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IN Egypt, both iron deficiency anemia (IDA) and lead pollution represent formidable health 
challenges. This study was conducted to identify the nutritive value of Roselle (Hibiscus 

sabdariffa L.) dried red calyces and compare the protective anti-anemic effects of cold and 
hot beverages of Roselle (CRB and HRB, respectively) in lead –intoxicated rats. Thirty-
two adult male albino rats were divided into four equal groups, including a normal control 
group, while other groups were administered lead acetate (20 mg/kg/24 hr) and kept untreated 
(group 2), or received CRB and HRB (0.5 mL/100 g b.w./24 hr), respectively for 6 weeks. 
Finally, body weight gain was calculated. Serum lead and some anemia –related minerals 
were determined. Besides, liver antioxidant capacity and hematological indices in serum and 
whole blood were evaluated. Moreover, Roselle dried red calyces were chemically analyzed, 
while some physicochemical analyses were performed in both beverages. Results indicated 
the high nutritional value of dried Roselle red calyces, as they are good source of calories, 
protein and vitamin C. Moreover, they are rich in carbohydrates, fiber, calcium, iron and zinc. 
Biologically, lead exposure caused a significant increase in serum lead which in turn induced 
overweight, hematologic disorders, along with oxidative stress. Due to its higher anthocyanin 
content and total antioxidant activity, CRB was more efficient than HRB in preventing the 
toxic effects of lead. Accordingly, the present study confirms that dried Roselle red calyces 
are good source of health promoters and strongly indicates the protective effect of cold Roselle 
beverage against lead acetate -induced IDA.
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Introduction                                                                       

In Egypt, both iron deficiency anemia (IDA) 
and lead pollution represent formidable health 
challenges (Zawilla, 2013 and Moawad et al., 
2016). The prevalence of IDA among pregnant 
women and children in Egypt was 45% and 
48.5%, respectively (WHO, 2008 and El-Zanaty 
& Way, 2006). On the other hand, studies 
indicated that various concentrations of lead (Pb) 
were found in different types of Egyptian foods, 
either of animal or plant origin (Abou-Arab & 
Abou Donia, 2000; Abou-Arab, 2001; Abou-
Arab & Abou Donia, 2002; Abou Donia, 2008) 
besides its presence in air and water.

Pb is considered to be a multi-target toxicant. 

Oxidative stress has been proposed as a possible 
mechanism involved in Pb toxicity (Dewanjee 
et al., 2013). The Pb exposure is associated with 
multiple ailments and abnormalities affecting 
humans in different ages (Jaishankar et al., 2014). 
One of them is IDA. It is the most dangerous, 
since it is really considered the ailment of all ages 
and its high prevalence has substantial health 
and economic costs, including poor pregnancy 
outcome, impaired school performance, and 
decreased productivity (Zimmermann and 
Hurrell, 2007).

In general, the association between lead 
poisoning and iron deficiency anemia has been 
investigated in many human and animal studies. 
In the study of Turgut et al. (2007), the level of 
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lead in serum was significantly higher in children 
with IDA than those of controls (p<0.01), while 
Hegazy et al. (2010) reported that Pb level ≥ 
10 μg/100 cm3 was significantly associated 
with anemia, decreased iron absorption and 
hematological parameters affection.

Roselle (Hibiscus sabdariffa L.) is a medicinal 
plant belonging to the Malvaceae family, with 
calyces vary in color from white-yellow to deep 
red, and that is attributed to their anthocyanin 
content. Worldwide, red varieties dominate 
the Roselle market, while light-red and white 
varieties are mainly found locally. In Egypt, the 
red dried calyces of H. sabdariffa (Hs) are used 
to prepare cold beverages and infusions, widely 
known as Karkadeh. In general, Hs is a source of 
a large number of bioactive compounds including 
phenolic compounds, such as anthocyanins (such 
as delphinidin-3-O-sambubioside the most 
abundant), phenolic acids (chlorogenic acid) and 
flavonols (quercetin and kaempferol derivatives). 
It is also rich in α-tocopherol and organic acids 
(quinic acid as the major). These compounds 
are responsible for the various health promoting 
properties of Hs which include anti-obesity, 
hypolipidemic, anti-carcinogenic, hypotensive, 
diuretic,  antioxidant and anti-microbial effects 
(Ali et al., 2005 and Bedi et al., 2020).

As a result of the increased prevalence of 
both lead pollution and IDA among Egyptians 
as well as their health threatening effects, dietary 
interventions aim to alleviate the hematological 
effects of lead are needed. This study was carried 
out to identify the nutritive value of Roselle 
(Hibiscus sabdariffa L.) red calyces and compare 
the protective anti-anemic effects of both cold 
and hot beverages of Roselle in lead –intoxicated 
rats.  

Material and Methods                                                        

Materials
Plant material
Dried red calyces of Roselle (Hibiscus 

sabdariffa L.) were purchased from the local 
market for medicinal plants and herbs, Tanta 
city, Al-Gharbiyah governorate, Egypt. The 
herb was identified by the Department of Flora, 
Agricultural Museum, Ministry of Agriculture 
and the Herbarium of the Department of Botany, 
Faculty of Science, Cairo University. 

Animals
A total of 32 healthy male albino rats 

(Sprague_ Dawley strain) weighing 150 ± 5 g 

were obtained from the animal colony, Helwan 
Farm, Vaccine and Immunity Organization, 
Cairo, Egypt. 

Chemicals, kits and other required materials
Casein (> 80 g protein/100 g), vitamins, 

minerals, cellulose, choline chloride, DL-
methionine, lead acetate and other required 
chemicals were obtained from El-Gomhouria 
Company for trading drugs, chemicals and 
medical appliances, Cairo, Egypt. Kits used for 
biochemical determinations were obtained from 
Biodiagnostics and Gama Trade Companies for 
chemicals, Cairo, Egypt. Sucrose, soybean oil 
and corn starch were obtained from the local 
market, Tanta city, Al-Gharbiyah governorate, 
Egypt. 

Methods 
Chemical analysis of Roselle dried red calyces
Dried red calyces of Roselle were chemically 

analyzed in order to determine its macronutrients 
including crude protein, crude fat, and crude 
fiber according to A.O.A.C. (2000). Total 
carbohydrates were calculated by difference. The 
energy value was calculated using the Atwater 
factors of 4, 9 and 4 for protein, fats and digested 
carbohydrates, respectively, according to Chaney 
(2006). Dried red calyces of Roselle were also wet 
acid-digested, using a nitric acid and perchloric 
acid mixture (HNO

3
: HClO

4
, 5:1 weight/volume 

“w/v”), then the total amounts of calcium (Ca), 
iron (Fe) and zinc (Zn) were determined by 
atomic absorption spectrophotometry (Thermo–
Elmental, Model 300VA, UK). Vitamin C (vit 
C) concentration was spectrophotometrically 
(Model No 6300, Designed and manufactured in 
UK by I en way LTD) determined by the method 
in which 2, 6 – dichlorophenolendo phenol 
dye is reduced by ascorbic acid according to 
Anonymous (1966). 

Preparation of Roselle beverages
Dry red calyces of Roselle were crushed to 

a fine powder using a hammer mill (Thomas 
Willey mills, model Ed-5, Germany). After that, 
they were sieved with a screen of 2 mm pore size, 
stored in dry closed glass jars and kept at room 
temperature in the dark until used. The traditional 
methods were followed in preparing both cold 
and hot Roselle beverages. In details, cold 
Roselle beverage (CRB) was prepared by putting 
the Roselle powder in a suitable jar, followed by 
adding distilled water (25 °C, 40 mL/1 g) to this 
powder, then the jar was covered and refrigerated 
overnight (12 hr). After that, the obtained 



127

Egypt. J. Food Sci. 49, No. 1 (2021)‎

NUTRITIVE VALUE OF ROSELLE AND ANTI-ANEMIC EFFECT OF ITS BEVERAGES ...

beverage was filtered. On the other hand, hot 
Roselle beverage (HRB) was prepared by putting 
the Roselle powder in a suitable jar, followed by 
pouring hot distilled water (95 °C, 40 mL/1 g) 
over this powder, then the lid was put on loosely 
to infuse them in the water solution for 15 min. 
After that, the obtained liquid was filtered. Both 
cold and hot Roselle beverages were prepared 
daily without sugar or other sweeteners. The used 
sun dried calyces of Roselle to water ratio (1:40 
w/v) was found to be suitable for a beverage with 
similar color intensity as compared to commercial 
products according to Ramirez-Rodrigues et al. 
(2011). 

Determination of total anthocyanin content in 
Roselle beverages 

Anthocyanins were determined according to 
the pH-differential method described by Lee et 
al. (2005). The chemical equilibrium that exists 
between the red-colored flavyliumcation, and the 
colorless hydrated hemiketal form of the various 
anthocyanins, which shifts towards the former 
at low pH values, is the base of this assay. Two 
aliquots of each sample were prepared, one with 
potassium chloride solution (250 mM, pH 1.0), 
and the other with sodium acetate buffer (400 
mM, pH 4.5). Once mixed with each buffer, they 
were incubated at room temperature for 15 min, 
to allow the reaction to reach equilibrium. Using 
a UV-Vis spectrophotometer (Cary, model 50 
Bio, Varian, Italy), absorbance (Abs) was then 
read at 510 and 700 nm in disposable cells (1 cm 
path length). The instrument was set to zero using 
distilled water. To calculate total anthocyanin 
content, the following equation (Eq. 1) was used: 

 Eq. 1: TAC= (Abs × MW × DF × 1000) / ε × l

Where, Abs = (Abs 510- Abs 700) pH1.0 - 
(Abs510-Abs700) pH4.5, MW is the molecular 
weight (449.2 g/mol) of cyanidin-3-glucoside 
and ε is molar extinction coefficient (26900 M-1 
cm-1) of cyanidin-3-glucoside, too. DF is the 
dilution factor, 1000 is a factor to convert g to 
mg, and l is the cell’s path length (1 cm). Results 
were expressed as mg of cyanidin-3-glucoside 
equivalents/100 mL (mg C3G/100 mL).

Determination of antioxidant activity of Roselle 
beverages 

To quantify antioxidant activity of Roselle 
beverages, the 2,2-diphenyl-1-picrylhydrazyl 
(DPPH) assay was used (Villa-Rodríguez et al., 
2011). A stock solution was prepared by dissolv
ing 2.5 mg of the DPPH radical in 100 mL of pure 

methanol. Using a UV–VIS spectrophotometer, 
the absorbance of the solution was adjusted to 
0.70±0.02 (time 0) at 515 nm. A 10 μL aliquot 
of the sample was mixed with 140 μL of the 
DPPH solution (absorbance adjusted previously), 
incubated in the dark for 30 min (time 30), and its 
absorbance was then read at 515 nm. Percentage 
of DPPH inhibition was calculated with the 
following equation (Eq. 2):

Eq. 2: % of DPPH inhibition = 

[(Abs 
time0

-Abs 
time30

) / Abs 
time0

] × 100

Trolox (6-hydroxy-2,5,7,8-tetramethylchroman-
2-carboxylic acid) was used as standard for the 
assay, and results were presented as μmol of 
Trolox equivalents (TE)/100 mL. 

Color density determination of Roselle beverages
Color density of the two tested beverages 

was determined using a Shimadzu UV-1800 
spectrophotometer (Shimadzu, Tokyo, Japan). 
The absorbance was measured at 420, 520 and 
700 nm, for a 10 mm optical path length. The 
analysis was performed in duplicate and reagents 
used were all analytical grade. For calculation, the 
following equation (Eq. 3) was used according to 
Giusti and Wrolstad (2001).

Eq. 3: Color density (µg/mL) = [(A420 nm − 
A700 nm) + (A520 nm − A700 nm)]

Preparation of experimental diet
Basal diet was formulated according to Reeves 

et al. (1993) with some modification. Each 100 g 
of the formulated basal diet consisted of 14, 4, 
5, 3.5, 1, 0.25, 0.3 and 10 g of casein, soybean 
oil, cellulose, mineral mixture, vitamin mixture, 
choline chloride, DL-methionine and sucrose, 
respectively, while corn starch was added up to 
100 g. 

Animals & study design
Animals were housed in well-aerated cages 

under hygienic conditions in a room maintained 
at suitable humidity, 22 – 25 °C and a 12 hr light-
dark cycle, and fed on basal diet for one week 
for adaptation. After that, rats were weighed and 
divided into four groups of 8 rats each. The first 
group was kept as a normal control group and 
fed on basal diet only, while groups from 2 to 4 
received lead acetate (20 mg/kg body weight/24 
h) according to Abdel Moneim et al. (2011).  At 
the same time, group 2 was fed on basal diet 
only, while the 3rd and the 4th groups fed on basal 
diet and received CRB and HRB, respectively 
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(0.5 mL/100 g body weight/24 h). Rats received 
lead acetate, CRB and HRB orally by a stomach 
tube all over the experimental period (6 weeks). 
Meanwhile the experiment, diet and water 
were provided ad-libitum and body weight was 
recorded once a week. 

Blood and tissue sampling
At the end of the experiment, animals were 

weighed, fasted overnight, then exposed  to 
very light ether anesthesia and blood samples 
were withdrawn from eye plexus of veins and 
transferred into tubes with ethylenediamine 
tetraacetic acid (EDTA) in order to determine 
complete blood count (CBC) parameters. After 
sacrifice, other blood samples were collected 
from the aorta of each rat into dry clean 
centrifuge tubes. Sera were carefully separated 
by centrifugation of blood samples at 3000 rpm 
(round per min) for 10 min at room temperature, 
then transferred into dry clean Eppendorf tubes 
and kept frozen at – 20 ̊C till analyzed. Moreover, 
livers and spleens were removed by careful 
dissection, washed in ice-cold NaCl (0.9 g/ 100 
mL), dried using filter paper and weighed. After 
that, a specimen from each liver was stored at - 
80 ºC until homogenate preparation.

Preparation of liver tissue homogenate
In order to prepare liver tissue homogenate, 

one gram of liver tissue was homogenized in 
ice-cold solution of potassium chloride (1.15 
g/100 mL) in 50 mmol L-1 potassium phosphate 
buffer solution (pH 7.4). Homogenization 
was performed and sonicated by ultrasonics 
homogenizer, 4710 Ultrasonics Homogenizer 
(Cole-Parmer Instrument Co., USA). The 
homogenates were centrifuged at 4000 rpm for 5 
min at 4 °C. The supernatants were collected and 
stored at -80 ºC for latter biochemical analysis.

Body weight gain and relative organ weight 
calculation

Body weight gain (BWG) was calculated by 
subtracting the initial weight of each rat from its 
final weight. As for the relative weights of liver 
and spleen (RLW and RSW), they were calculated 
according to Angervall & Carlström (1963) using 
the following equation (Eq. 4):

Eq. 4: Relative organ weight (g/100 g) = [Organ 
weight (g)/ Final body weight (g)] × 100

Determination of serum lead and anemia –related 
minerals

Serum lead concentration was determined by 
stable isotope dilution using a thermal ionization 

mass spectrometer (Manton et al., 2001). In 
the same time, zinc (Zn), iron (Fe) and copper 
(Cu) were determined in serum according to 
the methods described by Johnsen & Eliasson 
(1987); Ramsay (1957) and Abe et al. (1989), 
respectively.

Determination of total antioxidant capacity in 
liver tissue homogenate

In liver tissue homogenate, total antioxidant 
capacity (TAC) was determined according to 
Koracevic et al. (2001).

Determination of hematological indices in liver 
and serum

In liver tissue homogenate, ferritin was 
determined according to the method of 
Zuyderhoudt (1975), while total iron binding 
capacity (TIBC) in serum was measured 
according to Olson & Hamlin (1969). Concerning 
transferrin saturation (T

sat
) in serum, it was 

calculated using the following equation (Eq. 5) 
used by Abd El-Azeem et al. (2016):

Eq. 5: T
sat

 (%) = (serum iron/ serum TIBC) x100

Determination of CBC parameters
CBC parameters were determined immediately 

by SYSMEX KX-21N Hematology Analyzer 
(Sysmex Cooperation, Kobe, Japan). They include 
hemoglobin (Hb) concentration, packed cell volume 
(PCV) as well as the total count of red blood cells 
(R.B.Cs), white blood cells (W.B.Cs) and platelets 
(PLTs). 

Statistical analysis
Statistical analysis was carried out using the 

program of Statistical Package for the Social 
Science (SPSS), PC statistical software (Version 
20; Untitled – SPSS Data Editor). The results 
were expressed as mean ± standard deviation 
(mean ± SD). Data was analyzed using one-way 
classification, analysis of variance (ANOVA) 
test. The differences among means were tested 
for significance using Duncan test at p<0.05. 
Moreover, independent samples T test was used 
to analyze data of color density analysis.

Results and Discussion                                               

Chemical composition of dried red calyces of 
Roselle

In Table 1, the concentrations of 
macronutrients, some minerals and vit C in 
dried red calyces of Roselle were presented. It 
was found that 100 g of the used sample contain 
8.30, 1.15 and 73.18 g of crude protein, crude 
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fat and total carbohydrates, respectively. Crude 
fiber content also was 18.02 g/100 g. Thus, the 
total energy provided is 264.19 kilocalorie. As 
for mineral content, Ca, Fe and Zn contents were 
found to be 450, 20 and 11 mg, respectively, 
while total ash was 11.25 g/100 g. Besides, vit 
C content was found to be 15 mg/ 100 g of the 
used sample. 

Roselle as a herb is known to have a high 
nutritional value. Herein, chemical analysis 
indicated that 100 g of the used sample of Roselle 
as dried red calyces provide 264.19 kilocalorie, 
i.e. 13.21% of the caloric intake for the human 
adult (2000 kilocalorie/ 24 hr). According to 
Food and Drug Administration (FDA) (2016), 
crude protein, crude fat, total carbohydrates and 
crude fiber contents in 100 g of the used sample 
of dried Roselle red calyces represent 16.6, 1.47, 
26.61 and 64.36% of the new daily values (DVs) 
based on acaloric intake of 2000 kilocalorie for 
adults, while calcium and Fe contents represent 
34.62 and 111.11%. The new DVs of Zn and vit 
C are not equal in males and females. They were 
found to be 11 and 90 mg for males, and 8 and 
75 mg for females, respectively. Accordingly, Zn 
content in 100 g of the used sample represents 
100 % and 137.5 %, whereas vit. C content 
represents 16.67% and 20% of the new DVs for 
males and females (19-30 years), respectively. 
So, dried Roselle red calyces can be considered 
good source of calories and protein generally as 
well as vit C for adult males. On the other hand, 
they are rich in carbohydrates and calcium and 
excellent source of fiber, Fe, Zn, in general, and 
vit C for females.

Total anthocyanin content, total antioxidant 
activity and color density of Roselle beverages

Results presented in Table 2 indicated that 
CRB was higher in both anthocyanin content and 
antioxidant activity than HRB. On the other hand, 
the high anthocyanin content of CRB resulted in a 
significant elevation in its color density compared 
to HRB. Many studies discussed the effect of both 
temperature and period of extraction on anthocyanin 
content. For example, Ramirez-Rodrigues et al. 
(2011) found that both cold (25 °C for 240 min) 
and hot (90 °C for 16 min) aqueous extracts of 
Hibiscus sabdariffa L. calyces had the two major 
anthocyanins: delphynidin‐3‐sambubioside and 
cyanidin‐3‐sambubioside. Both extracts also were 
found to yield similar phytochemical properties. 

Recently, Salmerón-Ruiz et al. (2019) used response 
surface methodology to identify temperature (70–
100 °C), calyces-to-water ratio (1–20 g/100 mL), 
and time (1–30 min) that would produce a Hibiscus 
infusion with the highest total anthocyanin content 
and antioxidant activity. They stated that the best 
infusion was that prepared using 10 g dry calyces 
/100 mL at 88.7 °C for 15.5 min. In the present study, 
the two beverages were prepared using the same 
calyces-to-water ratio (1:40 w/v), however, the cold 
beverage was prepared at 25 °C for 12 hr, while the 
hot beverage was prepared at 95 °C for 15 min. Thus, 
it could be understood that calyces-to-water ratio 
had no effect on this difference in total anthocyanin 
content and total antioxidant activity between the 
two studied beverages. Although low temperature, 
long period of extraction looks like to be useful in 
extracting more anthocyanin, and hence obtaining 
a beverage with higher antioxidant activity, since 
anthocyanins are the major antioxidant compounds 
in Hibiscus calyces.  In the same time, and according 
to Salmerón-Ruiz et al. (2019), temperatures above 
88.7 °C decreased total anthocyanin content in the 
resulted infusions, which means that anthocyanins 
degraded at higher temperature. 

Body weight gain & absolute and relative liver 
and spleen weights

At the beginning of the experiment, there 
were no significant differences in the body 
weight of all experimental groups, while at the 
end, body weight gain of untreated lead-exposed 
group was found to be significantly (P<0.05) 
higher than that of normal control group (Table 
3). This finding was in line with the results of 
several human and animal studies. For example, 
Wang et al. (2016) reported that there is a positive 
association between blood lead level and BMI in 
Chinese women, but not in men. In an animal 
study, the metabolic disorders associated with 
chronic exposure of adult rats to lead toxicity, 
including insulin insensitivity and weight gain, 
may be induced through altered methylation of 
metabolism –related genes (Sun et al., 2017).

Both cold and hot beverages of Roselle 
red calyces (CRB and HRB, respectively), as 
noticed in Table 3, induced significant decreases 
compared with untreated lead-exposed group, 
however, CRB was so efficient that could return 
BWG toward its normal value. The weight 
loss promoting effect of Hibiscus sabdariffa L. 
calyx beverages (CRB and HRB) is in harmony 
with Omar et al. (2018) who revealed that oral 
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administration of Hs aqueous extracts (150, 200, 
250, and 300 mg/kg) for 10 weeks caused a dose–
dependent reduction in BWG and abdominal 
fat in obese rats. The mechanisms by which 
Hs can induce weight loss were investigated in 
many studies. They included the ability of Hs to 
suppress appetite and adipogenesis and inhibit 
the activities of carbohydrate digestive enzymes 
including α-/β-glucosidase and α-amylase (Omar 
et al., 2018; Ojulari et al., 2019; Gondokesumo 
et al., 2017).

On the other hand, both absolute and relative 
weights of liver and spleen were not affected 

significantly by lead exposure or Roselle 
beverages administration (Table 3).

Serum anemia –related minerals & total liver 
antioxidant capacity

Table 4 showed the effect of Roselle red 
calyx beverages on serum anemia – related 
minerals and total liver antioxidant capacity in 
lead-intoxicated versus normal rats. It could 
be noticed that regular exposure to lead acetate 
induced a significant (P˂0.05) rise in serum Pb 
level, while serum level of Zn as well as total 
antioxidant capacity in liver tissue homogenate 
showed significant decrease. In contrast, serum 
level of free iron decreased insignificantly, while 
serum copper recorded an insignificant increase.

TABLE 1. Chemical composition of dried red calyces of Roselle per 100 g . 

Nutrient Concentration 
Macronutrient:

Moisture

Crude protein

Crude fat

Ash

Crude fiber

Total carbohydrates

Energy

6.12 g

8.30 g

1.15 g

11.25 g

18.02 g

73.18 g

264.19 kilocalorie

Micronutrients:

Calcium

Iron

Zinc

Vit. C

450 mg

20 mg

11 mg

15 mg

TABLE 2. Total anthocyanin content, total antioxidant activity and color density of Roselle beverages.

HRBCRB
                                                          Beverages

Parameters

100.83167.32Total anthocyanin content (mg C3G/100 mL)

780.20

15.88±1.05a

1270.11

23.00±2.00b

Total antioxidant activity (µmol TE/100 mL)
Color density (µg/mL) 

● CRB= Cold Roselle beverage, HRB= Hot Roselle beverage, C3G= Cyanidin-3-glucoside equivalents, TE= Trolox equivalents. 
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The elevating effect of lead acetate on serum 
Pb level was in agreement with the results of Amah 
et al. (2014). On the other hand, reduction of total 
antioxidant capacity in liver tissue homogenate 
through exposure to lead acetate is in line with 
El-Tantawy (2016) who reported that Pb exposure 
dysregulated antioxidant/oxidant balance in liver 
tissue homogenate. Pb intoxication was reported to 
induce lipid peroxidation indirectly via damaging 
of the protective antioxidant barrier which in 
turn happens through binding to thiol groups of 
antioxidant enzymes (Flora et al., 2008).

The inverse association between serum 
levels of Pb and Zn, in the present study, was in 
accordance with many animal and human studies. 
For example, Taha et al. (2013) found that serum 
Zn was significantly decreased in lead acetate 
trihydrate –injected rats. Similarly, Dioka et al. 
(2004) noticed that Zn level in the blood reduced 
by 34 % in artisans who were occupationally 
exposed to lead. The negative correlation between 
the serum levels of Pb on a hand and Zn on the 
other hand may be attributed to 1) decreasing the 
absorption rate and biologic availability of Zn in 
the body, mainly because of their competition 
for binding to the sulfhydryl (-SH) group site 
in various enzymes, other proteins (especially 
metallothionein) and tissues (Telisman, 1995; 
Ahamed et al., 2007), 2) hypoalbuminemia as 
most of plasma Zn is protein bound (Victery et 
al., 1981), and 3) stimulation of urinary excretion 
of Zn and interfering with its reabsorption in 
kidney (Morawiec, 1991). 

On the other hand, the insignificant 
lowering effect of lead exposure on serum free 
iron concentration were in accordance with 
Kasperczyk et al. (2012) who found that iron 
level decreased insignificantly in the low Pb 
-exposed male employees compared with the 
control group. However, Kim et al. (2003) 
reported a decrease in the serum Fe level in 
lead-exposed workers, but a significantly lower 
dietary Fe intake was observed concurrently. The 
present results may be attributed to the fact that 
although high blood Pb level was associated with 
decreased iron absorption (Hegazy et al., 2010) 
resulted in decreased serum iron, Pb in the same 
time reduces the activity of ferrochelatase, the 
terminal enzyme responsible for catalyzing the 
insertion of ferrous iron into protoporphyrin 
IX, yielding heme (Jin et al., 2008). Labbé et 
al. (2000) explained that Zn protoporphyrin 
(ZPP) is a compound found in red blood cells 
when heme production is inhibited by lead and/
or by lack of iron. Instead of incorporating a 
ferrous ion, to form heme, protoporphyrin IX, 
the immediate precursor of heme, incorporates 
a zinc ion, forming ZPP. This explanation not 
only added another mechanism by which lead 
exposure decreases serum Zn concentration, but 
also counted one of the mechanisms by which 
Pb exposure decreased hemoglobin level as 
discussed latter. 

Regarding serum copper, its level was found 
to increase insignificantly in untreated lead –
exposed group. It was found that lead competes 

TABLE 3. Effect of Roselle red calyx beverages on body weight gain, absolute and relative liver and spleen weights 
in lead-intoxicated versus normal rats.

Lead intoxicated 

+ HRB

Lead intoxicated 
+CRBLead-intoxicatedNormal control

                  Groups

Parameters

166.33±12.66151.67±10.41161.67±20.21158.33±15.28Initial weight (g)

239.86±3.77ab216.07±7.18a249.30±16.43b221.60±23.33abFinal weight (g)

73.53±9.32b64.40±6.10a87.63±8.33c63.27±8.15aBWG (g)

7.01±0.756.59±0.837.02±0.767.11±0.98LW (g)

2.93±0.353.05±0.402.82±0.303.26±0.78RLW (g/100 g)

1.20±0.181.23±0.161.18±0.171.27±0.08SW (g)

0.50±0.070.57±0.070.47±0.070.58±0.10RSW (g/100 g)

● Results are expressed as mean ± SD.

● Values that have different letters in each row differ significantly (P˂0.05), while the difference among those with similar letters 

completely or partially is not significant.

● CRB= Cold Roselle beverage, HRB= Hot Roselle beverage, BWG= Body weight gain, LW= Liver weight, RLW= Relative liver 

weight, SW= Spleen weight, RSW= Relative spleen weight.
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with copper during absorption analogically 
to zinc (Cerklewski & Forbes, 1977), i.e. Pb 
exposure can decrease serum Cu level. However, 
some studies showed that lead exposure is 
associated with an elevated activity of superoxide 
dismutase isoenzyme that contains Cu and Zn 
(CuZn- SOD) in both serum and erythrocytes. 
CuZn- SOD is part of the antioxidant defense 
system and its activity may be elevated because 
of lead-induced oxidative stress (Kasperczyk et 
al., 2004; Kasperczyk et al., 2005). The increase 
in serum Cu level in untreated lead –exposed 
group may also be caused by competitive 
displacement of copper from tissues by lead ions 
(Qian et al., 2005). Increased bioavailability of 
displaced Cu may induce reactive oxygen species 
generation via the Fenton reaction and contribute 
to oxidative stress enhancement.

According to the present results illustrated 
in Table 4, CRB and HRB decreased serum lead 
and increased total liver antioxidant capacity 
compared with untreated lead-intoxicated group, 
however the changes induced by HRB were not 
significant. These findings were in harmony 
with a large number of in vitro and in vivo 
studies. According to Olusola (2011), both the 
whole aqueous and anthocyanin- rich extracts 
of Roselle induced significant antioxidant 
effects. Huang et al. (2015) explained that the 
high antioxidant activities of Roselle calyces 
can be attributed to its polyphenolic compounds 
such as protocatechuic acid, catechins, caffeic 
acid and epigallocatechin-gallate. Moreover, 
Omar et al. (2018) revealed that delphinidin-
3-O-sambubioside and delphinidin-3-O-
sambubioside, the main anthocyanins detected in 
Roselle extract, were found to be responsible to 
a large extent for its antioxidant properties. The 
antioxidant activity of Roselle calyces is due to 
their strong scavenging effect on reactive oxygen 
and free radicals (Farombi & Fakoya, 2005; 
Sayago- Ayerdi et al., 2007), inhibition of xanthine 
oxidase activity, protective action against tert-
butyl hydroperoxide (t-BHP)-induced oxidative 
damage (Tseng et al., 1997), protection of cell from 
damage by lipid peroxidation (Farombi & Fakoya, 
2005), inhibition in Cu2+-mediated oxidation 
of low density lipoprotein and the formation of 
thiobarbituric acid reactive substances (TBARs) 
(Hirunpanich et al., 2005; Ochani & D’Mello, 
2009), reduction of glutathione depletion, decrease 
of blood activities of superoxide dismutase and 
catalase (Usoh et al., 2005), while in the liver it 
increased their activities as well as decreased 

malondialdehyde content (Famurewa et al., 2019; 
Hoseini et al., 2021). 

Although CRB and HRB also increased serum 
Zn compared with untreated lead-intoxicated 
group, the differences were not significant. 
However, serum Zn level of CRB was the nearest 
from that of normal control group. As for serum 
Fe and Cu, CRB and HRB did not affect them 
significantly compared to both control and 
untreated lead-intoxicated group, however their 
levels in CRB–administered group were close to 
those of normal control group (Table 4).

As an alternative source of iron, Hs 
decoctions were used by Falade et al. (2005) 
for the treatment of anemia and some other 
mineral deficiency diseases. Results showed 
that dry fermented calyces of Hibiscus exhibited 
a very low pH value which enhanced mineral 
availability. The authors also attributed the 
enhancing effects of Hs decoctions on iron, zinc, 
calcium and magnesium bioavailability to the 
high concentration of ascorbic acid. Regarding 
iron, vit. C enhances its absorption by increasing 
the reduction of iron ferri (Fe3 +) to ferro (Fe2 +) 
in the small intestine.

Hematological indices in liver and serum& CBC 
parameters

Table 5 shows that regular exposure to lead 
acetate caused a significant (P˂0.05) elevation 
in total iron binding capacity (TIBC), while both 
liver ferritin and serum transferrin saturation (T

sat
) 

were significantly lowered. On the other hand, 
subchronic exposure to lead acetate, as presented 
in Table 6, led to a significant (P˂0.05) decrease 
in hemoglobin (Hb), packed cell volume (PCV), 
red blood cell (R.B.Cs) count and platelet (PLTs) 
count, while total white blood cell (W.B.Cs) 
count was significantly increased. 

The lowering effect of lead acetate on 
ferritin concentration was supported by Hegazy 
et al. (2010) who found that high blood lead 
levels were associated with low serum levels 
of ferritin in Egyptian children. In infants with 
iron deficiency anemia, Willows (2000) found 
a significant negative correlation between 
blood lead and hemoglobin and blood lead and 
ferritin concentrations. Like ferritin, transferrin 
saturation was found to be lower in untreated 
lead exposed group than in normal control group. 
This effect along with the elevating effect of Pb 
exposure on total iron binding capacity, observed 
in the present study, are in line with Kim et al. 
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(2003). Since hepatocytes are the major site for 
transferrin and ferritin synthesis (Ponka et al., 
1998) and extensive in vivo and in vitro studies 
markedly exhibited the hepatotoxic effects of lead 
(Mudipalli, 2007; Verheij et al., 2009), which was 
also evidenced in the present study by decreasing 
total antioxidant capacity in liver tissue 
homogenate significantly as discussed above, it 
can be proposed that Pb promotes oxidative stress 
in liver tissue, thereby it dysregulates/ suppresses 
its functions including ferritin and transferrin 
synthesis and affinity for iron. 

On the other hand, the effects of lead on 
R.B.Cs count, hemoglobin and hematocrit 
noticed in the present study were in agreement 
with many human (Lilis et al., 1978; Willows, 
2000; Kim et al., 2003; Yilmaz et al., 2012) 
and animal studies (Mugahi et al., 2003 and 
Abd EL Rahiem et al., 2007). A shortening 
of erythrocyte survival time was observed in 
the rats exposed to lead (Terayama, 1993), 
and this was attributed to that lead increases 
the fragility of erythrocyte membranes and 
decreases their mobility (Terayama et al., 1986). 
Verheij et al. (2009) added that lead exposure 
results in oxidative stress of the red blood cells 
and increased variability in shape and size of 
the erythrocytes. In parallel to the decrease in 
R.B.Cs count in the present study, lead decreases 
hemoglobin level significantly. According to 
the current results, that iron deficiency is a 
cause for low hemoglobin levels is an excluded 
suggestion. Low hemoglobin level in untreated 
lead-exposed group, however, may be due to that 

lead interferes with several enzymatic steps in the 
heme pathway. Specifically, lead decreases heme 
biosynthesis by inhibiting aminolevulinic acid 
dehydratase and ferrochelatase activity (Masci et 
al., 1998 and Baranowska- Bosiacka et al., 2000).  
In addition, Sivaprasad et al. (2003) explained 
that free radicals produced as a result of lead 
exposure contribute to hemoglobin denaturation 
and precipitation, leading to anemia. Moreover, 
lead was reported to induce a partial loss of 
hemoglobin molecule stability (Moussa and 
Bashandy, 2008). As for hematocrit level, the 
significant decrease in its value in rats exposed to 
lead than the control groups can be attributed to 
dilution of the blood associated with a decrease in 
the count of R.B.Cs.

According to the present work, exposure to 
lead acetate induced a significant increase in 
W.B.Cs count. This result was supported by the 
results of various animal studies (Berny et al., 
1994; Mugahi et al., 2003; Alwaleedi, 2016). 
The possible causes might include increased 
inflammation as well as the toxic effects of lead 
on the hemopoietic and lymphatic organs of the 
body (Yagminas et al., 1990 and Berny et al., 
1994). In contrast, the reducing effect of lead 
on platelet count observed in the present study 
was in accordance with Barman et al. (2014) 
who concluded that lead exposure may impair 
coagulation function through endothelial tissue 
injury and reduction of nitric oxide.

Both CRB and HRB decreased TIBC and 
W.B.Cs, while they increased T

sat
, liver ferritin, 

TABLE 4. Effect of Roselle red calyx beverages on serum anemia – related minerals and total liver antioxidant 
capacity in lead- intoxicated versus normal rats.

Lead intoxicated 

+ HRB

Lead intoxicated 
+ CRB

Lead-intoxicatedNormal control
                Groups

Parameters

102.00±11.53ab83.67±8.00a105.67±10.00b83.17±14.18aPb (µg/100 mL)

112.00±18.26a

1.16±0.17
127.60±13.96ab

1.32±0.20
108.00±14.65a

1.14±0.17
134.40±16.01b

1.39±0.20
Zn (mg/100 mL)
Fe (mg/mL)

151.00±17.87146.00±16.58156.20±21.36141.00±16.99Cu (mg/100 mL)

0.16±0.03a0.28±0.04b0.15±0.03a0.31±0.04bLiv. TAC (ng/mL)

● Results are expressed as mean ± SD.	

●  Values that have different letters in each row differ significantly (P˂0.05), while the difference among those with similar letters 

completely or partially is not significant.

●  CRB= Cold Roselle beverage, HRB= Hot Roselle beverage, Pb= Lead, Fe= Iron, Zn= Zinc, Cu= Copper.
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Hb, PCV, R.B.Cs and PLTs compared with 
untreated lead-intoxicated group, however the 
changes induced by HRB were not significant, 
except for serum TIBC which was significantly 
decreased. In general, CRB was more efficient 
than HRB as it could return most indices toward 
their normal values recorded by normal control 
group (Tables 5 and 6). 

The hematological effects of Roselle beverages 
in the present study were in line with Ejere et al. 
(2013) who noticed significant (p < 0.05) increase 
in R.B.Cs, Hb and PCV values as a result of 
consuming aqueous extract of H. sabdariffa 
L. calyces by normal male albino rats. In male 
volunteers given Roselle beverage for 2 weeks, 
Tazoho et al. (2016) observed significant (p < 0.05) 
elevation in the levels of R.B.Cs, Hb and PCV, 
which clearly indicates that the beverage contains 
phytochemical compounds, mainly anthocyanins, 
that stimulate the formation of erythropoietin, a 
glycoprotein which stimulates stem cells in bone 
marrow to produce red blood cells, in the stem 
cells (erythropoiesis) as well as the decreasing 
in the destruction of matured R.B.Cs (Kaur & 
Kapoor, 2005 and Ohlsson & Aher, 2010).

Besides, consumption of cold Hibiscus 
beverage induced a significant decrease (p < 
0.05) in total W.B.Cs count compared with 
untreated lead–exposed group. This result was in 
harmony with Tazoho et al. (2016). The W.B.Cs 
count is an important indicator for the strength 
of the immune system, as they protect body 
cells against pathogens. However, in spite of the 
significant decrease of W.B.Cs in cold beverage 
–received group, the value of this parameter was 

in the normal range recorded by normal control 
group, which means that the rats received cold 
Hibiscus beverage enjoyed good health because 
decrease in number of W.B.Cs below the normal 
range is an indication of allergic conditions and 
certain parasitism or presence of foreign body 
in circulating system (Ahamefule et al., 2008), 
but none of this was observed during this study. 
Moreover, increased levels of hemoglobin and 
transferrin saturation in Hibiscus beverages –
received groups can be attributed to the high 
content of vitamin C in Roselle calyces (15 
mg/100 g dry weight basis). As a support, 
Jalalzadeh et al. (2012) carried out a crossover 
randomized clinical trial in which hemodialysis 
patients received ascorbic acid intravenously for 
6 months. Results showed that low amount of 
intravenous ascorbic acid could enhance Hb and 
T

sat
, suggesting improved iron utilization.

In general, CRB was more efficient than HRB 
in preventing the hematologic disorders associated 
with lead exposure. This can be attributed to its 
higher anthocyanin content and total antioxidant 
activity. The higher content of vitamin C in CRB, 
as it is prepared at room temperature and does not 
expose to high temperature, may also a cause for 
its high efficiency compared to HRB.

Conclusion                                                                         

The present study confirms that dried Roselle 
red calyces and Roselle red calyx beverages are 
good source of health promoters. It also strongly 
indicates the protective effect of cold Roselle 
beverage against lead acetate-induced IDA, 
thereby scientifically support its traditional use.

TABLE 5. Effect of Roselle red calyx beverages on hematological indices in liver and serum of lead-intoxicated 
versus normal rats.

Lead intoxicated

 + HRB
Lead intoxicated + 

CRB
Lead-

intoxicatedNormal control
                Groups

Parameters

0.77±0.12ab0.95±0.20b0.52±0.07a1.75±0.31cLiv. ferritin (ng/mL)

3.65±0.50b3.00±0.32a4.37±0.48c2.85±0.27aTIBC (mg/mL)

31.86±1.24a44.22±6.46b25.96±1.22a49.07±6.76bTsat (%)

● Results are expressed as mean ± SD.

● Values that have different letters in each row differ significantly (P˂0.05), while the difference among those with similar letters 

completely or partially is not significant.

● CRB= Cold Roselle beverage, HRB= Hot Roselle beverage, TIBC= Total iron binding capacity, T
sat

= Transferrin saturation.



135

Egypt. J. Food Sci. 49, No. 1 (2021)‎

NUTRITIVE VALUE OF ROSELLE AND ANTI-ANEMIC EFFECT OF ITS BEVERAGES ...

References                                                                      

AOAC (2000) Official Methods of Analysis. 17th 
ed., Gaithersburg, MD, USA: The Association of 
Official Analytical Chemists.

Abd El-Azeem, A.S., Hegazy, A.M., Badawy, I.H., 
Ibrahim, G.A., El- Shafei, K., El- Sayed, H.S. and 
Sharaf, O.M. (2016) Effectiveness of functional 
wheat - fermented milk beverage against 
tannic acid induced anemia. Research Journal 
of Pharmaceutical, Biological and Chemical 
Sciences, 7, 2622-2632. 

Abdel Moneim, A.E., Dkhil, M.A. and Al-Quraishy, 
S. (2011) The protective effect of flaxseed oil on 
lead acetate-induced renal toxicity in rats. Journal 
of Hazardous Materials, 194, 250-255. https://doi.
org/10.1016/j.jhazmat.2011.07.097 

Abe, A., Yamashita, S. and Noma, A. (1989) Sensitive, 
direct colorimetric assay for copper in serum. 
Clinical Chemistry, 35, 552-554. https://doi.
org/10.1093/clinchem/35.4.552

Abou Donia, M.A. (2008) Lead concentrations in 
different animal’s muscles and consumable organs 
at specific localities in Cairo. Global Veterinaria, 
2, 280-284. 

Abou-Arab, A.A.K. (2001) Heavy metal contents in 
Egyptian meat and the role of detergent washing 
on their levels. Food and Chemical Toxicology, 
39, 593-599. https://doi.org/10.1016/S0278-
6915(00)00176-9

Abou-Arab, A.A.K. & Abou Donia, M.A. (2000) 
Heavy metals in Egyptian spices and medicinal 

plants and the effect of processing on their levels. 
Journal of Agricultural and Food Chemistry, 48, 
2300-2304. https://doi.org/10.1021/jf990508p

Abou-Arab, A.A.K. & Abou Donia, M.A. (2002) Lead 
content in Egyptian foods and the role of washing 
and peeling on its levels. Journal of the Egyptian 
Society of Toxicology, 26, 13-21. 

Ahamed, M., Singh, S., Behari, J.R., Kumar, A. 
and Siddiqui, M.K. (2007) Interaction of lead 
with some essential trace metals in the blood of 
anemic children from Lucknow, India. Clinica 
Chimica Acta, 377, 92–97. https://doi: 10.1016/j.
cca.2006.08.032  

 Ahamefule, F.O., Obua, B.E., Ukweni, I.A., Oguike, 
M.A. and Amaka, R.A. (2008) Hematological 
and biochemical profile of weaner rabbits fed raw 
or processed pigeon pea seed meal based diets. 
African Journal of Agricultural Research, 3, 315-
319.  https://doi.org/10.5897/AJAR.9000383

Ali, B.H., Wabel, N.A. and Blunden, G. (2005) 
Phytochemical, pharmacological and toxicological 
aspects of Hibiscus sabdariffa L.: A review. 
Phytotherapy Research, 19, 369–375. https://doi.
org/10.1002/ptr.1628

Alwaleedi, S.A. (2016) Haematobio chemical changes 
induced by lead intoxication in male and female 
albino mice. National Journal of Physiology 
Pharmacy and Pharmacology, 6, 46-51. https://
doi.org/10.5455/njppp.2015.5.0910201578 

Amah, U.K., Madu, N.K., Ahaneku, J.E., Ahaneku, 
G.I., Onah, C.E., Onuegbu, J.A., Olisekodiaka, 
J.M., Okwara, J.E., Dioka, C.E. and Meludu, S.C. 

TABLE 6. Effect of Roselle red calyx beverages on complete blood count inlead-intoxicated versus normal rats.

Lead intoxicated 

+ HRB
Lead intoxicated 

+ CRBLead-intoxicatedNormal control
                Groups

Parameters

10.77±1.57ab11.10±0.50b8.67±1.13a11.55±1.45bHb (g/100 mL)

22.13±4.59ab28.33±3.51bc20.00±2.70a34.70±5.25cPCV (%)

3.93±0.41a5.47±0.73b3.14±0.60a6.51±0.89bR.B.Cs (×106/mm3)

17.77±2.93bc13.10±1.30ab20.13±3.68c12.07±1.86aW.B.Cs (×103/mm3)

225.33±38.28a477.33±60.01b178.12±23.11a453.00±60.32bPLTs (103/μL)

● Results are expressed as mean ±SD.

● Values that have different letters in each row differ significantly (P˂0.05), while the difference among those with similar letters 

completely or partially is not significant.

● CRB= Cold Roselle beverage, HRB= Hot Roselle beverage, Hb= Hemoglobin, PCV= The packed cell volume, R.B.Cs= Red blood 

cells, W.B.Cs= White blood cells, PLTs= Platelets.



136

Egypt. J. Food Sci. 49, No. 1 (2021)‎

SAMAH A. EL-HASHASH

(2014) Evaluation of nephrotoxic effect of lead 
exposure among automobile repairers in Nnewi 
Metropolis. International Journal of Research 
in Medical Sciences, 2, 1107-1111. https://doi.
org/10.5455/2320-6012.ijrms20140893

Angervall, L. and Carlström, E. (1963) Theoretical 
criteria for the use of relative organ weights and 
similar ratios in biology. Journal of Theoretical 
Biology, 4, 254-259. https://doi.org/10.1016/0022-
5193(63)90004-3 

Anonymous (1966) Methods of Vitamin Assay. pp. 
237-307, New York, USA: Interscience Publishers. 

Abd EL Rahiem, A.A., Yassin, M.M., Abu Aasi, N.M. 
and Ali, R.M. (2007) Blood, serum glucose and 
renal parameters in lead-loaded albino rats and 
treatment with some chelating agents and natural 
oils. Turkish Journal of Biology, 31, 25-34. 

Baranowska-Bosiacka, I., Hlynczak, A.J. and 
Machalinski, B. (2000) The impact of lead ions on 
metabolism of erythrocytes. Medycyna Pracy, 51, 
59-65. PMID: 10857077

Barman, T., Kalahasthi, R. and Rajmohan, H.R. (2014) 
Effects of lead exposure on the status of platelet 
indices in workers involved in a lead-acid battery 
manufacturing plant. Journal of Exposure Science 
& Environmental Epidemiology, 24, 629–633. 
https://doi.org/10.1038/jes.2014.4 

Bedi, P.S., Bekele, M. and Gure, G. (2020) Phyto-
chemistry and pharmacological activities of 
Hibiscus sabdariffa Linn.-A review. International 
Research Journal of Pure & Applied Chemistry, 
21, 41-54. https://doi.org/10.9734/irjpac/2020/
v21i2330301 

Berny, P.J., Cote, L.M. and Buck, W.B. (1994) Low 
blood lead concentration associated with various 
biomarkers in household pets. American Journal 
of Veterinary Research, 55, 55-62. PMID: 8141497

Cerklewski, F.L. & Forbes, R.M. (1977) Influence of 
dietary copper on lead toxicity in the young male 
rat. The Journal of Nutrition, 107, 143–146. https://
doi.org/10.1093/jn/107.1.143

Chaney, S.G. (2006) Principles of nutrition I: 
Macronutrients. In: Textbook of Biochemistry with 
Clinical Correlation, Devlin, T.M. (Ed.), pp. 1071-
1090, New York, USA: John Wiley and Sons. 

Dewanjee, S., Sahu, R., Karmakar, S. and 
Gangopadhyay, M. (2013) Toxic effects of lead 
exposure in Wistar rats: Involvement of oxidative 
stress and the beneficial role of edible jute 

(Corchorus olitorius) leaves. Food and Chemical 
Toxicology, 55, 78-91. https://doi.org/10.1016/j.
fct.2012.12.040

Dioka, C.E., Orisakwe, O.E., Adeniyi, F.A. and 
Meludu, S.C. (2004) Liver and renal function 
tests in artisans occupationally exposed to lead in 
mechanic village in Nnewi, Nigeria. International 
Journal of Environmental Research and Public 
Health, 1, 21–25. https://doi.org/10.3390/
ijerph2004010021 

Ejere, V.C., Nnamonu, E.I., Chukwuka, C.O., Ugwu, 
G.C., Ejim, A.O. and Asogwa, C.N. (2013) 
Effects of aqueous extract of Hibiscus sabdariffa 
calyces on hematological characteristics of Rattus 
novergicus. Animal Research International, 10, 
1809-1816.  

El-Tantawy, W.H. (2016) Antioxidant effects of 
Spirulina supplement against lead acetate-induced 
hepatic injury in rats. Journal of Traditional and 
Complementary Medicine, 6, 327-331. https://doi.
org/10.1016/j.jtcme.2015.02.001 

El-Zanaty, F. & Way, A. (2006) Egypt Demographic 
and Health Survey 2005. pp. 169-187, Cairo, 
Egypt: Ministry of Health and Population, National 
Population Council, El-Zanaty and Associates and 
ORC Macro. 

Falade, O.S., Otemuyiwa, I.O., Oladipo, A., Oyedapo, 
O.O., Akinpelu, B.A. and Adewusi, S.R. (2005) 
The chemical composition and membrane stability 
activity of some herbs used in local therapy for 
anemia. Journal of Ethnopharmacology, 102, 15–
22. https://doi.org/10.1016/j.jep.2005.04.034

Famurewa, A.C., Folawiyo, A.M., Epete, M.A., 
Igwe, E.C., Okike, P.I. and Maduagwuna, E.K. 
(2019) Abrogation of hepatic damage induced by 
anticancer drug methotrexate by Zobo (Hibiscus 
sabdariffa extract) supplementation via targeting 
oxidative hepatotoxicity in rats. Journal of Dietary 
Supplements, 16, 318-330. https://doi.org/10.1080/
19390211.2018.1456502

Farombi, E.O. & Fakoya, A. (2005) Free radical 
scavenging and antigenotoxic activities of natural 
phenolic compounds in dried flowers of Hibiscus 
sabdariffa L. Molecular Nutrition & Food 
Research, 49, 1120–1128. https://doi.org/10.1002/
mnfr.200500084 

Flora, S.J.S., Mittal, M. and Mehta, A. (2008) Heavy 
metal induced oxidative stress & its possible 
reversal by chelation therapy. Indian Journal 
of Medical Research, 128, 501–523. PMID: 
19106443



137

Egypt. J. Food Sci. 49, No. 1 (2021)‎

NUTRITIVE VALUE OF ROSELLE AND ANTI-ANEMIC EFFECT OF ITS BEVERAGES ...

Food and Drug Administration, HHS (2016) Food 
labeling: Revision of the nutrition and supplement 
facts labels. Final rule. Federal Register, 81, 
33741-33999. PMID: 27236870

Giusti, M.M. & Wrolstad, R.E. (2001) Characterization 
and measurement of anthocyanins by UV-Visible 
spectroscopy. In: Current Protocols in Food 
Analytical Chemistry, New York, USA: John 
Wiley and Sons Inc. 

Gondokesumo, M.E., Kusuma, H.S.W. and Widowati, 
W. (2017) α-/β-Glucosidase and α-amylase 
inhibitory activities of Roselle (Hibiscus 
sabdariffa L.) ethanol extract. Molecular and 
Cellular Biomedical Sciences, 1, 34-40. https://doi.
org/10.21705/mcbs.v1i1.3

Hegazy, A.A., Zaher, M.M., Abd El-Hafez, M.A., 
Morsy, A.A. and Saleh, R.A. (2010) Relation 
between anemia and blood levels of lead, copper, 
zinc and iron among children. BMC Research 
Notes, 3, 133. https://doi.org/10.1186/1756-0500-
3-133

Hirunpanich, V., Utaipat, A., Morales, N.P., 
Bunyapraphatsara, N., Sato, H., Herunsalee, A. 
and Suthisisang, C. (2005) Antioxidant effects 
of aqueous extracts from dried calyx of Hibiscus 
sabdariffa Linn. (Roselle) in vitro using rat 
low-density lipoprotein (LDL). Biological & 
Pharmaceutical Bulletin, 28, 481–484. https://doi.
org/10.1248/bpb.28.481 

Hoseini, S.M., Hoseinifar, S.H. and Van Doan, H. 
(2021) Growth performance and hematological 
and antioxidant characteristics of rainbow trout, 
Oncorhynchus mykiss, fed diets supplemented 
with Roselle, Hibiscus sabdariffa. Aquaculture, 
530, 735827. https://doi.org/10.1016/j.
aquaculture.2020.735827

Huang, T.-W., Chang, C.-L., Kao, E.-S., and Lin, J.-
H. (2015) Effect of Hibiscus sabdariffa extract on 
high fat diet–induced obesity and liver damage in 
hamsters. Food & Nutrition Research, 59, 29018. 
https://doi.org/10.3402/fnr.v59.29018

Jaishankar, M., Tseten, T., Anbalagan, N., Mathew, 
B.B. and Beeregowda, K.N. (2014) Toxicity, 
mechanism and health effects of some heavy 
metals. Interdisciplinary Toxicology, 7, 60–72. 
https://doi.org/10.2478/intox-2014-0009

Jalalzadeh, M., Shekari, E., Mirzamohammadi, F. 
and Ghadiani, M.H.  (2012) Effect of short-
term intravenous ascorbic acid on reducing 
ferritin in hemodialysis patients. Indian Journal 

of Nephrology, 22, 168–173. https://doi.
org/10.4103/0971-4065.86407 

Jin, C., Li, Y., Li, Y.L., Zou, Y., Zhang, G.L., Normura, 
M. and Zhu, G.Y. (2008) Blood lead: Its effect 
on trace element levels and iron structure in 
hemoglobin. Nuclear Instruments and Methods 
in Physics Research Section B: Beam Interactions 
with Materials and Atoms, 266, 3607-3613. https://
doi.org/10.1016/j.nimb.2008.05.087

Johnsen, O. & Eliasson, R. (1987) Evaluation of a 
commercially available kit or the colorimetric 
determination of zinc. International Journal 
of Andrology, 10, 435-440. https://doi.
org/10.1111/j.1365-2605.1987.tb00216.x 

Kasperczyk, A., Prokopowicz, A., Dobrakowski, M., 
Pawlas, N. and Kasperczyk, S. (2012) The effect 
of occupational lead exposure on blood levels of 
zinc, iron, copper, selenium and related proteins. 
Biological Trace Element Research, 150, 49–55. 
https://doi.org/10.1007/s12011-012-9490-x

Kasperczyk, S., Birkner, E., Kasperczyk, A. and 
Kasperczyk, J. (2005) Lipids, lipid peroxidation 
and 7-ketocholesterol in workers exposed to lead. 
Human and Experimental Toxicology, 24, 287–
295. https://doi.org/10.1191/0960327105ht528oa 

Kasperczyk, S., Birkner, E., Kasperczyk, A. and 
Zalejska-Fiolka, J. (2004) Activity of superoxide 
dismutase and catalase in people protractedly 
exposed to lead compounds. Annals of Agricultural 
and Environmental Medicine, 11, 291–296. PMID: 
15627339

Kaur, C. & Kapoor, H.C. (2005) Antioxidant activity 
of some fruits in Indian diet. ActaHorticulturae, 
696, 563-565. VII International Symposium 
on Temperate Zone Fruits in the Tropics and 
Subtropics—Part Two. https://doi.org/ 10.17660/
ActaHortic.2005.696.99

Kim, H.S., Lee, S.S., Hwangbo, Y., Ahn, K.D. and 
Lee, B.K. (2003) Cross-sectional study of blood 
lead effects on iron status in Korean lead workers. 
Nutrition, 19, 571–576. https://doi.org/10.1016/
S0899-9007(03)00035-2

Koracevic, D., Koracevic, G., Djordjevic, V., 
Andrejevic, S. and Cosic, V. (2001) Method for 
the measurement of antioxidant activity in human 
fluids. Journal of Clinical Pathology, 54, 356–361. 
https://doi.org/10.1136/jcp.54.5.356

Labbé, R.F.,Vreman, H.J. and Stevenson, D.K. (2000) 
Zinc protoporphyrin: A metabolite with a mission. 
Clinical Chemistry, 45, 2060-2072. https://doi.
org/10.1093/clinchem/45.12.2060



138

Egypt. J. Food Sci. 49, No. 1 (2021)‎

SAMAH A. EL-HASHASH

Lee, J., Durst, R.W. and Wrolstad, R.E. (2005) 
Determination of total monomeric anthocyanin 
pigment content of fruit juices, beverages, natural 
colorants, and wines by the pH differential 
method: Collaborative study. Journal of AOAC 
International, 88, 1269–1278. https://doi.
org/10.1093/jaoac/88.5.1269

Lilis, R., Eisinger, J., Blumberg, W., Fischbein, A. 
and Selikoff, I.J. (1978) Hemoglobin, serum iron, 
and zinc protoporphyrin in lead-exposed workers. 
Environmental Health Perspectives, 25, 97–102. 
https://doi.org/10.1289/ehp.782597

Manton, W.I., Rothenberg, S.J. and Manalo, M. (2001) 
The lead content of blood serum. Environmental 
Research, 86, 263-273. https://doi.org/10.1006/
enrs.2001.4271

Masci, O., Carelli, G., Vinci, F. and Castellino, N. (1998) 
Blood lead concentration and biological effects in 
workers exposed to very low lead levels. Journal 
of Occupational and Environmental Medicine, 
40, 886-894. https://doi.org/10.1097/00043764-
199810000-00009 

Moawad, E.M.I., Badawy, N.M. and Manawill, M. 
(2016) Environmental and occupational lead 
exposure among children in Cairo, Egypt: A 
Community-based cross-sectional study. Medicine 
(Baltimore), 95, e2976. https://doi.org/10.1097/
MD.0000000000002976

Morawiec, M. (1991) Effects of harmful trace elements 
on iron, zinc and copper: Their interactions in 
animals and human. Roczniki Pañstwowego 
ZakIadu Higieny, 42, 121-126. PMID: 1803438

Moussa, S.A. & Bashandy, S.A. (2008) Biophysical 
and biochemical changes in the blood of rats 
exposed to lead toxicity. Romanian Journal of 
Biophysics, 18, 123–133. 

Mudipalli, A. (2007) Lead hepatotoxicity & potential 
health effects. The Indian Journal of Medical 
Research, 126, 518-527. PMID: 18219078

Mugahi, M.H.N., Heydari, Z., Sagheb, H.M. and 
Barbarestani, M. (2003) Effects of chronic lead 
acetate intoxication on blood indices of male adult 
rat. DARU Journal of Pharmaceutical Sciences, 
11, 147-151.

Ochani, P.C. & D’Mello, P. (2009) Antioxidant and 
antihyperlipidemic activity of Hibiscus sabdariffa 
Linn. leaves and calyces extracts in rats. Indian 
Journal of Experimental Biology, 47, 276–282. 
PMID: 19382724

Ohlsson, A. & Aher, S.M. (2010) Early erythropoietin 
for preventing red blood cells transfusion in 
preterm and/or low birth weight infants. Evidence-
Based Child Health: A Cochrane Review Journal, 
5, 151-238.  https://doi.org/10.1002/ebch.521

Ojulari, O.V., Lee, S.G. and Nam, J.O. (2019) Beneficial 
effects of natural bioactive compounds from 
Hibiscus sabdariffa L. on obesity. Molecules, 24, 
210. https://doi.org/10.3390/molecules24010210 

Olson, A.D. & Hamlin, W.B. (1969) A new method 
for serum iron and total iron-binding capacity by 
atomic absorption spectrophotometry. Clinical 
Chemistry, 15, 438–444. https://doi.org/10.1093/
clinchem/15.6.438

 Olusola, A.O. (2011) Evaluation of the antioxidant 
effects of Hibiscus sabdariffa calyx extracts on 
2,4-dinitrophenylhydrazine-induced oxidative 
damage in rabbits. WebmedCentral Biochemistry, 
2, WMC002283. https://doi.org/10.9754/journal.
wmc.2011.002283

Omar, M.H., Shamsahal, N., Muhammad, H., Ahmad, 
W.A.N. and Wasiman, M.I. (2018) Anti-obesity 
and haematological effects of Malaysia Hibiscus 
sabdariffa L. aqueous extract on obese Sprague 
Dawley rats. Functional Food in Health & Disease, 
8, 340-352. https://doi.org/10.31989/ffhd.v8i6.407

Ponka, P., Beaumont, C. and Richardson, D.R. (1998) 
Function and regulation of transferrin and ferritin. 
Seminars in Hematology, 35, 35–54. PMID: 
9460808 

Qian, Y., Zheng, Y., Ramos, K.S. and Tiffany-
Castiglioni, E. (2005) The involvement of copper 
transporter in lead-induced oxidative stress in 
astroglia. Neurochemical Research, 30, 429–438. 
https://doi.org/10.1007/s11064-005-2677-1

Ramirez-Rodrigues, M.M., Plaza, M.L., Azeredo, 
A., Balaban, M.O. and Marshall, M.R. (2011) 
Physicochemical and phytochemical properties 
of cold and hot water extraction from  Hibiscus 
sabdariffa. Journal of Food Science, 76, C428-435. 
https://doi.org/10.1111/j.1750-3841.2011.02091.x

Ramsay, W.N.M. (1957) The determination of iron 
in blood plasma or serum. Clinica Chimica 
Acta, 2, 214-220. https://doi.org/10.1016/0009-
8981(57)90105-5

Reeves, P.G., Nielsen, F.H. and Fahey, G.C. (1993) 
AIN-93 purified diets for laboratory rodents: Final 
report of the American Institute of Nutrition Ad 
Hoc Writing Committee on the Reformulation 
of the AIN-76A Rodent Diet. The Journal of 



139

Egypt. J. Food Sci. 49, No. 1 (2021)‎

NUTRITIVE VALUE OF ROSELLE AND ANTI-ANEMIC EFFECT OF ITS BEVERAGES ...

Nutrition, 123, 1939-1951. https://doi.org/10.1093/
jn/123.11.1939

Salmerón-Ruiz, M.L., Domínguez-Avila, A.J., 
Ayala-Zavala, F.J., Alvarez-Parrilla, E., Villegas-
Ochoa, M.A., Sáyago-Ayerdi, S.G., Valenzuela-
Melendez, M. and González-Aguilar, G.A. 
(2019) Optimization of total anthocyanin content 
and antioxidant activity of a Hibiscus sabdariffa 
infusion using response surface methodology. 
Biotecnia, 21, 114-122. http://dx.doi.org/10.18633/
biotecnia.v21i2.937

Sayago-Ayerdi, S.G., Arranz, S., Serrano, J. and Goni, 
I. (2007) Dietary fiber content and associated 
antioxidant compounds in Roselle flower (Hibiscus 
sabdariffa L.) beverage. Journal of Agricultural 
and Food Chemistry, 55, 7886–7890. https://doi.
org/10.1021/jf070485b 

Sivaprasad, R., Nagaraj, M. and Varalakshmi, P. 
(2003) Combined efficacies of lipoic acid and 
meso-2,3-dimercaptosuccinic acid on lead 
induced erythrocyte membrane lipid peroxidation 
and antioxidant status in rats. Human & 
Experimental Toxicology, 22, 183–192. https://doi.
org/10.1191/0960327103ht335oa

Sun, H., Wang, N., Nie, X., Zhao, L., Li, Q., Cang, 
Z., Chen, C., Lu, M., Cheng, J., Zhai, H., Xia, F., 
Ye, L. and Lu, Y. (2017) Lead exposure induces 
weight gain in adult rats, accompanied by DNA 
hypermethylation. PLoS One, 12, e0169958. 
https://doi.org/10.1371/journal.pone.0169958

Taha, N., Korshom, M., Mandour, A., Lebdah, M. 
and Aladham, E. (2013) Effect of lead toxicity on 
mineral metabolism and immunological factors in 
rats. Alexandria Journal of Veterinary Sciences, 
39, 64-73. 

Tazoho, G.M., Gouado, I., Ndomou, M., Bonsi, 
S.T., Wamba, Y.M. and Agbor, E.E. (2016) 
Clinical, hematological and biochemical health 
benefit effects of Hibiscus sabdariffa Lin dried 
calyces beverage in human. Food and Nutrition 
Sciences, 07, 383-395. https://doi.org/10.4236/
fns.2016.75040

Telisman, S. (1995) Interactions of essential and/
or toxic metals and metalloids regarding 
interindividcial differences in susceptibility to 
various toxicants and chronic diseases in man. 
Arhiv za higijenu rada i toksikologiju, 46, 459-476. 
PMID: 8670017 

Terayama, K. (1993) Effects of lead on electrophoretic 
mobility, membrane sialic acid, deformability and 

survival of rat erythrocytes. Industrial Health, 31, 
113-126.  https://doi.org/10.2486/indhealth.31.113

Terayama, K., Maehara, N., Muratsugu, M., 
Makino, M. and Yamamura, K. (1986) Effect 
of lead on electrophoretic mobility of rat 
erythrocytes. Toxicology, 40, 259-265. https://doi.
org/10.1016/0300-483X(86)90058-2

Tseng, T.H., Kao, E.S., Chu, C.Y., Chou, F.P., Lin Wu, 
H.W. and Wang, C.J. (1997) Protective effects of 
dried flower extracts of Hibiscus sabdariffa L. 
against oxidative stress in rat primary hepatocytes. 
Food and Chemical Toxicology, 35, 1159–1164. 
https://doi.org/10.1016/S0278-6915(97)85468-3

Turgut, S., Polat, A., Inan, M., Turgut, G., Emmungil, 
G., Bican, M., Karakus, T.Y. and Genc, O. (2007) 
Interaction between anemia and blood levels of 
iron, zinc, copper, cadmium and lead in children.  
The Indian Journal of Pediatrics, 74, 827-830. 
https://doi.org/10.1007/s12098-007-0147-2 

Usoh, I.F., Akpan, E.J., Etim, E.O. and Farombi, E.O. 
(2005) Antioxidant actions of dried flower extracts 
of Hibiscus sabdariffa L. on sodium arsenite – 
induced oxidative stress in rats. Pakistan Journal 
of Nutrition, 4, 135–141. https://doi.org/10.3923/
pjn.2005.135.141

Verheij, J., Voortman, J., van Nieuwkerk, C.M.J., 
Jarbandhan, S.V.A., Mulder, C.J.J. and Bloemena, 
E. (2009) Hepatic morphopathologic findings of 
lead poisoning in a drug addict: A case report. 
Journal of Gastrointestinal & Liver Diseases, 18, 
225-227. PMID: 19565057 

Victery, W., Nile, E.S., Jonathon, S.W. and Vander, 
J.A. (1981) Acute effects of lead on the renal 
handling of zinc in dogs. Toxicology and 
Applied Pharmacology, 61, 358-367. https://doi.
org/10.1016/0041-008X(81)90357-4

Villa-Rodríguez, J.A., Molina-Corral, F.J., Ayala-
Zavala, J.F., Olivas, G.I. and González-Aguilar, 
G.A. (2011) Effect of maturity stage on the 
content of fatty acids and antioxidant activity of 
�Hass� avocado. Food Research International, 
44, 1231–1237. https://doi.org/10.1016/j.
foodres.2010.11.012

Wang, N., Chen, C., Nie, X., Han, B., Li, Q., Chen, Y., 
Zhu, C., Chen, Y., Xia, F., Cang, Z., Lu, M., Meng, 
Y., Zhai, H., Lin, D., Cui, S., Jensen, M.D. and Lu, 
Y. (2016) Blood lead level and its association with 
body mass index and obesity in China - Results 
from SPECT-China study. Scientific Reports, 5, 
18299. https://doi.org/10.1038/srep18299



140

Egypt. J. Food Sci. 49, No. 1 (2021)‎

SAMAH A. EL-HASHASH

Willows, N.D. (2000) Anemia in James Bay Cree 
Infants of Northern Quebec. Ph.D. Thesis, McGill 
University, Montreal, Quebec, Canada.

World Health Organization (WHO) (2008) Iron 
deficiency anemia: Assessment, prevention and 
control: A guide for programme managers. Geneva, 
Switzerland. Available at: http://www.who.int/
nutrition/topics/ida/en/print.html. [Last accessed 
on 2015 Jan 06].  

Yagminas, A.P., Franklin, C.A., Villeneuve, D.C., 
Gilman, A.P., Little, P.B. and Valli, V.E. (1990) 
Subchronic oral toxicity of triethyl lead in the male 
weanling rat: Clinical, biochemical, hematological, 
and histopathological effects. Toxicological 
Sciences, 15, 580-596. https://doi.org/10.1093/
toxsci/15.3.580 

Yilmaz, H., Keten, A., Karacaoğlu, E., Tutkun, E. and 
Akçan, R. (2012) Analysis of hematological and 
biochemical parameters related to lead intoxication. 
Journal of Forensic and Legal Medicine, 19, 452-
454. https://doi.org/10.1016/j.jflm.2012.04.001 

Zawilla, N. (2013) Iron deficiency anemia in Egypt. 
The Health, 4, 58-59.

Zimmermann, M.B. & Hurrell, R.F. (2007) Nutritional 
iron deficiency. Lancet, 370, 511-520. https://doi.
org/10.1016/S0140-6736(07)61235-5

Zuyderhoudt, F.M.J. (1975) On the quantitative 
determination of liver ferritin in the rat. 
Clinica Chimica Acta, 65, 331-337. https://doi.
org/10.1016/0009-8981(75)90258-2

القيمة الغذائية للكركديه والتأثير المضاد للأنيميا لمشروباته فى ذكور الجرذان المعرضة لسمية الرصاص: 
دراسة مقارنة

سماح أحمد الحشاش
قسم التغذية وعلوم الأطعمة – كلية الاقتصاد المنزلي – جامعة الأزهر - مصر.

يعتبر كلا من أنيميا نقص الحديد  والتلوث بالرصاص تحديات صحية جسيمة فى مصر. أجريت هذه الدراسة 
للأنيميا  المضاد  الوقائي  التأثير  ومقارنة  الجافة  الحمراء  الكركديه  زهور  لكؤوس  الغذائية  القيمة  تحديد  بهدف 
لمشروبي الكركديه البارد والساخن فى الجرذان المعرضة لسمية الرصاص. تم تقسيم الجرذان )32 جرذ أبيض 
ذكر بالغ( إلى أربع مجموعات متساوية تشمل المجموعة الضابطة السليمة والمجموعات الأخرى تم تجريعها 
بمادة خلات الرصاص )20 ملجم/كجم/24 ساعة(، حيث تركت إحداهن )المجموعة 2( دون معالجة، فى حين 
البارد والساخن )0.5 مل/ 100 جم من وزن الجسم/24  الباقيتين بمشروبي الكركديه  تم تجريع المجموعتين 
ساعة( على التوالى ولمدة ستة أسابيع. في نهاية التجربة تم حساب الزيادة المكتسبة فى الوزن، كما تم تقدير 
مضادات  كفاءة  تقدير  تم  ذلك،  إلى  بالإضافة  السيرم.  فى  بالأنيميا  الصلة  وثيقة  المعادن  وبعض  الرصاص 
الكامل. علاوة على ذلك، تم تحليل كؤوس الزهور الحمراء  بالسيرم والدم  الدم  بالكبد وكذلك مقاييس  الأكسدة 
الجافة للكركديه كيميائياً، فى حين أجريت بعض التحاليل الفيزوكيميائية  لكلا المشروبين. أثبتت نتائج التحليل 
جيد  مصدر  اعتبارها  يمكن  حيث  للكركديه;  الجافة  الحمراء  الزهور  لكؤوس  العالية  الغذائية  القيمة  الكيميائي 
والزنك.  والحديد  الكالسيوم  وعناصر  والألياف  بالكربوهيدرات  غنية  أنها  كما  ج،  وفيتامين  والبروتين  للسعرات 
بيولوجيا، نتج عن التعرض للرصاص زيادة معنوية فى مستوى الرصاص بالسيرم والذي أدى بدوره إلى زيادة 
وزن الجسم واضطراب مقاييس الدم مصحوبا بالتلف التأكسدي بالكبد. أظهر المشروب البارد كفاءة أعلى فى 
منع التأثيرات السامة للرصاص مقارنة بالساخن; ويرجع ذلك إلى  المحتوى الأعلى من الأنثوسيانين والنشاط 
الأكبر لمضادات الأكسدة ككل. وبناءا عليه، فإن الدراسة الحالية تؤكد أن كؤوس زهور الكركديه الحمراء الجافة 
تعتبر مصدر جيد لعدد من دعائم الصحة، وتوضح بشكل قوي تأثير مشروب الكركديه البارد في الوقاية من 

أنيميا نقص الحديد المحدثة بواسطة خلات الرصاص.


