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GC-MS analysis of unpolar fraction from Ficus carica L. (fig) leaves
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Moraceae is very common in the Mediterranean region and in the countries with dry and warm
climate. Since ancient times the figs have been used for human consumption, but it was only
recently that their nutritive and pharmacological value has been investigated. The aim of the
current study was to investigate the metabolites profile of the different extracts (diethyl ether,
petroleum ether, n-hexane, acetone and ethanol) from Ficus carica leaves. The highest yield
of the extractable components has been obtained with n-hexane – 5.0 g/100 g dw. Thirty-seven
unpolar compounds have been identified by GC-MS analysis. In the investigated extracts were
mainly detected the following phytochemical compounds: saturated and unsaturated fatty acids
(18% of TIC) – myristic acid, palmitic acid, margaric acid, linoleic acid, α-linolenic acid, stearic
acid, arachidic acid, behenic acid, lignoceric acid, cerotic acid; fatty alcohols (35% of TIC)
– stearyl, behenyl, pentacosan-1-ol, ceryl, montanyl, melissyl alcohol and diterpenic alcohol
– phytol; phytosterols (18% of TIC) – stigmasterol, β-sitosterol, lanosterol and cycloartenol;
triterpenes (11% of TIC) – squalene, α-amyrin, β-amyrin, germanicol and lupeol. Phytol (32%
of TIC), β-sitosterol (12% of TIC), α-linolenic acid (8% of TIC), cycloartenol (5% of TIC),
lupeol (4% of TIC), α-amyrin (3% of TIC) and β-amyrin (2% of TIC) were established as
the dominants compounds in Ficus carica leaves. The obtaining extracts of fig leaves were
evaluated as a valuable source of high biological active lipid components for protecting the
skin from environmental stress conditions and reactive oxygen species. These extracts can be
potentially used for medical and natural cosmetics and caring protection against premature skin
aging.
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Introduction
Ficus carica L. is a tree commonly known as
an edible fruit. This plant traditionally used in folk
medicines to treat cancer, pneumonia, diarrhoea
and treat inflammation and indigestion. Previously
chemical studies of figs reported the isolation
of phenolic acids, coumarins and triterpenoids
(Chawla et al., 2012). Their biological activity and
application in traditional medicine is due to different
compounds. The pharmacological investigations of
fig demonstrated antioxidant (Ivanov et al., 2015),
antimicrobial (Aref et al., 2010; Chawla et al., 2012;
Al-Yousuf, 2012), anticancer (Hashemi et al., 2011;
Khodarahmi et al., 2011) and hepatoprotective
activities (Gond and Khadabadi, 2008; Aghel et al.,
2011). Also, in Bulgaria fig leaves are commonly
consumed as herbal infusions and decoctions, because
of their diuretic and anti-inflammatory activities.
Pentacyclic triterpenes are distributed in the plant
kingdom and long times have been known to possess a
*Corresponding author.
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number of biological effects (Ikeda et al., 2008). The
compounds α-amyrin, β-amyrin and lupeol, found
commonly in medicinal plants, demonstrate many
bio-active properties and pharmacological effects –
analgesic, anti-inflammatory, anti-ulcerogenic, and
anti-hyperglycemic activities. The anti-lipoxygenase
and anti-arthritic activities of amyrin derivatives are
also well documented (Lavoie and Stevanovic, 2005;
Hernanddez-Vazquez et al., 2012).
Phytosterols are cholesterol-like molecules found
in many plant foods for human nutrition with the
highest concentration of vegetable oils. Phytosterols
inhibit the absorption of intestinal and endogenous
biliary cholesterol. Plants contain free and esterified
phytosterols that can be acylated with β-sitosterol,
campisterol and stigmaserol. These phytochemical
compounds play significant function in cellular
processes such as regulation of membrane fluidity,
adaptation of membranes to temperature, participation
in cellular differentiation and proliferation (MacKay
and Jones, 2011).
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Oliveira et al. (2010) investigated metabolite
profile of Ficus carica latex and they identified
triterpenes (lupeol, α-amyrin, β-amyrin), sterols
(lanosterol and β-sitosterol), fatty acids (from C14 to
C24) and amino acids. Phytosterols and fatty acids
were identified by GS-MS analysis in fig fruits, bark,
steam and pith (Jeong and Lachance, 2001).
Nowadays, there is a worldwide tendency of
continuously growing demand for natural products
used as pharmaceuticals, nutraceuticals, food and
cosmetic additives produced from plant. To the best
of our knowledge the photochemical profile of Ficus
carica leaves were not enough investigated. In this
reason, the aim of the current study was to investigate
the chemical constituents of the different extracts
from F. carica leaves. Therefore, this research
was carried out in order to have an insight into the
chemical basis for some of the pharmacological
and cosmetical properties reported for the plant in
traditional medical. In the present study commonly
used solvent diethyl ether, petroleum ether, n-hexane,
acetone and ethanol were applied for extracting the
phytochemicals from Ficus carica leaves.
Materials and Methods
Plant materials
Leaves from several randomly chosen plants
of Ficus carica L. were collected in Jun 2015 from
Plovdiv, Bulgaria. The plant material was air-dried at
room temperature.
Extraction procedure
Each dry plant sample (25 g) was extracted two
times with 100 mL diethyl ether, petroleum ether,
n-hexane, acetone, 95% ethanol at room temperature
for 24 h. The biomass was removed by filtration
through filter paper, and the combined extracts were
removed to dryness. The dry extracts were saponified
with 2 mol/L KOH (dissolved in 50% ethanol) under
reflux for 1.5 h. After cooling, the obtained extracts
were separated in triplicate by liquid-liquid extraction
with n-hexane. The n-hexane fraction was evaporated
to dryness and then used for the further analyses.
GC-MS analysis
GC-MS analysis were carried out on gas
chromatograph Agilent Technology Hewlett
Packard 7890 A, coupled with mass detector Agilent
Technology 5975 C inert XL EI/CI MSD at 70 eV).
Separation of metabolites was performed on HP-5MS
column (30 m x 0.25 mm x 0.25 μm) at temperature
program: from 100°С to 180°С with the step of 15°C/
min and from 180°С to 300°С with the step of 5°C/

min then hold on 300°C for 10 min. The injector
temperature was 250°C and the flow rate of carrier
gas (helium) of 1.0 mL/min was used. The injection
volume was 1μL.
Identification of the metabolites
The obtained mass spectra were analysed
using 2.64 AMDIS (Automated Mass Spectral
Deconvolution and Identification System, National
Institute of Standardization and Technology (NIST),
Gaithersburg, MD, USA). The separated polar and
non-polar compounds were identified by comparison
of their GC-MS spectra and Kovach retention index
(RI) with referent compounds in NIST 08 database
(NIST Mass Spectral Database, PC-Version 5.0,
2008). The RIs of compounds were recorded
with standard n-hydrocarbon calibration mixture
(C10-C40, Fluka) using 2.64 AMDIS software.
Result and Discussion
The results from the GC-MS analysis of the fig
leaves extracts were summarized in Table 1. Thirtyseven compounds were identified in unpolar fraction
(Table 1). Phytol (10) (from 21 to 26% of TIC),
β-sitosterol (30) (from 11 to 14% of TIC), α-amyrin
(31) (from 3 to 5% of TIC), β-amyrin (34) (from 1.5
to 2.2% of TIC), lupeol acetate (35) (from 4 to 6%
of TIC), cycloartenol acetate (37) (from 5 to 9% of
TIC) and germanicol (32) (from 1 to 5% of TIC)
were the major compounds found in the unpolar
fraction from Ficus carica L. leaves (Table 1). The
identified constituents of the investigated extracts
from fig leaves could be classified into five categories
- alkenes, fatty acids, fatty alcohols, phytosterols and
triterpenes. The results from obtained extracts with
different solvents were compared and revealed the
presence of similar compounds. Only petroleum ether
fraction showed the absence of sterols (Table 1).
The current study demonstrated the high
content of free fatty acids in fig leaves, as eleven
representatives were identified (C14 to C26). The
most abundant saturated fatty acids were palmitic
acid C16:0 (7) (from 4% to 14% of TIC) followed
by stearic acid C18:0 (13) (from 1% to 4% of TIC).
The highest value of polyunsaturated fatty acid
α-linolenic acid C18:3 (12) (from 5% to 13.8% of
TIC) and linoleic acid C18:2 (11) (from 1.8% to 3.9%
of TIC) were established in all extracts (Table 1). The
polyunsaturated acids content ranged from 7% to
20% of TIC, but saturated ones – from 7% to 30%
of TIC. It is well known that polyunsaturated fatty
acids can influence some physical properties of the
cellular membranes such as fluidity and permeability
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Table 1. Phytochemical constituents of unpolar fractions
obtaining from fig (Ficus carica L.) leaves

– TIC (total ion current); nd – not detected; tr – trace <0.1% of
TIC; PUFA – polyunsaturated fatty acid; SFA – saturated fatty
acid; UFA – unsaturated fatty acid; Rt – retention time; RI –
retention index (Kovats’ retention index)
*

(Ward and Singh, 2005). Moreover, the benefits of
polyunsaturated fatty acids in some diseases, such as
cardiovascular diseases and autoimmune disorders,
have been reported (Reiffel and McDonald, 2006).
Results showed that the polyunsaturated/saturated
ratio of F. carica leaves varied from 0.2 (petroleum
ether) to 1.6 (n-hexane). The ω-3 (12) and ω-6 (11)
polyunsaturated fatty acids are essential components
of the human diet. Moreover, essential fatty acids
are absolutely necessary for the healthy condition of
human skin (Boelsma et al., 2001). Results clearly
showed that the fig leaves contained more unsaturated
fatty acids as α-linolenic acid (12) and linoleic acid
(11). Moreover, in the different extracts from the fig
leaves were identified fatty alcohols (C18-C30), as
well (Table 1). Their content varied from 11% to
35% of TIC (Table 1). These natural components
have been used as co-emulsifiers, emollients and
thickeners in cosmetics and food industry. The relative
concentration of acyclic diterpene alcohol phytol was
the highest in investigated fig extracts (from 21% to
32% of TIC) (Table 1). Due to the strong antioxidant
and antimicrobial activity of phytol in the fig fractions
can be used in the fragrance and cosmetics industry
(McGinty et al., 2010; Pejin et al., 2014).
It was established that β-sitosterol (30) presented
the main phytosterol in the fig leaves – 12% to 14% of
TIC (Table 1). This compound is a non-competitive
inhibitor of 5-α-reductase and it possesses proven
anti-inflammatory effect due to inhibition of
5-lipoxygenase pathways of arachidonic acid (Cabeza
et al., 2003; Prieto et al., 2006). It is well-known
that phytosterols were used as a sunscreen emulsion
and anti-age additives in cosmetics (Dweck, 2003).
In addition, it was found that the unpolar fractions
from fig leaves contained also stigmasterol (28),
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germanicol (32) and lanosterol (33) (Table 1). In the
skin phytosterols absorbed the UV radiation and after
UV irradiation expressed in the cells the synthesis
of collagen type I. Phytosterols stimulate also the
differentiation of cells and inhibit angiogenesis,
contribute to the strengthening of the dermal structure
by inhibiting the enzymatic degradation of the dermis
fibres and proteoglycans (Quirin, 2011).
In vivo and in vitro triterpenes blocked matrix
metalloproteinase, which catalyzes the degradation
of many components of connective tissue including
proteoglycans and different types of collagen (Hartog
et al., 2009). These constituents were identified in
unpolar fig leaves – 10%-18% of TIC (Table 1). The
plant-derived pentacyclic triterpenes α-Amyrin (31),
β-amyrin (34) and lupeol (35) possessed proven antiinflammatory effect. Therefore, these compounds
inhibited inflammatory mediators - tumor necrosis
factor–α (α-TNF), PGE 2 and interleukin–1β (Aragao
et al., 2007). Lupeol (35) possesses anti-inflammatory
activity greater than of the indomethacin (Saleem,
2009). In combination lupeol and amyrins have a
pronounced anti-edematous effect and suppressed
hypersensitivity reactions of IgE type (Israel, 2014).
Due to the revealed metabolite profile of unpolar
fractions of fig leaves, this plant material showed the
potential for application in cosmetic formulas. From
all investigated extracts the application of n-hexane
as solvent gave the highest yield (5.0 g/100g dw) and
the various number of phytocomponents with high
biological activity. These results could be explained
with the possibility of n-hexane to dissolve and
extract more unpolar molecules in comparison with
other solvents. Moreover n-hexane is industrially
applied for refining process of fat and oils for food
purposes. Therefore, Ficus carica leaves could be
used as a promising source of extracts with high
biologically value for application of pharmaceutical
and cosmetic sectors.
Conclusion
The current study demonstrates that the highest
yield of phytochemical compounds from Ficus carica
leaves were isolated by extraction with n-hexane.
Petroleum ether was evaluated as the other promising
solvent for the fractionation of lipid compounds. In
general all investigated fig leaves fractions contained
natural compounds as terpenes, phytosterols, fatty
acid with well-pronounced bioactivity. Therefore, the
presence of these biologically active substances in
Ficus carica leaves reveals their potential application
in functional food, pharmaceutical and cosmetics
formulas with potential health benefits.

References
Aghel, N., Kalantari, H. and Rezazadeh S. 2011.
Hepatoprotective effect of Ficus carica leaf extract
on mice intoxicated with carbon tetrachloride. Iranian
Journal of Pharmaceutical Research 10: 63-68.
Al-Yousuf, H. H. H. 2012. Antibacterial activity of
Ficus carica L. extract against six bacterial strains.
International Journal of Drug Development and
Research 4: 307-310.
Aragao, G. F., Pinheiro, M. C. C., Bandeira, P. N., Lemos,
T. L. G. and Viana, G. S. B. 2007. Analgesic and antiinflammatory activities of the isomeric mixture of
alpha- and beta-amyrin from Protium heptaphyllum
(Aubl.) march. Journal of Herbal Pharmacotherapy 7:
31-47.
Aref, H. L., Salah, K. B. H., Chaumont, J. P., Fekih, A. W.,
Aouni, M. and Said, K. 2010. In vitro antimicrobial
activity of four Ficus carica latex fractions against
resistant human pathogens. Pakistan Journal of
Pharmaceutical Sciences 23: 53-58.
Boelsma, E., Hendriks, H. F. and Roza, L. 2001. Nutritional
skin care: health effects of micronutrients and fatty
acids. The American Journal of Clinical Nutrition 73:
853–864.
Cabeza, M., Bratoeff, E., Heuze, I., Ramírez, E., Sanchez,
M. and Flores, E. 2003. Effect of β-sitosterol as
Inhibitor of 5α-reductase in hamster prostate.
Proceedings of the Western Pharmacology Society 46:
153-155.
Chawla, A., Kaur, R. and Kumar A. 2012. Ficus carica
Linn.: A review on its pharmacognostic, phytochemical
and pharmacological aspects. International Journal of
Pharmaceutical and Phytopharmacological Research
1: 215-232.
Dweck, A. C. 2003. The role of natural ingredients in antiageing of the skin. Australian Society of Cosmetic
Chemists Annual Congress, Retrieved on September
16, 2015 from The Natural Ingredient Resource
Center Website: http://www.naturalingredient.org/
Articles/ASCC_paper.pdf
Gond, N. Y. and Khadabadi, S. S. 2008. Hepatoprotective
activity of Ficus carica leaf extract on rifampicininduced hepatic damage in rats. Indian Journal of
Pharmaceutical Sciences 70: 64-366.
Hartog, A., Smit, H. F., van der Kraan, P. M., Hoijer, M. A.
and Garssen, J. 2009. In vitro and in vivo modulation
of cartilage degradation by a standardized Centella
asiatica fraction. Experimental Biology and Medicine
234: 617-623.
Hashemi, S. A., Abediankenari, S., Ghasemi, M.,
Azadbakht, M., Yousefzadeh, Y. and Dehpour A. A.
2011. The effect of fig tree latex (Ficus carica) on
stomach cancer line. Iranian Red Crescent Medical
Journal 13: 272–275.
Hernanddez-Vazquez, L., Palazon, J. and Navarro-Ocana,
A. 2012. The pentacyclic triterpenes α-, β-amyrins: A
review of sources and biological activities. In Rao, V.
(Ed). Phytochemicals – A global perspective of their
role in nutrition and health, p. 487-502. Rijeka: InTech

Ivanov et al./IFRJ 25(1): 282-286

Ikeda, Y., Murakami, A. and Ohigashi, H. 2008. Ursolic
acid: an anti- and pro-inflammatory triterpenoid.
Molecular Nutrition and Food Research 52: 26-42.
Israel, M. O. 2014. Effects of topical and dietary use of
Shea butter on animals. American Journal of Life
Sciences 2: 303-307.
Ivanov, I., Dencheva, N., Petkova, N. and Denev P. 2015.
Determination of total polyphenols and antioxidant
activity of different extracts from Ficus carica L.
leaves. Applied Researches in Technics, Technologies
and Education 3: 87-92.
Jeong, W. S. and Lachance, P. A. 2001. Phytosterols and
fatty acids in fig (Ficus carica var, Mission) fruit and
tree components. Journal of Food Science 66: 278281.
Khodarahmi, G. A., Ghasemi, N., Hassanzadeh, F. and
Safaiea, M. 2011. Cytotoxic effects of different
extracts and latex of Ficus carica L. on HeLa cell
line. Iranian Journal of Pharmaceutical Research 10:
273–277.
Lavoie, J. M. and Stevanovic, T. 2005. Variation of
chemical composition of the lipophilic extracts from
yellow birch (Betula alleghaniensis) foliage. Journal
of Agricultural and Food Chemistry 53: 4747-4756.
MacKay, D. S and Jones, P. J. H. 2011. Phytosterols in
human nutrition: Type, formulation, delivery, and
physiological function. European Journal of Lipid
Science and Technology 113: 1427–1432.
McGinty, D., Letizia, C. S and Api, A. M. 2010. Fragrance
material review on phytol. Food and Chemical
Toxicology 48: S59–63.
Oliveira, A. P., Silva, L. R., Andrade, P. B., Valentao,
P., Silva, B. M., Goncalves, R. F., Pereira, J.A.
and de Pinho, P. G. 2010. Further insight into the
latex metabolite profile of Ficus carica. Journal of
Agricultural and Food Chemistry 58: 10855-10863.
Pejin, B., Savic, A., Sokovic, M., Glamoclija, J., Ciric,
A., Nikolic, M., Radotic, K. and Mojovic, M.
2014. Further in vitro evaluation of antiradical and
antimicrobial activities of phytol. Natural Product
Research 28: 372-376.
Prieto, J. M., Recio, M. C. and Giner, R. M. 2006.
Anti-inflammatory activity of β-sitosterol in a
model of oxazolone-induced contact-delayed-type
hypersensitivity. Boletín Latinoamericano y del
Caribe de Plantas Medicinales y Aromáticas 5: 57-62.
Quirin, K.W. 2011. Phytosterol-rich soy germ and guggul
extracts provide anti-ageing benefits. Cosmetic
Science Technology, 8: 18-27.
Reiffel, J. A and McDonald, A. 2006. Antiarrhythmic
effects of omega-3 fatty acids. American Journal of
Cardiology 98: 50-60.
Saleem, M. 2009. Lupeol, a novel anti-inflammatory and
anti-cancer dietary triterpene. Cancer Letters 285:
109-115.
Ward, O. P. and Singh, A. 2005. Omega-3/6 fatty
acids: Alternative sources of production. Process
Biochemistry 40: 3627–3652.

286

