lead acetate. The obtained mixture brings 
to the mark (100 mL) with water. After filtration from 
obtained solution took 50 mL and mixed with 8 mL 
of 20% HCl (at 70 °C in a water bath for 5 min), after 
cooling was neutralized by 12% NaOH and brought to 
the mark by distilled water (100 mL). 3 mL of obtained 
solution mixed with 6 mL of Fehling’s solution reagent 
(6 min boiling in the water bath). Obtained mixture 
was analyzed for the total content of sugars. Results are 
given by percentages (Hrytsajenko et al., 2003). 

The total content of ascorbic acid
Determination of ascorbic acid content conducted by 
method offered by K. Murri. 2 g of fresh mass mixed with 
50 mL of 2% oxalic acid. Obtained mixture put into the 
dark for 20 min. The content of ascorbic acid in obtained 
extracts was determined by a 2,6-dichlorophenol-
indophenol method based on the reduction properties 
of ascorbic acid. Obtained results are expressed in the 
mg% DW (Hrytsajenko et al., 2003). 

The total content of carotene
The concentration of total carotene is determined 
according to Pleshkov (1985) using extraction 
with rubber solvent (petrol). 1 g of absolutely 
dried raw mixed with 20 mL of Kalosha petrol for 
2 hours. After this obtained filtrate was measured 
spectrophotometrically at the wavelength 440 nm 
at the Unico Spectrophotometer. Obtained results 
expressed in mg% DW.

The total content of tannins
The content of tannins was determined with indigo 
carmine as an indicator (Yermakov et al., 1972). 5 g of 
fresh mass mixed with distilled water (approximately 
50 mL) in 100 mL taste-tubes. Obtained mixture 
heated in the water bath at 70 °C for 2 hours. After 
cooling, adding water to the 100 mL, and following 
filtration 10 mL of filtrate was used to determine the 
total content of tannins. This procedure used 700 mL 
distilled water and 25 mL of 1% solvent of indigo 
carmine. Obtained results are expressed in %.

The total content of organic acids
The total content of organic acids is determined with 
phenolphthalein and results are calculated with a malic 
acid coefficient (Krishchenko, 1983). 10 mL of filtrate 
(the same procedure described for the determination 
of total content of tannins) titrated with 1 N solvent of 
NaOH in presence of phenolphthalein. Obtained results 
are expressed in percentages. 

The total content of lipids 
The total content of lipids is determined in the Soxhlet 
apparatus (Yermakov et al., 1972). The low-boiling 
petroleum ether (40 °C) was used as an extractor. The 
difference in masses before and after the extraction 
process is used to calculate the total lipid content.

Statistical analysis 
Data were analyzed with ANOVA test and differences 
between means were compared through the Tukey-
Kramer test (p <0.05). The variability of all these 
parameters was evaluated using descriptive statistics.

Results and discussion
The value of Fabaceae plants as a rich source of 
nutrients depends on many factors such as agro-
climatic conditions and genetic characteristics that 
also relate to Vigna spp. (Gonçalves et al., 2016). The 
biological (Tang et al., 2014) and pharmacological 
activities of these plants are manifested through 
biochemical composition (Pandey, 2019; Udeh et al., 
2020). 

The content of dry matter for six genotypes of Vigna 
was from 17.92 to 34.25% (Figure 1). The growth of 
plant organisms depends on many factors one of which 
is the regulatory functions of sugars. Accumulation 
of sugars in the plant tissues may be caused by 
environmental factors such as cold or drought stress, 
phosphorus deficiency, pathogens, and peculiarities of 
development such as increased sugar demand in apical 
meristems, buds, and seeds, etc. (Ciereszko, 2018). 
During gene expression, sugars translate the nutrient 
status in growth and developing modulation (Stephen 
et al., 2021). The total sugar content of investigated 
genotypes was from 7.03 to 15.65%. As shown in 
Figure 1, the maximum content of dry matter found for 
plants of f. 2 and minimum for plants of f. 5. The total 
content of sugars was highest in raw of f. 6 plants and 
lowest in raw of f. 4.

The content of carbohydrates of Trifolium spp., 
according to Gounden et al. (2018), was from 26.7 to 
47.0% which is higher than in our samples. Another 
fodder crop, Bunias orientalis L., and its genotypes 
accumulated sugars from 5.07 to 8.86% which was less 
than in represented study (Vergun et al., 2021a). The 
above-ground part of legume plants of Cicer arietinum 
L. genotypes accumulated total content of sugars from 
7.39 to 12.81% (Vergun et al., 2021b).

One of the most important metabolites in plant 
organisms is ascorbic acid which plays a significant 
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role as an antioxidant, a cofactor for some hydroxylase 
enzymes, etc. (Smirnoff, 1996). The total content of 
ascorbic acid was from 62.96 (f. 2) to 115.66 (f. 1) 
mg% (Figure 2). The β-carotene content for six Vigna 
genotypes was from 0.23 (f. 2) to 1.74 (f. 5) mg%. 
As reported Ahenkora et al. (1998), the content of 
ascorbic acid in the leaves of V. unguiculata was 
33.5–148.0 mg%. According to Wawire et al. (2011), 
plants of Vigna are a rich source of ascorbic acid, 
however, leaves of 1–2-months plants are prone to 
ascorbic acid losses. As reported Lu et al. (2019), the 
content of ascorbic acids in the seeds of V. radiata after 
flowering was 16.92–19.91 mg%. Comparing ascorbic 
acid content with other representatives of Fabaceae 
showed that plants from Astragalus L. and Galega L. 
genera accumulated 102.44–398.45 and 63.64–592.12 
mg%, respectively (Vergun et al., 2012; Rakhmetov et 
al., 2018).

Tannins are important natural bioactive compounds, 
the source of which is mainly barks, leaves, seeds, and 
stems (Das et al., 2020). The positive and negative 
effect of tannins on an animal organism depends on 
its quantity and biological activity of it (Schofield et 
al., 2001). Tannins distributed in Fabaceae are mostly 
catechin type (Wink, 2013). In Figure 3 represented 
the content of tannins, lipids, and titrable acidity 
concentration and it was 1.51–3.10%, 1.78–4.22%, and 
2.50–7.85%, respectively. Minimal titrable acidity was 
noticed in extracts of plants of f. 2, tannin, and lipids 
content in plants of f. 4. Maximal titrable acidity and 
tannin content was determined in plants of f. 5, and 
lipids in plants of f. 3. 

According to Tresina et al. (2014), the content of 
tannins of V. radiata varieties was 0.50–0.59% which 
is 3–5 times less than in our research. The content of 
lipids in that study was from 3.78 to 4.34%. As reported 
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Figure 1 Content of dry matter and sugars in raw of Vigna spp. genotypes at the flowering stage (%)
f. 1 – Vigna aconitifolius Jacq.; f. 2 – V. umbellata (Thunb.) Ohwi & H. Ohashi; f. 3 – V. unguiculata (L.) Walp.; f. 4 – V. unguiculata 
(L.) Walp.; f. 5 – V. unguiculata (L.) Walp.; f. 6 – V. mungo (L.) Hepper; different superscripts in each column indicate the significant 
differences in the mean at p <0.05
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Figure 2 Content of ascorbic acid and β-carotene in raw of Vigna spp. genotypes at the stage of flowering (mg%)
f. 1 – Vigna aconitifolius Jacq.; f. 2 – V. umbellata (Thunb.) Ohwi & H. Ohashi; f. 3 – V. unguiculata (L.) Walp.; f. 4 – V. unguiculata 
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Harris et al. (2018), the main component of tannins of 
V. subterranea was chlorogenic acid. The content of 
tannins and titrable acidity in raw Cicer arietinum was 
1.04–1.55% and 2.32–3.19%, respectively (Vergun et 
al., 2021b).

The mineral element accumulation in plants depends 
on ecological, edaphic factors and the ability of 
the plant to accumulate one or the other element. 
According to Juknevičius and Sabienė (2007), the 
accumulation of calcium in the legume plant was 
higher than in grasses. Also, calcium is an essential 
plant nutrient that is necessary for a plant‘s natural 
habitat with a concentration of 0.1–5%, however 
content of it depends on different factors (White and 
Broadley, 2003). Phosphorus is an equally essential 
element in plant life as calcium and its accumulation in 
plant tissues depends on the level of P in the soil (Ham 
et al., 2018). Phosphorus is poorly available and plays 

an important role in plant growth. In solubilization of 
phosphor participates different mechanisms including 
microorganisms (Gupta and Sahu, 2017).

The content of ash in our study was from 6.58 (f. 2) 
to 10.75 (f. 3) %, calcium from 1.27 (f. 2) to 3.75 
(f. 3) %, and phosphorus from 0.71 (f. 3) to 1.18 (f. 5) 
% depending on genotypes. According to Tresina et al. 
(2014), the content of ash in V. radiata raw was 4.05–
4.59% which is less than in our study. Udeh et al. (2020) 
reviewed 0.7% of ash in raw of V. subterranean. 

Commercial V. unguiculata had ash content in the wet 
season (Nigeria) higher than in the dry season 1.32 
times (Anele et al., 2011). As reported Antova et al. 
(2014), ash content of V. unguiculata was 3.2–3.7%. 
According to Enyiukwu et al. (2018), leaves of 
V. unguiculata contain 11.5% of ash, 5.42% of lipids, 
1.61% of calcium, and 0.55% of phosphorus. 
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Figure 3 Content of tannins, lipids, and titrable acidity in raw Vigna spp. genotypes at the stage of flowering (%)
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differences in the mean at p <0.05
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The conducting of correlation analysis between 
studied biochemical parameters gives the possibility 
to evaluate levels depending on one other and the 
opposite. Pearson’s coefficient is often used to 
describe the correlation between different biochemical 
parameters (Ngamdee et al., 2016). The relation of 
accumulation of different nutrient and non-nutrient 
components in raw depends on species, genotypes, 
conditions of growth, stage of growth, and other 
(Maharjan et al., 2019; Vergun et al., 2021; Yu et al., 
2021). The correlation analysis showed a very strong 
relations between total ash content and total calcium 
content (r = 0.971, p ≤0.01), between titrable acidity 
and total tannin content (r = 0.913, p ≤0.01), between 
carotene content and total tannin content (r = 0.863, 
p ≤0.01), carotene content and titrable acidity (r = 
0.845, p ≤0.01) (Table 1). A strong correlation was 
found between titrable acidity and total phosphorus 
content (r = 0.700, p ≤0.01). A very strong negative 
correlation was determined between dry matter 
content and titrable acidity (r = -0.893) of investigated 
raw. Strong negative relations were found between dry 
matter content and carotene content (r = -0.785), dry 
matter content, and total tannin content (r = -0.738).

According to Mohatla et al. (2016), dry matter yield 
of V. unguiculata varieties positively correlated 
with crude protein content (r = 0.85) and a negative 
correlation was found between protein content and 
tannins (r = -0.99). 

Conclusion
Thus, this study demonstrated that different genotypes 
of Vigna spp. are a good source of nutrients such as 
vitamins, dry matter, selected mineral components, 
etc. The research of the chemical composition of plants 

of six Vigna genotypes allowed to detect maximal 
content of dry matter for f. 2, titrable acidity, the 
content of tannins, β-carotene, and phosphorus for 
f. 5. The highest content of lipids, ash, and calcium was 
determined in raw f. 3. The ascorbic acid content was 
maximal in raw f. 1 plants. Considering the wide use of 
seed raw plants of the Vigna genus, the results of this 
study about the biochemical composition of above-
ground parts of these plants could be used in further 
biochemical and pharmacological studies as potential 
forage, energetic, and medicine plants. 

Conflicts of interest
The authors declare no conflict of interest.

Ethical statement
This article does not contain any studies that would 
require an ethical statement.

Acknowledgments
The publication was prepared with the active 
participation of researchers in International Network 
AgrobioNet. 

References
Ahenkora, K., Dapaah, H.K.A., & Agyemang, A. 1998. Selected 

nutritional components and sensory attributes of 
cowpea (Vigna unguiculata (L.) Walp) leaves. In Plant 
Food for Human Nutrition, 52, 221–229.
https://doi.org/10.1023/A:1008019113245

Amadioha, A.C., & Nwazuo, E.D. 2019. Biochemical 
composition of seed and husk of cowpea (Vigna 
unguiculata (L.) Walp.) infected by Colletotrichum 
destructivum O’Gara in storage. In Annual Research & 
Review in Biology, 31(1), 1–7.
https://doi.org/10.9734/ARRB/2019/v31i130034

Table 1 Correlation between studied parameters in raw of Vigna spp. genotypes
Parameters DM TSC AA CC TA TTC TLC TAC TCC

TSC -0.486* 1

AA -0.052 0.172 1

CC -0.785** -0.018 -0.089 1

TA -0.893** 0.500* -0.030 0.845** 1

TTC -0.738** 0.232 0.061 0.863** 0.913** 1

TLC -0.222 0.483* -0.277 -0.055 0.286 0.317 1

TAC -0.564 -0.088 0.045 0.406* 0.289 0.370 0.343 1

TCC -0.500 -0.079 0.217 0.361* 0.275 0.417* 0.373* 0.971** 1

TPC -0.518 0.711** -0.179 0.391* 0.700** 0.435* 0.129 -0.376 -0.433
Note: DM – dry matter content; TSC – total sugar content; AA – total ascorbic acid content; CC – total β-carotene content; TA – titrable acidity; TTC – 
total tannin content; TLC – total lipid content; TAC – total ash content; TCC – total calcium content; TPC – total phosphorus content; ** correlation is 
significant at p ≤0.01; * correlation is significant at p ≤0.05

www.uniag.sk

https://doi.org/10.1023/A:1008019113245
https://doi.org/10.9734/ARRB/2019/v31i130034


ISSN 2585-8246– 47 –

Agrobiodivers Improv Nutr Health Life Qual, 6, 2022(1): 41–48

Slovak University of Agriculture in Nitra
www.uniag.sk

Anele. U.Y., Sudekum, K.-H., Hummel, J., Arigbede, O.M., Oni, 
A.O., Olanite, J.A., Bottger, C., Ojo, V.O., & Jolaosho, A.O. 
2011. Chemical characterization, in vitro dry matter 
and ruminal crude protein degradability and microbial 
protein synthesis of some cowpea (Vigna unguiculata 
L. Walp) haulm varieties. In Animal Feed Science and 
Technology, 163, 161–169.
https://doi.org/10.1016/j.anifeedsci.2010.11.005

Antova, G.A., Stoilova, T.D., & Ivanova, M.M. 2014. Proximate 
and lipid composition of cowpea (Vigna unguiculata L.) 
cultivated in Bulgaria. In Journal of Food Composition 
and Analysis, 33, 146–152. 
http://dx.doi.org/10.1016/j.jfca.2013.12.005

Aziagba, B.O., Okeke, C.U., Ezeabara, A.C., Ilodibia, Ch.V., Ufele, 
A.N., & Egboka, T.A. 2017. Determination of the flavonoid 
composition of seven varieties of Vigna unguiculata 
(L.) Walp as food and therapeutic values. In Universal 
Journal of Applied Science, 5(1), 1–4. 
https://doi.org/10.13189/ujas.2017.050101

Ayenewu, K.D. 2017. Antidiabetic activity of aqueous extract 
from Vigna radiata in streptozotocin induced diabetic 
mice. In Indo American Journal of Pharmaceutical 
Research, 7(2). 

Benjamim, J.K.F., Costa, K.A.D., & Santos, A.S. 2020. 
Chemical, botanical and pharmacological aspects of the 
Leguminosae. In Pharmacognosy Reviews, 14(28), 106–
120. https://doi.org/10.5530/phrev.2020.14.15

Ciereszko, I. 2018. Regulatory roles of sugars in plant growth 
and development. In Acta Societatis Botanicorum 
Poloniae, 87(2), 3583. 
https://doi.org/10.5586/asbp.3583

Das, A.K., Islam, N., Faruk, O., Ashaduzzaman, M., & Dungani, 
R. 2020. Review on tannins: extraction, processes, 
applications and posibilities. In South African Journal of 
Botany, 135, 58–70. 
https://doi.org/10.1016/j.sajb.2020.08.008

Enyiukwu, D.N., Amadioha, A.C., & Ononuju, C.C. 2018. 
Nutritional significance of cowpea leaves for human 
consumption. In Greener Trends in Food Science and 
Nutrition, 1(1), 1–10. 
https://doi.org/10.15580/GTFSN.2018.1.061818085

Gonçalves, A., Goufo, P., Barros, A., Dominguez-Perles, R., 
Trindade, H. Rosa, E.A.S., Fereira, L., & Rodrigues, M. 
2016. Cowpea (Vigna unguiculata L. Walp), a renewed 
multipurpose crop for a more sustainable agri-food 
system: nutritional advantages and constraints. In 
Journal of the Science of Food and Agriculture, 96(9), 
2941–2951. https://doi.org/10.1002/jsfa.7644

Gounden, Th., Moodey, R., & Jonnalagadda, S.B. 2018. 
Elemental analyses and nutritional value of edible 
Trifolium (clover) species. In Journal of Environmental 
Science and Health, Part B. 
https://doi.org/10.1080/03601234.2018.1462923

Gupta, A., & Sahu, P.K. 2017. Phosphorus nutrition of plants: 
a microbial perspective. In Ecology & Environmental 
Sciences, 2(6), 253–255. 
https://doi.org/10.15406/mojes.2017.02.00043

Ham, B.-K., Chen, J., Yan, Y., & Lucas, W.J. 2018. Insights into 
plant phosphate sensing and signaling. In Current 
Opinion in Biotechnology, 49, 1–9. 
https://doi.org/10.1016/j.copbio.2017.07.005

Harris, T., Jideani, V., & Roes-Hill, M.L. 2018. Flavonoids and 
tannin composition of Bambara groundnut (Vigna 
subterranea) of Mpumalanga, South Africa. In Heliyon, 
4, e00833. 
https://doi.org/10.1016/j.heliyon.2018.e00833

Hrytsajenko, Z.M., Hrytsajenko, V.P., & Karpenko, V.P. 2003. 
Metody biologichnyh ta agrohimichnyh doslidgen 
roslyn i gruntiv [Methods of biological and agrochemical 
investigations of plants and soils]. Kyiv : Nichlava, 320 p. 
[In Ukrainian]. Available at: 
http://lib.udau.edu.ua/handle/123456789/1547

Juknevičius, S., & Sabienė, N. 2007. The content of mineral 
elements in some grasses and legumes. In Ecologija, 
53(1), 44–52. 

Katoch, R. 2013. Nutritional potential of rice bean (Vigna 
umbellata): an underutilized legume. In Journal of Food 
Science, 78(1), 8–16. 
https://doi.org/10.1111/j.1750-3841.2012.02989.x

Khan, F., Nayab, M., Ansari, A.N., & Zubair, M. 2021. Medicinal 
properties of mash (Vigna mungo (L.) Hepper): 
a comprehensive review. In Journal of Drug Delivery & 
Therapeutics, 11(3), 121–124. 
http://dx.doi.org/10.22270/jddt.v11i3-S.4888

Krishchenko, V.P. 1983. Metody otsenki kachestva rastitelnoy 
produktsii [Methods of evaluation of plant production 
quality]. М : Кolos, 192 p. [In Russian]. 

Lu, Y., Chang, X., & Guo, X. 2019. Dynamic changes of ascorbic 
acid, phenolics biosynthesis and antioxidant activities 
in mung beans (Vigna radiata) until maturation. In 
Plants, 8, 75. https://doi.org/10.3390/plants8030075

Maharjan, P., Penny, J., Partington, D.L., & Panozzo, J.F. 2019. 
Genotype and environment effects on the chemical 
composition and rheological properties of field peas. In 
Journal of the Science of Food and Agriculture, 99(12), 
5409–5416. https://doi.org/10.1002/jsfa.9801

Masangwa, J.I.G., Aveling, T.A.S., & Kritzinger, Q. 2013. 
Screening of plant extracts for antifungal activities 
against Colletrichum species of common bean (Phaseolus 
vulgaris L.) and cowpea (Vigna unguiculata (L.) Walp.). 
In Journal of Agricultural Science, 151, 482–491. 
https://doi.org/10.1017/S0021859612000524

Mohatla, K., Mokoboki, K., Sebola, N., & Jakob, M. 2016. 
Chemical composition and dry matter yield of cowpea 
(Vigna unguiculate L. Walp) haulms as fodder for 
ruminants. In Journal of Human Ecology, 56(1, 2), 77–83. 
https://doi.org/10.1080/09709274.2016.11907040

Narayana, M., & Agamuthu, M. 2021. Cowpea. In The Beans 
and the Peas: From Orphan to Mainstream Crops 2021. 
Sawston: Woodhead Publishing, 241–272. 
https://doi.org/10.1016/B978-0-12-821450-3.00007-X

Nderity, K.W., Mwenda, N.S., Macharia, N.J., Barasa, S.S., & 
Ngugi, M.P. 2017. Antiobesity activities of methanolic 
extracts of Amaranthus dubius, Cucurbita pepo, and 

www.uniag.sk

https://doi.org/10.1016/j.anifeedsci.2010.11.005
http://dx.doi.org/10.1016/j.jfca.2013.12.005
https://doi.org/10.13189/ujas.2017.050101
https://doi.org/10.5530/phrev.2020.14.15
https://doi.org/10.5586/asbp.3583
https://doi.org/10.1016/j.sajb.2020.08.008
https://doi.org/10.15580/GTFSN.2018.1.061818085
https://doi.org/10.1002/jsfa.7644
https://doi.org/10.1080/03601234.2018.1462923
https://doi.org/10.15406/mojes.2017.02.00043
https://doi.org/10.1016/j.copbio.2017.07.005
https://doi.org/10.1016/j.heliyon.2018.e00833
http://lib.udau.edu.ua/handle/123456789/1547
https://doi.org/10.1111/j.1750-3841.2012.02989.x
http://dx.doi.org/10.22270/jddt.v11i3-S.4888
https://doi.org/10.3390/plants8030075
https://doi.org/10.1002/jsfa.9801
https://doi.org/10.1017/S0021859612000524
https://doi.org/10.1016/B978-0-12-821450-3.00007-X


ISSN 2585-8246– 48 –Slovak University of Agriculture in Nitra
www.uniag.sk

Agrobiodivers Improv Nutr Health Life Qual, 6, 2022(1): 41–48

Vigna unguiculata in progesterone-induced obese-
mice. In Evidence-Based Complementary and Alternative 
Medicine, 2017, 4317321.
https://doi.org/10.1155/2017/4317321

Ngamdee, P., Wichoi, U., & Jimyangyuen, S. 2016. Correlation 
between phytochemical and mineral contents and 
antioxidant activity of black glutinous rice bran, and its 
potential chemopreventive property. In Food Technology 
and Biotechnology, 54(3), 282–289.
https://doi.org/10.17113/ftb.54.03.16.4346

Obistioiu, D., Cocan, I., Tirziu, E., Herman, V., Negrea, M., 
Cucrzan, A., Neacsu, A.-G., Cozma, A.L., Nichita, I., Hulea, 
A., Radulov, I., & Alexa, E. 2021. Phytochemical profile 
and microbiological activity of some plants belonging to 
the Fabaceae family. In Antibiotics, 10, 662. 
https://doi.org/10.3390/antibiotics10060662

Pandey, S. 2019. Review on medicinal importance of Vigna 
genus. In Plant Science Today, 6(4), 450–456. 
https://doi.org/10.14719/pst.2019.6.614

Pasquet, R.S. 1999. Genetic relationships among subspecies 
of Vigna unguiculata (L.) Walp. based on allozyme 
variation. In Theoretical and Applied Genetics, 98, 1104–
1119. https://doi.org/10.1007/s001220051174

Pleshkov, B.P. 1985. Praktikum po biohimii rastenii [Plant 
biochemistry workshop]. Moscow: Kolos, 256 p. [In 
Russian]

Rakhmetov, D.B., Bondarchuk, O.P., Vergun, O.M., & 
Fishchenko, V.V. 2018. Biohimichna harakterystyka 
nadzemnoji fitomasy roslyn rodu Astragalus L. 
v Pravoberezhnomu Lisostepu Ukrajiny [Biochemical 
characteristic of above-ground phytomass of plants of 
Astragalus L. genus in Right-bank Forest-Steppe]. In 
Science Rise. Biology, 3(12), 48–52. [In Ukrainian]
https://doi.org/10.15587/2519-8025.2018.135852

Schofield, P., Mbugua, D.M., & Pell, A.N. 2001. Analysis of 
condensed tannins: a review. In Animal Feed Science and 
Technology, 91, 21–40. 
https://doi.org/10.1016/S0377-8401(01)00228-0

Smirnoff, N. 1996. The function and metabolism of ascorbic 
acid in plants. In Annals of Botany, 78, 661–669. 
https://doi.org/10.1006/anbo.1996.0175

Solanki, Y.B., & Jain, S.M. 2010. Immunostimulatory activities 
of Vigna mungo L. extract of male Sprague-Dawley rats. 
In Journal of Immunotoxicology, 7(3), 213–218. 
https://doi.org/10.3109/15476911003792278

Stephen, K., Beena, R., Manju, R.V., Viji, M.M., & Roy, S. 2021. 
Mechanism of sugar signallling in plants. In Acta 
Scientific Agriculture, 5(2), 45–51. 
https://doi.org/10.31080/ASAG.2020.050948

Tang, D., Dong, Y., Ren, H., Li, L., & He, C. 2014. A review of 
phytochemistry, metabolite changes, and medicinal 
uses of the common food mung bean and its sprouts 
(Vigna radiata). In Chemistry Central Journal, 8(4), 1–9. 
https://doi.org/10.1186/1752-153X-8-4

Tresina, S.P., Daffodil, D.E., Lincy, P., & Mohan, V.R. 2014. 
Assessment of biochemical composition and nutritional 
potential of three varieties of Vigna radiata (L.) Wilezek. 
In Biolife, 2(2), 665–667. 

Udeh, E.L., Nyila, M.A., & Kanu, S.A. 2020. Nutraceutical and 
antimicrobial potential of bambara groundnut (Vigna 
subterranean): a review. In Heliyon, 6, e05205. 
https://doi.org/10.1016/j.heliyon.2020.e05205

Vergun, O.M., Rakhmetov, D.B., Shymanska, O.V., Rakhmetova, 
S.O., Bondarchuk, O.P., & Fishchenko, V.V. 2021a. 
Morphometric and biochemical features of different 
Bunias orientalis L. genotypes in the M.M. Gryshko 
National Botanical Garden of the NAS of Ukraine. In 
Plant Varieties Studying and Protection, 17(1), 66–72.
https://doi.org/10.21498/2518-1017.17.1.2021.228213

Vergun, O.M., Rakhmetov, D.B., Rakhmetova, S.O., Bondarchuk, 
O.P., & Fishchenko, V.V. 2021b. Biochemical characteristic 
of Cicer arietinum L. genotypes. In 5th International 
Scientific Conference “Agrobiodiversity for Improving the 
Nutrition, Health, Quality of Life and Spiritual Human 
Development“, 143. 
https://doi.org/10.15414/2021.9788055224015

Vergun, O.M., Shymanska, O.V., & Rakhmetov, D.B. 2012. 
Biohimichna harakterystyka roslyn rodu Galega L. 
v Pravoberezhnomu Lisostepu Ukrajiny [Biochemical 
characteristic of plant of Galega L. genus in Right-bank 
Forest-Steppe]. In Odesa National University Herald 
Biology, 17(3), 43–50. [In Ukrainian]
https://doi.org/10.18524/2077-1746.2012.3(28)181229

Wawire, M., Oey, I., Mathooka, F., Njoroge, C., Shitanda, D., & 
Hendricks, M. 2011. Thermal stability of ascorbic acid 
and ascorbic acid oxidase in African cowpea leaves 
(Vigna unguiculata) of different maturities. In Journal 
of Agricultural and Food Chemistry, 59, 1774–1783. 
https://doi.org/10.1021/jf103469n

White, P.J., & Broadley, M.R. 2003. Calcium in plants. In Annals 
of Botany, 92, 487–511. 
https://doi.org/10.1093/aob/mcg164

Wink, M. 2013. Evolution of secondary metabolites in legumes 
(Fabaceae). In South African Journal of Botany, 89, 164–
175. https://doi.org/10.1016/j.sajb.2013.06.006

Yermakov, A.I., Arasimovich, V.V., Smirnova-Ikonnikova, M.I., & 
Yarosh, N.P. 1972. Metody biohimicheskoho issledovaniia 
rastenii [The methods of biochemical investigations of 
plants]. Leningrad: Kolos, 456 p. [In Russian]

Yu, D., Lin, T., Sutton, K., Lord, N., Carneiro, R., Jin, Q., Zhang, 
B., Kuhar, Th., Rideout, S., Ross, J., Duncan, S., Yin, Y., 
Wang, H., & Huang, H. 2021. Chemical compositions of 
edamame genotypes grown in different locations in the 
US. In Frontiers in Sustainable Food Systems, 5, 620426. 
https://doi.org/10.3389/fsufs.2021.620426

Zaheer, M., Kalim, A., Siddiqui, M.U.A., & Ahmed, A. 2021. 
Vigna trilobata (L.) Verdc.: a review of medicinal 
uses, phytochemistryand pharmacology. In Journal of 
Pharmacognosy and Phytochemistry, 10(2), 118–120. 
https://doi.org/10.22271/phyto.2021.v10i2613971

Zia-Ul-Haq, M., Ahmad, S., Bukhari, S.A., Amarowicz, R., 
Ercisli, S., & Jaafar, H.Z.E. 2014. Compositional studies 
and biological activities of some mash been (Vigna 
mungo (L.) Hepper) cultivars commonly consumed in 
Pakistan. In Biological Research, 47(23), 1–14. 

www.uniag.sk

https://doi.org/10.1155/2017/4317321
https://doi.org/10.17113/ftb.54.03.16.4346
https://doi.org/10.3390/antibiotics10060662
https://doi.org/10.14719/pst.2019.6.614
https://doi.org/10.1007/s001220051174
https://doi.org/10.15587/2519-8025.2018.135852
https://doi.org/10.1016/S0377-8401(01)00228-0
https://doi.org/10.1006/anbo.1996.0175
https://doi.org/10.3109/15476911003792278
https://doi.org/10.31080/ASAG.2020.050948
https://doi.org/10.1186/1752-153X-8-4
https://doi.org/10.1016/j.heliyon.2020.e05205
https://doi.org/10.21498/2518-1017.17.1.2021.228213

https://doi.org/10.15414/2021.9788055224015
https://doi.org/10.18524/2077-1746.2012.3(28)181229
https://doi.org/10.1021/jf103469n
https://doi.org/10.1093/aob/mcg164
https://doi.org/10.1016/j.sajb.2013.06.006

https://doi.org/10.3389/fsufs.2021.620426
https://doi.org/10.22271/phyto.2021.v10i2613971

