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Abstract

Plant products are of increasing interest in the search for new drugs and medicines in the
treatment of disease; and the discovery of new alternatives to existing antibiotics is an
important area of this research due to pathogen resistance. One example of a plant product
currently under pharmacological investigation is wheatgrass juice; a dietary supplement
derived from Triticum aestivum L. There is both anecdotal and scientific evidence to suggest
that the medicinal efficacy of this plant may be due to its high chlorophyll concentrations. In
this study chlorophyll fresh weight was determined in mg/100g for organic field grown
wheatgrass juice and samples grown hydroponically in a glasshouse. Broccoli and Kale
samples were included for comparison. Fresh undiluted wheatgrass juice was then screened
against bacteria: Escherichia coli NCTC 10418; Staphylococcus aureus NCTC 6571 and
Streptococcus mutans NCIMB 702062, using the agar well diffusion method. Acetone
extracts were also tested. Results showed field grown samples had the highest chlorophyll
content, not significantly different to Kale (p =0.834) and significantly higher than Broccoli (p
<0.001). Hydroponically grown samples contained 73.4% less chlorophyll than field grown
wheatgrass (p <0.001). None of the extracts tested displayed any kind of antimicrobial
activity against selected pathogens. There is growing evidence that dietary chlorophyll may
have cancer preventing properties by limiting the bio-availability of carcinogens, and
wheatgrass juice appears to be a good source of this phytopigment. Although this study
reported no antimicrobial activity, previous studies have reported conflicting results,
indicating further investigation is required in this area.
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Introduction

The use of and search for drugs and dietary supplements derived from plants has
accelerated in recent years (Cowan, 1999). Plant products are of increasing interest
as a source of safer alternatives to synthetically produced drugs, therefore
pharmacological screening of plant extracts is an important area of medical
research. The protocol when investigating an herbal extract for medicinal value is to
pre-screen samples in the laboratory for biological activity.

Wheatgrass juice (WGJ) is a dietary supplement derived from common wheat;
Triticum aestivum L. WGJ is an aqueous form of the plant which is produced by
juicing the young shoots, just before the jointing stage. The supplement is available
commercially in liquid, powdered or concentrated forms, depending on the supplier
and can be consumed on its own, or mixed with fruit juices. WGJ has been shown to
have some medicinal value; a review of the scientific literature found studies
reporting high levels of antioxidants (Falcioni et al. 2002; Kulkarni et al. 2006; Rana
et al. 2011). It has demonstrated anti-cancer properties both in-vitro and in-vivo;
(Alitheen et al. 2011; Arya and Kumar 2011; Aydos et al. 2011; Bar-sela et al. 2007)
and has been found to reduce the frequency of blood transfusions in thalassemia
patients. (Marwaha et al. 2004; Singh et al. 2010)

The benefits of WGJ have been attributed to its high chlorophyll content in much of
the anecdotal literature. Scientific studies regarding the health benefits of chlorophyll
have shown anti-cancer effects in animal models, and studies have been extended
to human subjects. Two studies published in 2005 by de Vogel et al. found that
chlorophyll inhibited haem-induced cytotoxicity and reduced epithelial cell turnover
(hypoproliferation) in rat colons; the first (2005a) found this effect to be specific to
natural chlorophyll and cannot be mimicked by Sodium Copper Chlorophyllin. The
second study (2005b) found spinach and chlorophyll caused cytotoxic inhibition and
concluded that green vegetables in the diet may decrease colon cancer risk, as
chlorophyll prevents the detrimental, cytotoxic and hyperproliferative effects of
dietary haem in rats.

A further two studies investigating the cytotoxic inhibitory effects of chlorophyll were
carried out in rainbow trout: Simonech et al. (2008) found that low-dose dietary
chlorophyll inhibited multi-organ carcinogenesis. This study demonstrated significant
and substantial chemopreventative effects of natural chlorophyll against liver and
stomach carcinogenesis in trout when administered by dietary co-exposure with
carcinogen. A later study by McQuistan et al. (2012) found that chlorophyll enriched
spinach extract provided increasing and potent protection against
dibenzo[def,p]chrysene induced tumour response. These studies have been patrtially
extended to human volunteers in an attempt to validate these findings.

The association of diets rich in phytochemicals with the prevention of cancer has
intensified interest in chlorophyll as a class of plant pigments with potential
chemopreventative effects (Ferruzzi et al. 2006). In 2009 Jubert et al. investigated
the effects of chlorophyll (Chla) and chlorophyllin (CHL) on low dose aflatoxin
pharmacokinetics in human volunteers. Aflatoxin is a carcinogenic mycotoxin
associated with the growth of parasitic mould; and in the study human volunteers
were administered low doses of aflatoxin along with Chla and CHL extracts. The
conclusion was Chla and CHL co-consumption may limit the bioavailability of
ingested aflatoxin in humans.
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Dietary chlorophyll has demonstrated antioxidant and antimutagenic activity.
Following the assumption that chlorophyll is unable to be absorbed by humans and
the strong data to indicate antimutagenic activity in-vitro, a central hypothesis has
been formed around the notion that mutagen trapping in the gastro intestinal tract is
the primary mode of action by which chlorophyll and its derivatives deliver cancer
preventative activity (Ferruzzi et al. 2006); although there is evidence to suggest
natural chlorophyll derivatives are absorbable by human intestinal cells (Ferruzzi et
al. 2001). However, in light of these findings there appears to be a lack of studies
attempting to quantify fresh weight chlorophyll concentrations of plant materials.
According to a cohort study by Balder et al. (2006) publications reporting chlorophyll
content in vegetables seemed to be scarce in published literature.

Another common claim amongst the anecdotal literature is that WGJ has
antimicrobial properties, inhibiting the growth of microorganisms. There appears to
be a lack of published scientific data on this topic, highlighting an area for continued
research. Further studies testing a wide range of pathogens against wheatgrass
extracts would provide useful information and assist in our understanding and
knowledge of the efficacy and actions of antimicrobial plant extracts.

Pallavi et al. (2011) tested wheatgrass extracts against the Gram-positive bacteria;
Staphylococcus aureus, Bacillus subtilis and Gram-negative Eschericia coli; using
Amoxicillin as standard. The findings were that certain extracts showed considerable
activity against Bacillus subtilis and moderate activity against Staphylococcus aureus
and Escherchia coli. Ashok (2011) also reported antibacterial activity against E. coli;
Pseudomonas aeruginosa and S. aureus. Antifungal activity was also reported
against Candida albicans.

Das et al. (2012) found 80% acetone extracts of wheatgrass to be effective against
five relevant food-borne microorganisms, including the fungus Aspergiullus niger; a
cause of black mould, which is a common contaminant of food.

Due to cumulative resistance to antibiotics in many bacteria, the development of new
antiseptics and antimicrobial agents is of growing interest (Weckesser et al. 2006).
Plants contain thousands of constituents and are valuable sources of new and
biologically active molecules possessing antimicrobial properties (Das et al. 2010);
including a wide variety of secondary metabolites, such as tannins, terpenoids,
alkaloids, and flavonoids, which have been found to have antimicrobial properties in-
vitro (Cowan, 1999). These products are of interest as a source of safer or more
effective substitutes to synthetically produced antimicrobial agents (Mullen et al.
2012). WGJ has a high content of bioflavonoids (Padalia et al. 2010) which may
contribute towards antimicrobial effects of the supplement.

The aim of this paper is to determine the chlorophyll content and the anti-microbial
actions of commercially available WGJ supplements, from LiveWheatgrass Ltd.
Chlorophyll content will be compared to other dietary plants reputed to contain high
levels of this pigment, to give an indication of the concentrations. Organic field grown
WGJ samples will also be compared to commercial WGJ grown hydroponically in a
glasshouse to investigate whether production methods influence chlorophyll
concentrations. Hydroponic samples will be referred to as tray grown.
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The antimicrobial properties will be investigated against strains of bacteria relevant
for a food supplement. Fresh, undiluted samples will be tested in the commercially
available form, in an attempt to provide insight into any anti-microbial activity these
products may possess, as consumed.

Materials and Methods

Samples

Frozen WGJ samples were received from LiveWheatgrass Ltd. The crop was grown
organically in a field and samples were harvested, juiced and blast frozen; then kept
at - 30°C prior to dispatch. Samples were processed and delivered as they are to
customers; packaged in individual 28ml plastic pots with lids. Broccoli, Kale and tray
grown WGJ were included in the delivery for comparisons.

Extracts

Samples arrived pre-juiced; in homogenised form. Fresh extracts were prepared by
defrosting each sample and centrifuging at 2000 rpm for 2 minutes, then carefully
removing the supernatant with a pipette. Solvent extracts were dissolved in 80%
acetone before centrifuging and separation from the sediment was carried out, as
described above. 6 replicates for each plant sample were prepared.

Microorganisms

Relevant bacterial organisms were selected, which were suitable for testing a food
supplement: Escherichia coli NCTC 10418; Staphylococcus aureus NCTC 6571 and
Streptococcus mutans NCIMB 702062. E .coli and S .aureus are associated with
food poisoning and gastro-intestinal infections. S. mutans is the leading cause of
dental caries (tooth decay) worldwide.

Chlorophyll analysis

Chlorophyll content was determined using the procedure by Arnon (1949). Individual
28ml WGJ pots were defrosted in separate glass beakers labelled 1-6. The labelled
beakers were placed into a bowl of tepid water and the sample was stirred
periodically using a glass rod to avoid separation of the homogenate. Once
completely defrosted, 0.3g of extract was removed from each beaker using a pipette
and placed into individually labelled Fisherbrand ®15ml centrifuge tubes, using digital
scales to obtain an exact weight. 80% acetone was then added to make each tube
up to a volume of 10ml of solution. The tubes were then balanced and spun in an
MSE Centrifuge, at 2000 rpm for 2 minutes. The supernatant was then carefully
removed from each tube using a pipette and placed into a 1ml glass
spectrophotometer cuvette. Zero was set on a Unicam UV/Vis Spectrophotometer
using a blank cuvette containing 80% acetone and readings were taken for each
sample at 645nm (Chlorophyll b) and 663nm (Chlorophyll a). Readings were
recorded and using the equations from Arnon (1949), the fresh weight of total
chlorophyll from each sample was determined as mg/100g.

For chlorophyll comparisons, this procedure was repeated using homogenised 28mi
samples of the following plants: Broccoli, Kale and tray grown wheatgrass. 6
replicates of each were obtained.
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Antimicrobial analysis

Fresh homogenate samples taken from each replicate were centrifuged at 2000 rpm
for 2 minutes and the supernatant removed. These samples; along with the acetone
extracted samples, were pre-screened for anti-microbial activity using the agar well
diffusion method against Gram-positive bacteria: Staphylococcus aureus NCTC
6571; Streptococcus mutans NCIMB 702062 and Gram-negative Escherichia coli
NCTC 10418.

A broth suspension of each pathogen was obtained by using a loop of each
bacterium to inoculate10ml of Muller-Hinton Broth in individual polymer tubes, which
were labelled and placed in a benchtop orbital shaking incubator for 24 hours prior to
assaying. Diagnostic Sensitivity Test Agar (D.S.T.Agar) plates were then seeded
with each pathogen suspension using individual swabs; and using a sterile cork
borer, wells were cut from the agar. Each well was filled with 50ul of 100%
concentration extract using a pipette. Control wells containing 80% acetone, and
distilled water were included. Plates were labelled and incubated at 37°C for 24
hours before being analysed by observation. Activity is determined by presence of a
zone of inhibition around each well.

Using the methods described above, 6 fresh WGJ homogenate extracts were
prepared; using samples from 2012, these replicates were then tested against each
bacterium. A positive control plate containing 100% Tea Tree oil (Melaluca
alternifolia) was also prepared for each pathogen for comparison.

Results

Chlorophyll analysis

Chlorophyll content was determined for each plant sample using the formula by
Arnon (1949) as fresh weight in mg/100g. Mean weights plus Standard Deviation
were calculated using Microsoft Excel 2010°. These figures are presented in Table
1.

Table 1: Mean fresh weights of chlorophyll for each plant sample including Standard

Deviation
Plant sample n=6 Mean Chlorophyll
mg/100g
Chl a Chl b Total chl
Field grown WGJ 63.02 +2.32 20.08 +1.80 83.10 £+2.91
Tray grown WGJ 14.90 +5.47 7.19 £3.47 22.09 +5.51
Broccoli 6.73 £0.67 4.23+1.01 10.97 +1.66
Kale 59.65 + 14.9 21.60 +5.40 81.26 +20.30

Comparisons between samples were subject to two-sample T-Tests using Minitab®.
Significance was determined as a value of p <0.05. No significance was found
between Organic WGJ and Kale (p=0.834). Significant differences were seen
between organic WGJ and Broccoli (p <0.001) and between organic versus tray
grown wheatgrass. (p <0.001)
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Figure 1: Chlorophyll content comparison between field grown WGJ, tray grown WGJ,
Broccoli and Kale. 2xSD bars are included

Antimicrobial analysis

Initial pre-screened homogenate and acetone plant extracts; including organic and
tray grown WGJ, broccoli and kale, taken from the chlorophyll analysis samples
showed no antimicrobial activity against the selected pathogens. No inhibition was
observed after 24 hrs.

Fresh, undiluted WGJ homogenate extracts from 2012 also showed no activity.
However the tea tree oil positive control plates showed considerable activity against
E. coli, moderate activity against S. aureus and no activity against S. mutans. See
Table 2.

Table 2: Shows the zone of inhibition in millimetres of plant extracts against bacteria

Plant extract 50 pl at 100% Bacteria
concentration n =6
E.coli (NCTC S. aureus S.mutans (NCIMB
10418) (NCTC 6571) 702062)
WGJ field grown - - -
WGJ tray grown - - -
Tea tree oil 50 12 -

Discussion

Organic field grown WGJ showed the highest fresh weight chlorophyll content,
showing no significant difference to Kale (p =0.834) and a significantly higher content
to Broccoli (p <0.001) and tray grown WGJ (p <0.001). It has been suggested that
dietary chlorophyll-bound magnesium may play an important role in magnesium
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nutrition. (Bohn et al. 2004) Dietary chlorophyll may also reduce the risk of cancer
due to inhibiting cytotoxicity (Simonech et al. 2008; Jubert et al. 2009; de Vogel et al.
2005a & b; McQuistan et al. 2012). High intake of red meat is associated with
increased colon cancer risk which may be due to the high haem content of red meat
(Sesink et al. 2001; Balder et al. 2006). It has been suggested green vegetables in
the diet may decrease colon cancer risk, as chlorophyll prevents the cytotoxic effects
of dietary haem (de Vogel et al. 2005b).

Production methods appeared to influence WGJ chlorophyll concentrations. Tray
grown wheatgrass: grown hydroponically in a glasshouse contained 73.4% less total
chlorophyll fresh weight than the field grown samples. This could be due to the fact
field grown plants are subject to higher levels of unfiltered sunlight. As plant
development and physiology are strongly influenced by the light spectrum of the
growing environment (Hogewoning, 2010), the light spectrum filtering effects of glass
could influence pigment development. Research has shown that blue light is
essential for chlorophyll synthesis in angiosperms (Kawabata et al. 2006).

None of the plant extracts in this study demonstrated antibacterial activity against the
selected pathogens, except the tea tree oil control; which was included to compare
samples against an extract previously shown to have efficacy. According to Carson
et al. (2006), a wealth of in-vitro data now supports the long-held beliefs that tea tree
oil has antimicrobial and anti-inflammatory properties. The aim was to test the
samples with minimum extraction processes in order to obtain a true picture of any
effects the extracts may have in the form in which they are consumed. Extracts in
acetone were included but also showed no activity.

Pallavi et al. (2011) reported activity in acetone WGJ extracts against
Staphylococcus aureus, Bacillus subtilis and Escherichia coli. Another paper
reported activity in 80% acetone extracted samples against four bacteria: Bacillus
cereus, Staphylococcus aureus, Escherichia coli, Shigella flexneri and one fungus:
Aspergillus niger, all are food-related microorganisms (Das et al. 2012). However,
Desai (2005) found acetone and methanolic extracts did not show any antibacterial
activity, while fresh and undiluted wheatgrass juice exhibited mild antibacterial
activity against Staphylococcus aureus, Bacillus cereus, Salmonella typhimurium
and Kleibsella pneumoneae. It is interesting to note that in the study by Desai, the
efficacy of fresh WGJ declined after 2 hours.

In this study the first set of extracts; which were taken from the chlorophyll assay
samples, were defrosted and stored in a refrigerator for several days before
antimicrobial testing took place. In light of findings regarding decreased efficacy over
time, another set of samples were freshly defrosted in a tray of tepid water; as
recommended by LiveWheatgrass Ltd. Extracts were then assayed immediately after
centrifuging; but still showed no activity.

The main limitations of this study were the range of pathogens included only a small
number of possible food-related bacteria and no fungal pathogens. Limited plant
extraction methods were also employed. Further studies relating to WGJ extracts
using a variety of solvent extraction methods, and screening against a wider range of
both fungal and bacterial pathogens would provide a better picture of the
antimicrobial potential of this supplement.
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In light of the growing evidence for the chemopreventative effects of dietary
chlorophyll; especially when co-consumed with potential carcinogens such as dietary
haem, the lack of publications reporting chlorophyll content in vegetables is
surprising. It would therefore be useful to continue investigations and compile a data
base of foods high in this phytochemical.

Further investigations into the influence of production methods on chlorophyll
concentrations would prove useful for both growers and companies wishing to exploit
medicinally active phytochemicals.

Conclusion

The findings of his study are that organic field grown wheatgrass juice contains high
amounts of chlorophyll: equal to kale, a dark green vegetable high in this
phytochemical. There is growing evidence dietary chlorophyll may have cancer
preventing properties by limiting the bio-availability of carcinogens and some
evidence that co-consumption with red meat may reduce the incidence of haem
induced cytotoxicity.

This particular study did not report any antimicrobial activity of WGJ extracts against
the chosen bacteria. However there is evidence in the literature to suggest this
supplement does possess some efficacy towards microbial pathogens. Therefore
further screening against a range of different microorganisms, using different
extraction methods would provide more data, thus contributing towards the
knowledge on this topic.

Acknowledgements

Author would like to thank Dr. Maria Donkin and Dr. Graham Bradley for their
expertise and project guidance; and Dr. Britt Cordi for supplying plant samples as
well as expert advice. Laboratory work was greatly assisted by Angela Harrop, Sarah
Jamieson and Matthew Emery. Thanks to the University of Plymouth for supplying
necessary equipment and materials for this project.

References

Alitheen, N.B., Oon, C.L., Keong, Y.S., Chaun, T.K., Li, H.K., Yong, HW. 2011.
Cytotoxic effects of commercial wheatgrass and fibre towards human acute
promyelocytic leukemia cells (HL60). Pakistan Journal of Pharmaceutical Sciences.
24(3): 243-250.

Arnon, D.I. 1949. Copper Enzymes in Isolated Chloroplasts. Polyphenoloxidase in
Beta vulgaris. Plant physiology. 24: 1-15.

Arya, P. and Kumar, M. 2011. Chemoprevention by Triticum aestivum of mouse skin
carcinogenesis induced by DMBA and croton oil-association with oxidative status.
Asian Pacific Journal of Cancer Prevention. 12(1): 143.

Ashok, S.A. 2011. Phytochemical and Pharmalogical Screening of Wheatgrass Juice
(Triticum aestivum L.) International Journal of Pharmaceutical Sciences Review and
Research. 9: 159-164.

[27]



The Plymouth Student Scientist, 2013, 6, (2), 20-30

Aydos, O.S., Acivi, A., Ozcan, T., Karadag, A., Gurleyik, E., Altinok, B., Sunguruglu,
A. 2011. Antiproliferative, apoptotic and antioxidant activities of wheatgrass (Triticum
aestivum L.) extract on CML (K562) cell line. Turkish journal of Medical Science.
41(4): 657-663.

Balder, H.F., Vogel, J., Weijenberg, M.P., van den Brandt, P.A., Westenbrink, S., van
der Meer, R., Goldbohm, R.A. 2006. Heme and chlorophyll intake and risk of
colorectal cancer in the Netherlands cohort study. Cancer Epidemiology, Biomarkers
& Prevention. 15: 717-725.

Bar-Sela, G., Tsalic, M., Fried, G., Goldberg, G. 2007. Wheatgrass juice may
improve haematological toxicity related to chemotherapy in breast cancer patients: A
pilot study. Nutrition and Cancer. 58(1): 43-48.

Bohn, T., Walkzyk, T., Leisibach, S., Hurrel, R.F. 2004. Chlorophyll-bound
Magnesium in Commonly Consumed Vegetables and Fruits: Relevance to
Magnesium Nutrition. Journal of Food Science. [Online]
http://onlinelibrary.wiley.com/do0i/10.1111/j.1365-2621.2004.tb09947 .x/pdf (Accessed
27" February 2013)

Carson, C.F, Hammer, K.A., Riley, T.V. 2006. Melaleuca alternifolia (Tea Tree) Oil: a
Review of Antimicrobial and Other Medicinal Properties. Clinical Microbiology
Reviews. 19: 50-62.

Cowan, M.M. 1999. Plant Products as Antimicrobial Agents. Clinical Microbiology
Reviews. 12(4): 564-582.

Das, A., Raychaudhuri, U., Chakraborty, R. 2012. Antimicrobial effect of edible plant
extract on the growth of some foodborne bacteria including pathogens. Nutrafoods.
12: 83-88.

Das, K., Tiwari, R.K.S., Shrivastava, D.K. 2010. Techniques for evaluation of
medicinal plant products as antimicrobial agent: Current methods and future trends.
Journal of Medicinal Plants Research. 4(2): 104-111.

de Vogel, J., Jonker-Termon, D.S.M.L., Katan, M.B., van der Meer, R. 2005a.
Natural Chlorophyll but Not Chlorophyllin Prevents Haeme-Induced Cytotoxic and
Hyperproliferative Effects in Rat Colon. The Journal of Nutrition. 135(8): 1995-2000.

de Vogel, J., Jonker-Termon, D.S.M.L., van Lieshout, E.M.M., Katan, M.B., van der
Meer, R. 2005b. Green vegetables, red meat and colon cancer: chlorophyll prevents
the cytotoxic and hyperproliferative effects of haem in rat colon. Carcinogenesis.
26(2): 387-393.

Desai, T. R. 2005. Investigation into the Mechanism of Action and Effects of Triticum
Aestivum (Wheat) Grass. PhD thesis. Saurashtra University, India.

Falcioni, G., Fedeli, D., Tiano, L., Calzuola, I., Mancinalli, L., Gianfranceschi, G.
2002. Antioxidant activity of wheat sprouts extract in vitro: Inhibition of DNA oxidative
damage. Journal of Food Science. 67(8): 2918-2922.

Ferruzzi. M.G., Blakeslee, J. 2006. Digestion, absorption, and cancer preventative
activity of dietary chlorophyll derivatives. Nutrition Research. 27: 1-12.

(28]



The Plymouth Student Scientist, 2013, 6, (2), 20-30

Ferruzzi, M.G., Failla, M.L., Schwartz, S.J. 2001. Assessment of degradation and
intestinal cell uptake of chlorophyll derivatives from spinach puree using an in vitro
digestion and Caco-2 human cell model. Journal of Agricultural and Food Chemistry.
49: 2082-2889.

Hogewoning, S.W., Trouwborst, G. Maljaars, H., Pooter, H., van Leperen, W.,
Harbinson, J. 2010. Blue light dose—responses of leaf photosynthesis, morphology,
and chemical composition of Cucumis sativus grown under different combinations of
red and blue light. Journal of Experimental Botany. 61(11): 3107-3117.

Jubert, C., Mata, J., Bench, G., Dashwood, R., Pereira, C., Tracewell, W., Turteltaub,
K., Williams, D., Bailey, G. 2009. Effects of Chlorophyll and Chlorophyllin on Low-
Dose Aflatoxin B1 Pharmacokinetics in Human Volunteers. Cancer Prevention
Research. 2: 1015-1022.

Kawabata, A.F., Lichty, J.S., Kobayashi, K.D., Sakai, W.S. 2006. Effects of
Photoselective Shade Cloths on Potted Dracaena deremensis ‘Janet Craig’ and
Dracaena marginata ‘Colorama’. Journal of Hawaiian and Pacific Agriculture. 14: 49-
54,

Kulkarni, S.D., Tilak, J.C., Acharya, R., Rajurkar, N.S., Devasagayam, T.P.A.,
Reddy, A.V.R. 2006. Evaluation of the Antioxidant Activity of Wheatgrass (Triticum
aestivum L.) as a Function of Growth under Different Conditions. Phytotherapy
Research. 20: 218-227.

Marwaha, R.K., Bansal, D., Kaur, S., Trehen, A. 2004. Wheatgrass juice reduces the
transfusion requirement in patients with thalassemia major: A pilot study. Indian
Pediatrics. 41: 716-720.

McQuistan, T.J., Simonich, M, T., Pratt, M.M., Pereira, C.B., Hendricks, J.D.,
Schimerlik, M., Dashwood, R.H., Williams, D.E., Bailey, G.S. 2012. Cancer
chemoprevention by dietary chlorophylls: A 12,000-animal dose—dose matrix
biomarker and tumor study. Food and Chemical Toxicology. 50: 341-352.

Mullen, J., Finney, M., Storey, D.M., Foster, H.A. 2012. Prevention of artificial dental
plaque formation in vitro by plant extracts. Journal of Applied Microbiology.
[Online]http://onlinelibrary.wiley.com/doi/10.1111/j.1365-2672.2012.05380.x/full
(Accessed 1st March 2013)

Padalia, S., Drabu, S., Raheja, |., Gupta,A., Dhamija, M. 2010. Multitude potential of
wheatgrass juice (Green Blood): An overview. Chronicles of Young Scientists. 1(2):
23-28.

Pallavi, K., KumarSwammy, G., Shruthi. 2011. Pharmacognostic investigation and
antibacterial activity of Triticum aestivum. Journal of Pharmacy Research. 4(10):
3355-3359.

Rana, S., Kamboj, J.K., Gandhi, V. 2011. Living the natural way — Wheatgrass and
Health. Functional Foods in Health and Disease. 11: 444-456.

Sesink, A.L.A., Termont, D.S.M.L., Kleibeuker, J.H., Van der Meer, R. 2001. Red
meat and colon cancer: dietary haem-induced colonic cytotoxicity and epithelial
hyperproliferation are inhibited by calcium. Carcinogenesis. 22(10):1653-1659.

[29]



The Plymouth Student Scientist, 2013, 6, (2), 20-30

Simonech, M.T., McQuistan, T., Jubert, C., Periera, C., Hendricks, J.D., Schimerlik,
M., Zhu, B., Dashwood, R.H., Williams, D.E., Bailey, G.S. 2008. Low-dose dietary
chlorophyll inhibits multi-organ carcinogenesis in the rainbow trout. Food and
Chemical Toxicology. 46: 1014-1024.

Singh, K., Pannu, M.S., Singh, P., Singh J. 2010. Effect of wheatgrass tablets on the
frequency of blood transfusions in Thalassemia Major. Indian Journal of Pediatrics.
77: 90-101.

Weckesser, S., Engel, K., Simon-Haarhaus, B., Wittmer, A., Plez, K., Schempp, C.M.
2006.

Screening of plant extracts for antimicrobial activity against bacteria and yeasts with
dermatological relevance. Phytomedicine. 14: 508-516.

(30]



