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Abstract
The sunflower (Helianthus annuus L.) seed and sprout is a ubiquitous crop with abundant nutrients and biological activities. This review summarizes the nutritional and medical importance currently recognized but under-researched concerning both seed and sprout highlighting the potential benefits of their phytochemical constituents including phenolic acids, flavonoids and tocopherols. Furthermore, the dynamic metabolite changes which occur during germination and biological activities are evaluated. The aim is to provide scientific evidence for improving the dietary and pharmaceutical applications of this common but popular crop as a functional food.
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Review
Introduction
The common sunflower (Helianthus annuus L.) is a species of the Asteraceae family grown commercially worldwide offering a variety of nutritional and medicinal benefits. The sunflower seed, although used as a snack, salad garnish, and in some bakery goods, is primarily harvested for oil production, ranking in 4th position at world level (8% of 186 Mt oil in 2012) after palm (29%), soybean (22%) and oilseed rape (13%) [1]. The sunflower seed and sprout contain valuable antioxidant, antimicrobial, anti-inflammatory, antihypertensive, wound-healing, and cardiovascular benefits found in its phenolic compounds, flavonoids, polyunsaturated fatty acids, and vitamins [2]. It is used in ethnomedicine for treating a number of disease conditions including heart disease, bronchial, laryngeal and pulmonary infections, coughs and colds and in whooping cough [3]. These notable medicinal, nutritional, and culinary benefits have resulted in historical and growing popularity of the sunflower and its constituent parts worldwide.
Sunflower germination also produces important secondary compounds with potentially important roles in ecology, as well as the physiology, biosynthesis, and biodegradation of organisms. This review underscores the importance of increased research regarding the sunflower sprout, in particular, by summarizing the chemical constituents, dynamic changes, metabolite biological impact, and overall nutritional value of this common plant.

Nutritional value of sunflower seed
The common sunflower seed, grown and consumed worldwide, supplies a multitude of nutritious components including protein, unsaturated fats, fiber, vitamins (especially E), selenium, copper, zinc, folate, iron, and more. It can be used as a cooking oil, enjoyed as a roasted or salted snack, dehulled and included as a confectionary nut, and because the sunflower seed is high in sulphuric amino acids, its meal is widely used as both livestock and pet feed [4].
Sunflower seeds are composed of approximately 20% protein, seed storage proteins provide the sulfur and nitrogen needed for seedling development after germination [5]. These sulfur-rich proteins are ideal for many human metabiological needs, including muscular and skeletal cell development, insulin production, and as an antioxidant. There are two main types of storage proteins in the sunflower seed, including 11S globulins and napin-type 2S albumins, 60% of which is water-soluble 2S albumins and the remainder being 11S globulins [6]. Various albumins have been reported to possess bactericidal [7] and fungicidal properties [8, 9]. The sunflower seed is also a valuable source for glutamine/glutamic acid, asparagine/aspartic acid, arginine, and cysteine, and is protein-rich with both a well-balanced amino acid content and low anti-nutritional properties [10]. The content of glutamic acid, aspartic acid and arginine is 26.91, 10.50, 9.75 g/100 g protein in sunflower meal, respectively. In addition, essential amino acids i.e. phenylalanine and tyrosine, leucine, methionine and cysteine, the amounts of which are 8.56, 6.18, 3.47 g/100 g protein [11]. Sunflower seeds when combined with wheat-based breads also significantly increase the quantity and quality of protein in bread [12].
Sunflower seed contains 35–42% oil and is naturally rich in linoleic acid (55–70%) and consequently poor in oleic acid (20–25%). [13]. Research shows that sunflower oil may reduce both total cholesterol and low-density lipoprotein (LDL) cholesterol and offer antioxidant properties [14]. Oleic acid is a monounsaturated omega-9 fatty acid capable of lowering triacylglycerides and low-density lipoprotein cholesterol levels, increasing high-density lipoprotein (HDL) cholesterol, and thereby lower the risk of heart attack. Oleic acid also shows a stronger relation with breast cancer. This strongest evidence comes from studies of southern European populations, in whom intake of oleic acid sources, appear to be protective [15]. Menendez et al. [16] further confirm that oleic acid could suppresses Her-2/neu (erbB-2) expression which is a gene involved in the development of breast cancer. Moreover, a high content of oleic acid increases the oil’s stability to oxidative degradation at high temperatures [17]. Hence, high oleic oil is used in the canned food industry [18] and as an additive lubricant for cars and textile industry equipment. One advantage of this high oleic acid sunflower oil is its higher degree of oxidative stability, which is desirable for frying purposes, refining and storage compared to oils low in oleic acid [19].
Sunflower seed is an especially rich source of polyunsaturated fatty acids (approximately 31.0%) compared to other oilseeds: safflower seed (28.2%), sesame (25.5%), flax (22.4%), cottonseed (18.1%), peanut (13.1%) and soy (3.5%) respectively [20]. Linoleic acid is an essential, polyunsaturated omega-6 fatty acid with 2 cis double bonds. Inverse association between omega-6 fatty acid intake and the risk of coronary heart disease has been proved [21]. Conjugated linoleic acid (CLA) is isomers of linoleic acid with conjugated double bonds [22], cis-9, trans-11-CLA (CLA1) and trans-10, cis-12-CLA (CLA2) are the most active isomers of conjugated linoleic acid, they exhibit several important physiological effects, including anticancer [23], antioxidant, anti-atherosclerosis [24], and anti-obesity [25] activities, as well as normalization of impaired glucose tolerance in animals and humans [26]. Today, biotechnological methods are a potential method to produce active isomers [27]. In order to produce CLA, Hosseini et al. [28] use sunflower oil and castor oil as cost-effective substrates, convert sunflower oil and castor oil to free fatty acids by using bacterial (Lactobacillus plantarum) lipase at different conditions. This method enables us to produce the highest concentration of CLA isomers with a mixture of two bioactive isomers including cis-9, trans-11- CLA (0.38 mg ml−1) and trans-10, cis-12-CLA (0.42 mg ml−1) from 8 mg ml−1 sunflower oil. From the aspect of nutrition, a diet rich in unsaturated fatty acids (both oleic and linoleic) has been recommended. It has been acknowledged that sunflower oil with high oleic acid content has positive nutritional qualities.
In addition to high oleic acid and linoleic acid content, the sunflower seed also contains significantly higher amounts of vitamin E (37.8 mg/100 g), compared to linseed, sesame seed, and soy (all of which contain less than 3 mg/100 g) and even peanut (10.1 mg/100 g) [29]. Vitamin E are considered as vital antioxidants, playing a role in preventing or controlling nonspecific reactions from various oxidizing species produced in normal metabolism.

Chemical constituents
Edible seeds and sprouts are a good source of antioxidants, such as: flavonoids, phenolic acids, trace elements and vitamins [30]. During the past few decades, flavonoids (heliannone, quercetin, kaempferol, luteolin, apigenin) [31], phenolic acids (caffeic acid, chlorogenic acid, caffeoylquinic acid, gallic acid, protocatechuic, coumaric, ferulic acid, and sinapic acids) have been identified from the sunflower seed and sprout and have been shown to contribute to its pharmaceutical activities [32–34]. The structures of flavonoids and phenolic acids of Asteraceae are summarized in Fig. 1. Flavones and flavonols are the most commonly encountered flavonoid structural types in the Asteraceae family. The most widely occurring substitution patterns for flavones are 5,7,4′-trioxygenation (apigenin type) and 5,7,3′,4′-tetraoxygenation (luteolin type). For flavonols, 3,5,7,4′-tetraoxygenation (kaempferol type) and 3,5,7,3′,4′-pentaoxygenation (quercetion type) are most common [35].[image: A13065_2017_328_Fig1_HTML.gif]
Fig. 1Structures of chemical components of Asteraceae. Chalcone [1-1], aurone [1-2], flavone: R=H apigenin, R=OH luteolin [1-3], flavonol: R=H kaempferol, R=OH quercetin [1-4], isoflavone [1-5], isoflavone (genistein) [1-6], dihydroflavonol [1-7], R1, R2, R3, R4=H: quinic acid [1-8], p-coumaroyl (pCo)[1-9], caffeoyl (C) [1-10], feruloyl (F) [1-11], 5-O-caffeoylquinic acid [1-12]




                        

Flavonoids
Flavonoids are phenolic substances isolated from a wide range of vascular plants, which exhibit a wide range of biological benefits, including antibacterial, antiviral, anti-inflammatory, antiallergic, antithrombotic and vasodilatory [36]. The classes of flavonoids (flavanones, flavones, flavonols, isoflavonoids, anthocyanins, chalcone and aurone) vary in their structural characteristics around the heterocyclic oxygen ring. Flavonoids (Table 1) are the important metabolites found in the sunflower family. Among Japanese, flavonoid and isoflavone intake is the main component among nonnutrient phytochemicals with antioxidant potential in the diet. Aral et al. [37] demonstrate that a high consumption of both flavonoids and isoflavones by Japanese women may contribute to their low incidence of coronary heart disease compared with women in other countries. Isoflavone is a known phytoestrogen and has been reported to have various health beneficial roles such as antioxidation [38]. The total isoflavone content increases from 534 ng/g in the sunflower seed to 613.7 (soak in water) and 685.9 (soak in chitosan) ng/g after sprouting, which indicate that sunflower sprouts may offer a better functional food source than the raw sunflower seeds [39]. Flavonoid in the sunflower seed and sprout are 25 and 45 mg/g quercetin equivalent (the total flavonoids content in the extracts is compared to the standard curve for quercetin solutions and expressed as mg of quercetin equivalents per g dry matter of seeds and sprouts) [32]. The increase of total flavonoid contents in sunflower seeds during sprouting is in accordance with the results of Kim et al. [40]. These authors find that germination of mung bean causes the increase in flavonoid levels, compared to the intact seeds.Table 1Chemical constituents identified from sunflower family (Asteraceae)


	Flavonoids
	Skeleton
	3
	5
	7
	3′
	4′
	Refs

	Kaempferol
	[1-4]
	OH
	OH
	OH
	H
	OH
	[35]

	Apigenin
	[1-3]
	H
	OH
	OH
	H
	OH
	[35]

	Dihydroflavonol
	[1-7]
	OH
	H
	H
	H
	H
	[35]

	Genistein
	[1-6]
	–
	OH
	OH
	H
	OH
	[35]

	Genistin
	[1-5]
	–
	OH
	Oglc
	H
	OH
	[35]

	Daidzein
	[1-5]
	–
	H
	OH
	H
	OH
	[35]

	Daidzin
	[1-5]
	–
	H
	Oglc
	H
	OH
	[35]

	Biochanin A
	[1-5]
	–
	OH
	OH
	H
	OCH3
                                          
	[35]

	Formononetin
	[1-5]
	–
	H
	OH
	H
	OCH3
                                          
	[35]

	Luteolin
	[1-3]
	H
	OH
	OH
	OH
	OH
	[35]

	Quercetin
	[1-4]
	OH
	OH
	OH
	OH
	OH
	[35]

	Phenolic acids
	 	R1
	R2
	R3
	R4
	 	[33]

	 3-O-caffeoylquinic acid (3-CQA)
	[1-8, 1-10]
	H
	C
	H
	H
	 	[33]

	 5-O-caffeoylquinic acid (5-CQA)
	[1-8, 1-10]
	H
	H
	H
	C
	 	[33]

	 4-O-caffeoylquinic acid (4-CQA)
	[1-8, 1-10]
	H
	H
	C
	H
	 	[33]

	 5-O-p-coumaroylquinic acid
	[1-8, 1-9]
	H
	H
	H
	
                                            pCo
	 	[33]

	 5-O-feruloylquinic acid
	[1-8, 1-11]
	H
	H
	H
	F
	 	[33]

	 3,4-Di-o-caffeoylquinic acid (3,4-diCQA)
	[1-8, 1-10]
	H
	C
	C
	H
	 	[33]

	 3,5-Di-o-caffeoylquinic acid (3,5-diCQA)
	[1-8, 1-10]
	H
	C
	H
	C
	 	[33]

	 4,5-Di-o-caffeoylquinic acid (4,5-diCQA)
	[1-8, 1-10]
	H
	H
	C
	C
	 	[33]


Oglc, glucosyl; pCo, p-coumaroyl



                        

Phenolic acids
Phenolic acids occur in plants in different forms, such as aglycones (free phenolic acids), esters, glycosides, and/or bound complexes [41]. In Table 2, characteristic ions and contents of phenolic compounds identified in the sunflower seed are presented [33, 42]. It reports that 5-O-caffeoylquinic acid (5-CQA) is the predominant compound in non-oilseed and oilseed of sunflower, followed by diCQAs where gallic and ferulic acids are the predominant compounds in mung bean seed [43]. This CQA and its isomers 3- and 4-CQA, respectively, represent 62.1% up to 92.9% of the total phenolic content in all samples. The total phenolic content of the sunflower kernels of non-oilseed sunflowers is in a range of 3291.9–3611.0 mg/100 g DM, whereas oilseed kernels exhibites concentrations ranging from 3938.8 to 4175.9 mg/100 g DM [33]. Fisk et al. [44] find that total phenolic content is 2700 mg/100 g DM. Recent research shows that germination demonstratively influences the total, soluble, and bound phenolic contents in both seeds and especially sprouts [30]. Interestingly, germination increases total sunflower seed phenolic content by 232% [32], while research conducted by Cevallos-Casals and Cisneros-Zevallos [45] indicate a decrease in phenolic contents within the sunflower seed. These differences might be due to diversity among varieties, growing and storage conditions, and/or extraction procedures [40, 42]. Many studies indicate the high antioxidant potential of sunflower seed polyphenols (e.g. caffeic, chlorogenic, caffeoylyquinic, sinapic, ferulic, gallic, coumaric, and protocatechuic acids, glucoside, glucopyranoside, and cynarine) which remain when processed into an oil [32–34]. In contrast, phenolic compounds might reduce the quality of sunflower proteins by inhibiting digestibility, causing undesirable browning and structural modifications, and altering protein functional properties and behavior in various food matrixes.Table 2Characteristic ions and contents of phenolic acids of sunflower seed


	Compounds name
	Contents (mg/100 g of DM)
	[M−H]− (m/z)
	Fragment ions (m/z)

	Non-oilseed
	Oilseed

	Ferulic acid
	7.6 ± 3.6
	12.4 ± 2.0
	193
	193, 134

	Caffeic acid
	20.5 ± 1.6
	26.7 ± 1.1
	179
	179, 135

	Non-esterified phenolic acids
	28.1 ± 4.0
	39.0 ± 2.3
	 	 
	3-O-caffeoylquinic acid
	480 ± 21.6
	439.9 ± 8.6
	353
	191, 179, 192,180, 135,134

	4-O-caffeoylquinic acid
	58.2 ± 0.8
	87.5 ± 4.1
	353
	191, 179, 173, 135

	5-O-caffeoylquinic acid
	2795.7 ± 167.4
	2467.0 ± 13.9
	353
	191, 179, 135

	5-O-p-coumaroylquinic acid
	11.3 ± 2.4
	113 ± 1.0
	337
	191, 163

	5-O-feruloyquinic acid
	16.5 ± 1.5
	113 ± 1.0
	367
	191, 173, 111, 193, 274, 336

	Coumaric and ferulic acid derivative
	27.9 ± 2.8
	22.6 ± 1.4
	 	 
	Dicaffeoylquinic acid
	196.2 ± 7.0
	360.9 ± 1.1
	515
	353, 335,191, 179, 173,135

	Caffeoylquinic acid
	24.7 ± 3.3
	365 ± 22
	353
	191

	Monocaffeoylquinic acids
	3358.8 ± 168.8
	3030.9 ± 17.0
	 	 
	3,4-Di-o-caffeoylquinic acid
	14.9 ± 5.8
	28.8 ± 0.3
	515
	353, 173, 179, 498, 191, 354, 335, 203, 299

	3,5-Di-o-caffeoylquinic acid
	135.0 ± 3.0
	211.2 ± 1.1
	515
	353, 191, 179, 135, 173

	4,5-Di-o-caffeoylquinic acid
	46.3 ± 2.7
	120.9 ± 0.2
	515
	353, 173, 203, 179, 299, 255, 191, 335, 317




                        

Tocopherols
Vitamin E and other tocopherols are important sunflower oil components. Tocopherols are natural fat-soluble antioxidant vitamins viable both in vivo and in vitro [46]. There are four tocopherol derivatives: alpha, beta, gamma, and delta. These tocopherol isomers differ in their relative in vitro and in vivo antioxidant potency with alpha-tocopherol being highest. As an antioxidant, vitamin E performs various functions, possibly reducing the risk of cardiovascular disease and certain types of cancer [47]. Tocopherol, though essential for proper bodily function, cannot be synthesized in the human body, and therefore must be included in the diet [48].
Moderate amounts of tocopherols occur in cultivated sunflower seeds, predominantly alpha-tocopherol. Velasco et al. [49] in their research regarding commercial sunflower hybrids, report an average tocopherol content of 669.1 mg/kg, composed of alpha-tocopherol (92.4%), beta-tocopherol (5.6%), and gamma-tocopherol (2.0%). Nolascoa et al. [50] also report significant variations (389–1873 mg/g) in the total tocopherol concentration within sunflower seed oil depending on hull type, locations, hybrids, and radiation treatments. According to Fisk et al. [44], tocopherol values range from 214 to 392 mg/kg. In a more focused study, Rossi et al. [51] report alpha tocopherol content of 475 mg/100 g in the sunflower seed oil.

Others
Sunflower seed and sprout contain high concentrations of niacin and vitamins A, B, and C. They are also rich in minerals, specifically calcium, iron, magnesium, phosphorus, potassium, selenium, and zinc [52] as well as cholesterol-lowering phytosterols. Notably, sprouts offer magnesium and zinc in much higher quantities than the seed. Luka et al. [53] report that sunflower seed extract revealed hypoglycaemic potential, possibly due to secondary metabolites, e.g. alkaloids, tannins, saponins, cardiac glycosides, terpenes, steroids and phenol.

Dynamic changes in metabolites during sunflower seed sprouting
Macronutrient catabolism and degradation occurs during the sprouting process for carbohydrates, proteins, and lipids, accompanied by an increase of free amino acids and organic acids. Additionally, anti-nutritional and indigestible components, such as protease inhibitors and lectins, decrease during germination [54]. Finally, edible seeds experience an accumulation of some secondary metabolites, such as vitamin E and polyphenols.
Protease is responsible for converting proteins into amino acids [55] and the α-amylase enzyme converts starch into sugars. During germination, proteins and carbohydrates hydrolyze, with an accompanying increase of free amino acids and simple sugars. Erbas et al. [56] study two varieties of the sunflower seed and find that protein decreases from 48.1 and 40.9% to 35.5 and 28.4%, respectively, free amino acid content increases from 0.59 and 0.28% to 5.07 to 5.62% during sunflower seed. Total soluble and reducing sugar contents increase from 7.3 to 28.6 mg/g and 1.8 to 6.4 mg/g, respectively. Oil content increases during the initial stage of germination but decreases thereafter throughout seedling development with the most dramatic changes occurring between the 72 and 96 h mark. Free fatty acid content peaks at 72 h before decreasing. This may be due to an increase in oil hydrolysis, free fatty acid conversion to sucrose, and mobilization to the growing embryonic axis. The composition of the triglycerides also change, owing to their hydrolysis to free fatty acids originates and can be considered as a certain kind of pre-digestion [57].
Endogenous enzyme activation and complex biochemical metabolisms may lead to phenolic composition changes during germination. Several important molecular signaling pathways are involved in phenolic compound synthesis and transformation, including the oxidative pentose phosphate, acetate/malonate, phenylpropanoid, shikimate, hydrolysable tannin pathways, as well as glycolysis. Total phenolic content increases after 5 days of germination, the primary compounds being gallic, protocatechuic, caffeic, and sinapic acid along with quercetin. The quantities of the anti-nutritive components which affect the digestion of proteins reduce after germination, such as the flatulence-producing α-galactosides, trypsin and chymotrypsin inhibitors.

Biological activities
The sunflower seed is a remarkable source of nutrients, minerals, antioxidants, and vitamins possessing antioxidant, antimicrobial, antidiabetic, antihypertensive, anti-inflammatory and wound-healing (Table 3). These various properties of this functional H. annuus L. are discussed below.Table 3Biological activities and compounds of sunflower seed and sprout


	Biological activities
	Biological compounds

	Antioxidant effects
	tocopherols, l-ascorbic acid, antioxidant enzymes catalase, glutathione dehydrogenase, guaiacol peroxidase, glutathione reductase, carotenoids

	Antimicrobial activity
	tannins, saponins, glycosides, alkaloids, phenolic compounds

	Antidiabetic effects
	chlorogenic acid, glycosides, phytosterols, caffeic acid, quinic acid

	Antihypertensive effects
	11S globulin peptides

	Anti-inflammatory activity
	α-tocopherol, triterpene glycosides, helianthosides

	Wounds healing
	linoleic acid, arachidonic acid




                        

Antioxidant effects
Antioxidants have long been recognized as having protective functions against cellular damage and reduce the risk of chronic diseases [58, 59]. Natural antioxidants occur as enzymes (catalase, glutathione dehydrogenase, and guaiacol peroxidase), peptides (reduced glutathione), carotenoids, and phenolic compounds (tocopherols, flavonoids and phenolic acids).
The antioxidant activity in the sunflower seedling is influenced by many factors. Antioxidant defenses may be affected by ultraviolet-B (UV-B) radiation absorbed in sunflower cotyledons. The soluble antioxidant defense (reduced glutathione) and antioxidant enzyme activities (catalase, glutathione dehydrogenase and guaiacol peroxidase) increase to 32.0 nmol/g, 0.36 pmol/mg, 4.6, and 18.7 U/mg in sunflower cotyledons exposed to 15 kJ/m2 UV-B, respectively [60]. Sunflower seeds exposed to saline demonstrated higher activities of antioxidant enzymes, including superoxide dismutase (SOD), guaiacol peroxidase (POD) and catalase (CAT) activity. Sunflower leaves in saline conditions exhibit higher activity of glutathione reductase (GR) and CAT activity than the root, while glutathione-S-transferase (GST), POD activity and SOD activity increased in the root compared to the leaf under the same conditions [61].
The antioxidant capacity of the striped sunflower seed cotyledon extracts has also been evaluated, the antioxidant capacity of ferric reducing/antioxidant power (FRAP), 2.2-diphenyl-1-picrylhydrazyl radical (DPPH) and oxygen radical absorbance capacity (ORAC) is 45.27 µmol; 50.18%, 1.5 Trolox equivalents, respectively [62]. During the sprouting phase, DPPH radical scavenging activity increases, probably due to the increased total phenolic, melatonin, and total isoflavone contents. The total phenolic content of the sunflower seed increases from 1.06 to 3.60 mg/g. Melatonin in the sunflower sprout is 1.44 ng/g, but is not detected in the seed. The total isoflavone content increases from 534 to 613.7 ng/g after germination [39]. Isoflavone has various health benefits as an antioxidant [38], an inhibitor for low-density lipoprotein (LDL) oxidation, and as a scavenger for DPPH radical activity [63]. Antioxidant activity of other seeds are generally found to increase during germination, the values of antioxidant activity increases almost 12-fold for mung bean, twice for radish, and by one-fifth of broccoli sprouts, when compared to the seeds [32].

Antimicrobial activity
Nonspecific lipid transfer proteins (nsLTPs) belong to a large family of plant proteins. Lipid transfer protein (LTP) has strong antimicrobial activity against a model fungus. It is reported that LTP from onion is highly active against a broad range of fungi [64]. Ha-AP10 is a 10 kDa basic polypeptide homologous to many plant LTPs, which indicates effective antimicrobial activity against a model fungus. In the sunflower seed, as with other seeds, Ha-AP10 displayed high antifungal activity [65]. This protein is present during the first 5 days (and perhaps longer) of sunflower germination. Most of this is distributed in the cotyledons. Other report reveales that Ha-AP10 displays a weak inhibitory effect on Alternaria alternata fungus growth which naturally attacks the sunflower seed [66]. For these reasons, Ha-AP10’s role as an antifungal protein should be investigated further.
Parekh and Chanda [67] report that some secondary leaf and root metabolites inhibit certain microorganism growth isolated with sexually transmitted infections. Antimicrobial mechanisms vary between different phytochemicals. Tannins, for example, form irreversible complexes with proline-rich protein, resulting in the inhibition of microbial cell protein synthesis. Sunflower seed extract antibacterial and antifungal activity is studied by determining the inhibition zone formed around the disc revealing various degrees of potency for inhibiting Salmonella typhi, Staphylococcus aureus, Bacillus subtilis, Vibrio cholera, Aspergillus fumigates, Rhizopus stolonifer, Candida albicans and Fusarium oxysporum [68]. Antibacterial and antifungal activity may therefore be due to extracted flavonoids, alkaloids, saponins, and tannins which are proven to be inactivate microbial adhesions, enzymes, and cell envelope transport proteins [69]. The findings suggest that the extract from H. annuus seed has antimycobacterial activity (MIC = 500 μg/ml) [70] and this is agreed with a previous work by Cantrell et al. [71] who report that I. helenium, another specie in the sunflower family, has also the activity against M. tuberculosis H37Rv (100 μg/ml methanolic extract exceeds 80% inhibition using a radiorespirometric BACTEC assay).

Antidiabetic effects
The formation and accumulation of advanced glycation end products (AGEs) under hyperglycemic conditions is a significant pathogenic contributor to diabetes [72]. Recently, substantial research is exploring the anti-AGE activities of natural foods. The sunflower sprout offers a diverse offense against AGEs. At 1.0 mg/mL concentration of extract, the AGE inhibitory rate of H. annuus L. is 83.29% [72]. Natural antioxidants and antiglycatives are more effective in treating and preventing diabetes [73], by eliminating the reactive oxygen species (ROS) which induce various biochemical pathways associated with diabetic complications. The sunflower sprout exhibits the most potent DPPH radical scavenging, iron-reducing, β-carotene oxidization inhibition compared to the seed. As a phenolic compound, cynarin possesses cholesterol/triglyceride-lowering effects and could potentially benefit patients with hyperglycemia or hyperlipidemia [74]. The cynarin content in the sunflower sprout is over 8% (w/w) which is much higher than that of artichoke leaves. Other phytochemicals, such as flavonoids, glycosides, and phytosterols are treats hypoglycaemic and anti-hyperglycaemic conditions [75].
The antidiabetic benefits of sunflower seed extract are studied in normal, glucose-loaded hyperglycemic- and streptozotocin- (STZ) induced type 2 diabetic rats. An extract dosage of 250 and 500 mg/kg reduce plasma glucose levels in normal rats 17.78 and 24.83% and 22.03 and 27.31% in diabetic rats, respectively. Luka et al. [53] also report that sunflower seed extract lowers plasma glucose levels. Sunflower seed extract (at two dosage 250 and 500 mg/kg) decrease blood glucose (p < 0.001) in streptozotocin-nicotinamide induced diabetic rats comparable to glibenclamide (600 μg/kg) while also improving body weight, liver glycogen content, glycosylated haemoglobin, plasma malondialdehyde, glutathione level, and serum insulin levels in diabetic rats [76]. Secondary metabolites in sunflower seed extract effectively controls glucose levels through alpha-glycosidase inhibitors which suppress intestinal brush border enzymes and thereby reduce carbohydrate digestion and absorption from the gut-postprandial hyperglycaemia [77].

Antihypertensive effects
In recent years, bioactive peptides have been recognized as having biological advantages for digestion and observed during in vitro protein hydrolysis. Some bioactive peptides offer antihypertensive advantages by inhibiting the angio-tensin-I converting enzyme (ACE).
Sunflower protein hydrolysate is obtained through hydrolysis using pepsin and pancreatin. These peptides show different levels of ACE inhibitory effectiveness at different hydrolysis times. A significant increase in the generation of ACE inhibitory peptides occurs at the beginning of pepsin hydrolysis. Pancreatin hydrolysate also leads to maximum ACE inhibition in the beginning of hydrolysis [78]. Peptide is then purified and sequenced. After identifying the peptide by amino acid sequencing, it reveals a helianthinin fragment correspondence, namely the sunflower seed 11S globulin [79].

Anti-inflammatory activity
Sunflower oil in anti-inflammatory and gastrointestinal profiles of indomethacin is evaluated in rats [80]. Results show that sunflower oil possesses significant anti-inflammatory benefits, possibly reducing carrageenan-induced paw edema by 79.5% compared to indomethacin (56.2%). Indomethacin is widely-used an anti-inflammatory drug, but the administration thereof causes notable gastric damage in rats. The administration of indomethacin together with sunflower oil causes no statistically significant gastric damage in rats. In fact, sunflower oil reduces oxidative damage in rat stomach tissues and therefore when combined with sunflower oil potentially prevents gastric damage. Other vegetable oils, such as olive oil, also offer anti-inflammatory effects via their constituents (tocopherols and steroids) [81, 82]. The presence of saponin in sunflower leaves reduces inflammation, as well.

Wounds healing
Sunflower seed oil with a high concentration of linoleic acid can be indicated as a therapeutic alternative for both microscopical and clinical wound healing process in young male lambs [83]. After 3 days of the sunflower seed oil treatment, wound areas are reduced by 300% and after 7 days wounds improve macroscopically as well compared to control wounds [83]. These results confirm the efficiency of amino acids and essential fatty acids in wound healing reported by Baie and Sheikh [84]. Linoleic and arachidonic acids are not only important in the maintenance of a cutaneous barrier to water loss and as a precursor of prostaglandins, but also play a part in cell division regulation, epidermis differentiation, and consequently in the control of skin scaliness. Van Dorp [85] and Prottey et al. [86] observe that sunflower oil with a high linoleic acid content could reverse and cure both scaly lesions and dermatosis. Darmstadt et al. [87] test the impact of topical application of sunflower seed oil 3 times daily to preterm infants < 34 weeks’ gestational age on skin condition, treatments with sunflower seed oil result in a significant improvement in skin condition and a highly significant reduction in the incidence of nosocomial infections.


Conclusions
The sunflower seed (H. annuus L.), though native to North America, is grown worldwide, being highly adaptable to climate, temperature, and light. Despite the sunflower seed and sprout’s growing demand and versatility in agriculture, diet, and even medicine, it remains under-researched with many untapped benefits to human health.
Germination not only alters the appearance, flavor, and taste of the seed, but, more importantly, amplifies its already valuable nutritional value [88]. The lipid, protein, and carbohydrate transformations, as well as the active compound syntheses which occur during this stage, provide ample areas for research, potentially leading to important human nutritional and pharmacological benefits. Therefore, addition research into this already high-demand food source is required to more fully understand and exploit the human health benefits of this versatile and economical crop as a functional food capable of treating a variety of ailments and dietary needs.

Authors’ contributions
GSS and GY were involved in preparing the manuscript. GSS and NJK participated in discussions of views represented in the paper. BW, a native English colleague, is acknowledged for editing assistance. All authors have read and approved the final manuscript.
Competing interests
The authors declare that they have no competing interests.

Funding
Financial support by Faculty of Agro-Industry, Kasetsart University is gratefully acknowledged.

Publisher’s Note
Springer Nature remains neutral with regard to jurisdictional claims in published maps and institutional affiliations.


[image: Creative Commons]
                           Open AccessThis article is distributed under the terms of the Creative Commons Attribution 4.0 International License (http://​creativecommons.​org/​licenses/​by/​4.​0/​), which permits unrestricted use, distribution, and reproduction in any medium, provided you give appropriate credit to the original author(s) and the source, provide a link to the Creative Commons license, and indicate if changes were made. The Creative Commons Public Domain Dedication waiver (http://​creativecommons.​org/​publicdomain/​zero/​1.​0/​) applies to the data made available in this article, unless otherwise stated.

References
1.
Prolea (2012) De la production à la consommation. Statistiques desOléagineux et Protéagineux. Prolea Documentation, Paris, p 48

2.
Fowler MW (2006) Plants, medicines and man. J Sci Food Agric 86(12):1797–1804Crossref

3.
Bashir T, Mashwani ZR, Zahara K, Haider S, Mudrikah TS (2015) Chemistry, pharmacology and ethnomedicinal uses of Helianthus annuus (sunflower): a review. Pure Appl Biol 4(2):226–235Crossref

4.
Alagawany M, Farag MR, Abd El-Hack ME, Dhama K (2015) The practical application of sunflower meal in poultry nutrition. Adv Anim Vet Sci 3:634–648Crossref

5.
Youle RJ, Huang AHC (1978) Album in storage proteins in the protein bodies of castor bean. Plant Physiol 61:13–16Crossref

6.
Youle RJ, Huang AHC (1981) Occurrence of low molecular weight and high cysteine containing albumin storage proteins in oilseeds of diverse species. Am J Bot 68:44–48Crossref

7.
Maria-Neto S, Honorato RV, Costa FT, Almeida RG, Amaro DS, Oliveira JTA, Vasconcelos IM, Franco OL (2011) Bactericidal activity identified in 2S albumin from sesame seeds and in silico studies of structure–function relations. Protein J 30(5):340–350Crossref

8.
Freire JEC, Vasconcelos IM, Moreno FBMB, Batista AB, Lobo MDP, Pereira ML, Lima JPMS, Almeida RVM, Sousa AJS, Monteiro-Moreira ACO, Oliveira JTA (2015) Mo-CBP 3, an Antifungal chitin-binding protein from Moringa oleifera seeds, is a member of the 2S albumin family. PLoS ONE 10(3):e0119871Crossref

9.
Ribeiro SFF, Taveira GB, Carvalho AO, Dias GB, Cunha MD, Santa-Catarina C, Rodrigues R, Gomes VM (2012) Antifungal and other biological activities of two 2S albumin-homologous proteins against pathogenic fungi. Protein J 31(1):59–67Crossref

10.
González-Pérez S, Vereijken JM (2007) Sunflower proteins: overview of their physicochemical, structural and functional properties. J Sci Food Agric 87(12):2173–2191Crossref

11.
Ivanova P, Chalova V, Koleva L, Pishtiyski I (2013) Amino acid composition and solubility of proteins isolated from sunflower meal produced in Bulgaria. Int Food Res J 20(6):2995–3000

12.
Škrbić B, Filipčev B (2008) Nutritional and sensory evaluation of wheat breads supplemented with oleic-rich sunflower seed. Food Chem 108(1):119–129Crossref

13.
Premnath A, Narayana M, Ramakrishnan C, Kuppusamy S, Chockalingam V (2016) Mapping quantitative trait loci controlling oil content, oleic acid and linoleic acid content in sunflower (Helianthus annuus L.). Mol Breed 36(7):1–7Crossref

14.
Bester D, Esterhuyse AJ, Truter EJ, Rooyen JV (2010) Cardiovascular effects of edible oils: a comparison between four popular edible oils. Nutr Res Rev 23:334–348Crossref

15.
Simonsen NR, Fernandez-Crehuet Navajas J, Martin-Moreno JM, Strain JJ, Huttunen JK, Martin BC, Thamm M, Kardinaal AF, van’t Veer P, Kok FJ, Kohlmeier L (1998) Tissue stores of individual monounsaturated fatty acids and breast cancer: the EURAMIC study on antioxidants, myocardial infarction, and breast cancer. Am J Clin Nutr 68:134–141

16.
Menendez JA, Vellon L, Colomer R, Lupu R (2005) Oleic acid, the main monounsaturated fatty acid of olive oil, suppresses Her-2/neu (erbB-2) expression and synergistically enhances the growth inhibitory effects of trastuzumab (Herceptin™) in breast cancer cells with Her-2/neu oncogene amplification. Ann Oncol 16(3):359–371Crossref

17.
Belingheri C, Giussani B, Rodriguez-Estrada MT, Ferrillo A, Vittadini E (2015) Oxidative stability of high-oleic sunflower oil in a porous starch carrier. Food Chem 166:346–351Crossref

18.
Dominguez-Vidal A, Pantoja-de la Rosa J, Cuadros-Rodríguez L, Ayora-Cañada MJ (2016) Authentication of canned fish packing oils by means of Fourier transform infrared spectroscopy. Food Chem 190:122–127Crossref

19.
Marmesat S, Morales A, Velasco J, Dobarganes MC (2012) Influence of fatty acid composition on chemical changes in blends of sunflower oils during thermoxidation and frying. Food Chem 135:2333–2339Crossref

20.
Binkoski AE, Kris-Etherton PM, Wilson TA, Mountain ML, Nicolosi RJ (2005) Balance of unsaturated fatty acids is important to a cholesterol-lowering diet: comparison of midoleic sunflower oil and olive oil on cardiovascular disease risk factors. J Am Diet Assoc 105:1080–1086Crossref

21.
Trumbo P, Schlicker S, Yates AA, Poos M (2002) Dietary reference intakes for energy, carbohydrates, fiber, fat, fatty acids, cholesterol, protein and amino acids. J Am Diet Assoc 102(11):1621–1630Crossref

22.
Moon HS, Lee HG, Chung CS, Choi YJ, Cho CS (2008) Physico-chemical modifications of conjugated linoleic acid for ruminal protection and oxidative stability. Nutr Metab 5(1):16Crossref

23.
Kelley NS, Hubbard NE, Erickson KL (2007) Conjugated linoleic acid isomers and cancer. J Nutr 137(12):2599–2607

24.
McLeod RS, LeBlanc AM, Langille MA, Mitchell PL, Currie DL (2004) Conjugated linoleic acids, atherosclerosis, and hepatic very-low-density lipoprotein metabolism. Am J Clin Nutr 79(6):1169S–1174S

25.
Whigham LD, Watras AC, Schoeller DA (2007) Efficacy of conjugated linoleic acid for reducing fat mass: a meta-analysis in humans. Am J Clin Nutr 85(5):1203–1211

26.
Iannone A, Petroni V, Murru M, Cordeddu L, Carta G, Melis MP, Bergamini S, Casa LD, Cappiello L, Carissimi R, O‘Shea R, Bell D, Santis ED, Banni S (2009) Impairment of 8-iso-PGF2ALPHA isoprostane metabolism by dietary conjugated linoleic acid (CLA). Prostaglandins Leukot Essent Fat Acids 80:279–287Crossref

27.
Gorissen L, Weckx S, Vlaeminck B, Raes K, De Vuyst L, De Smet S, Leroy F (2011) Linoleate isomerase activity occurs in lactic acid bacteria strains and is affected by pH and temperature. J Appl Microbiol 111:593–606Crossref

28.
Hosseini ES, Kermanshahi RK, Hosseinkhani S, Shojaosadati SA, Nazari M (2015) Conjugated linoleic acid production from various substrates by probiotic Lactobacillus plantarum. Ann Microbiol 65(1):27–32Crossref

29.
Food Standards Agency and Institute of Food Research (2002) McCance and Widdowson’s the composition of foods (6th summary edition). Royal Society of Chemistry, Cambridge

30.
Pasko P, Barton H, Zagrodzki P, Gorinstein S, Fołta M, Zachwieja Z (2009) Anhocyanins, total polyphenols and antioxidant activity in amaranth and quinoa seeds and sprouts during their growth. Food Chem 115(3):994–998Crossref

31.
Kamal J (2011) Quantification of alkaloids, phenols and flavonoids in sunflower (Helianthus annuus L.). Afr J Biotechnol 10(16):3149–3151Crossref

32.
Pająk P, Socha R, Gałkowska D, Rożnowski J, Fortuna T (2014) Phenolic profile and antioxidant activity in selected seeds and sprouts. Food Chem 143:300–306Crossref

33.
Weisz GM, Kammerer DR, Carle R (2009) Identification and quantification of phenolic compounds from sunflower (Helianthus annuus L.) kernels and shells by HPLC-DAD/ESI-MSn. Food Chem 115(2):758–765Crossref

34.
Amakura Y, Yoshimura M, Yamakami S, Yoshida T (2013) Isolation of phenolic constituents and characterization of antioxidant markers from sunflower (Helianthus annuus) seed extract. Phytochem Lett 6(2):302–305Crossref

35.
Bohm BA, Stuessy TF (2001) Flavonoids of the sunflower family (Asteraceae). Springer-Verlag, WienCrossref

36.
Cook NC, Samman S (1996) Flavonoids-chemistry, metabolism, cardioprotective effects, and dietary sources. Nutr Biochem 7(2):66–76Crossref

37.
Arai Y, Watanabe S, Kimira M, Shimoi K, Mochizuki R, Kinae N (2000) Dietary intakes of flavonols, flavones and isoflavones by Japanese women and the inverse correlation between quercetin intake and plasma LDL cholesterol concentration. J Nutr 130(9):2243–2250

38.
Murphy PA, Song T, Buseman G, Barua K, Beecher GR, Trainer D, Holden J (1999) Isoflavones in retail and institutional soy foods. J Agric Food Chem 47(7):697–704Crossref

39.
Cho MH, No HK, Prinyawiwatkul W (2008) Chitosan treatments affect growth and selected quality of sunflower sprouts. J Food Sci 73(1):S70–S77Crossref

40.
Kim DK, Jeong SC, Gorinstein S, Chon SU (2012) Total polyphenols, antioxidant and antiproliferative activities of different extracts in mungbean seeds and sprouts. Plant Foods Hum Nutr 67(1):71–75Crossref

41.
Ross KA, Beta T, Arntfield SD (2009) A comparative study on the phenolic acids identified and quantified in dry beans using HPLC as affected by different extraction and hydrolysis methods. Food Chem 113(1):336–344Crossref

42.
Karamać M, Kosińska A, Estrella I, Hernández T, Dueñas M (2012) Antioxidant activity of phenolic compounds identified in sunflower seeds. Eur Food Res Technol 235(2):221–230Crossref

43.
Luthria DL, Pastor-Corrales MA (2006) Phenolic acids content of fifteen dry edible bean (Phaseolus vulgaris L.) varieties. J Food Compos Anal 19:205–211Crossref

44.
Fisk LD, White DA, Carvalho A, Gray DA (2006) Tocopherol—an intrinsic component of sunflower seed oil bodies. J Am Oil Chem Soc 83:341–344Crossref

45.
Cevallos-Casals BA, Cisneros-Zevallos L (2010) Impact of germination on phenolic content and antioxidant activity of 13 edible seed species. Food Chem 119(4):1485–1490Crossref

46.
Kamal-Eldin A, Appelqvist LÅ (1996) The chemistry and antioxidant properties of tocopherols and tocotrienols. Lipids 31(7):671–701Crossref

47.
Burton GW (1994) Vitamin E: molecular and biological function. Proc Nutr Soc 53(02):251–262Crossref

48.
Sen CK, Khanna S, Roy S (2006) Tocotrienols: vitamin E beyond tocopherols. Life Sci 78(18):2088–2098Crossref

49.
Velasco L, Fernández-Martínez JM, Garcia-Ruiz R, Domínguez J (2002) Genetic and environmental variation for tocopherol content and composition in sunflower commercial hybrids. J Agric Sci 139(04):425–429Crossref

50.
Nolascoa SM, Aguirreza ́balb LAN, Crapistec GH (2004) Tocopherol oil concentration in field-grown sunflower is accounted for by oil weight per seed. J Am Oil Chem Soc 81:1045–1051Crossref

51.
Rossi M, Alamprese C, Ratti S (2007) Tocopherols and tocotrienols as free radical-scavengers in refined vegetable oils and their stability during deep-fat frying. Food Chem 102:812–817Crossref

52.
Blicharska E, Komsta L, Kocjan R, Gumieniczek A, Kloc A, Kazmierczak J (2014) Determination of microelements in sprouts grown on metal-enriched solutions by ion chromatography. Acta Chromatogr 26(4):739–747Crossref

53.
Luka CD, Tijjani H, Joel EB, Ezejiofor UL, Onwukike P (2013) Hypoglycaemic properties of aqueous extracts of Anacardium occidentale, Moringa oleifera, Vernonia amygdalina and Helianthus annuus: a comparative study on some biochemical parameters in diabetic rats. Inter J Pharm Sci Invent 2(71):16–22

54.
Aguilera Y, Díaz MF, Jiménez T, Jiménez T, Benítez V, Herrera T, Cuadrado C, Martín-Pedrosa M, Martín-Cabrejas MA (2013) Changes in nonnutritional factors and antioxidant activity during germination of nonconventional legumes. J Agric Food Chem 61(34):8120–8125Crossref

55.
Kranner I, Colville L (2011) Metals and seeds: biochemical and molecular implications and their significance for seed germination. Environ Exp Bot 72:93–105Crossref

56.
Erbaş S, Tonguç M, Şanli A (2016) Mobilization of seed reserves during germination and early seedling growth of two sunflower cultivars. J Appl Bot Food Qual 89:217–222

57.
Marton M, Mandoki Z, Csapo-Kiss Z, Csapo ́ J (2010) The role of sprouts in human nutrition. A review. Acta Univ Sapientiae 3:81–117

58.
Adom KK, Liu RH (2002) Antioxidant activity of grains. J Agric Food Chem 50(21):6182–6187Crossref

59.
Liu RH (2007) Whole grain phytochemicals and health. J Cereal Sci 46(3):207–219Crossref

60.
Costa H, Gallego SM, Tomaro ML (2002) Effect of UV-B radiation on antioxidant defense system in sunflower cotyledons. Plant Sci 162(6):939–945Crossref

61.
Rios-Gonzalez K, Erdei L, Lips SH (2002) The activity of antioxidant enzymes in maize and sunflower seedlings as affected by salinity and different nitrogen sources. Plant Sci 162(6):923–930Crossref

62.
Giada MDLR, Mancini-Filho J (2009) Antioxidant capacity of the striped sunflower (Helianthus annuus L.) seed extracts evaluated by three in vitro methods. Int J Food Sci Nutr 60(5):395–401Crossref

63.
Lee CH, Yang L, Xu JZ, Yeung SYV, Huang Y, Chen ZY (2005) Relative antioxidant activity of soybean isoflavones and their glycosides. Food Chem 90:735–741Crossref

64.
Cammue BPA, Thevissen K, Hendriks M, Eggermont K, Goderis IJ, Proost P, Van Damme J, Osborn RW, Guerbette F, Kader JC, Broekaert WF (1995) A potent antimicrobial protein from onion (Allium cepa L.) seeds showing sequence homology to plant lipid transfer proteins. Plant Physiol 109:445–455Crossref

65.
Regente M, De la Canal L (2000) Purification, characterization and antifungal properties of a lipid transfer protein from sunflower (Helianthus annuus) seeds. Physiol Plant 110:158–163Crossref

66.
Gonorazky AG, Regente MC, de la Canal L (2005) Stress induction and antimicrobial properties of a lipid transfer protein in germinating sunflower seeds. J Plant Physiol 162(6):618–624Crossref

67.
Parekh J, Chanda S (2007) In vitro screening of antibacterial activity of aqueous and alcoholic extract of various Indian plant species against selected pathogens from Enterobacteriaceae. Afr J Microbiol Res 1(6):92–99

68.
Subashini R, Rakshitha SU (2012) Phytochemical screening, antimicrobial activity and in vitro antioxidant investigation of methanolic extract of seeds from Helianthus annuus L. Chem Sci Rev Lett 1(1):30–34

69.
Cowan MM (1999) Plant products as antimicrobial agents. Clin Microbiol Rev 12(4):564–582

70.
Newton SM, Lau C, Gurcha SS, Besra GS, Wright CW (2002) The evaluation of forty-three plant species for in vitro antimycobacterial activities; isolation of active constituents from Psoralea corylifolia and Sanguinaria canadensis. J Ethnopharmacol 79(1):57–67Crossref

71.
Cantrell CL, Abate L, Fronczek FR, Franzblau SG, Quijano L, Fischer NH (1999) Antimycobacterial eudesmanolides from Inula helenium and Rudbeckia subtomentos. Planta Med 65:351–355Crossref

72.
Sun Z, Chen J, Ma J, Jiang Y, Wang MF, Ren GX, Chen F (2012) Cynarin-rich sunflower (Helianthus annuus) sprouts possess both antiglycative and antioxidant activities. J Agric Food chem 60(12):3260–3265Crossref

73.
Xi M, Hai C, Tang H, Chen M (2008) Antioxidant and antiglycation properties of total saponins extracted from traditional Chinese medicine used to treat diabetes mellitus. Phytother Res 22:228–237Crossref

74.
Englisch W, Beckers C, Unkauf M, Ruepp M, Zinserling V (2000) Efficacy of artichoke dry extract in patients with hyperlipoproteinemia. Arzneim Forsch 50(3):260–265

75.
Winkelman M (1989) Ethnobotanical treatments of diabetes in Baja California Norte. Med Anthropol 11(3):255–268Crossref

76.
Saini S, Sharma S (2013) Antidiabetic effect of Helianthus annuus L., seeds ethanolic extract in streptozotocinnicotinamide induced type 2 diabetes mellitus. Int J Pharm Pharm Sci 5(2):382–387

77.
Tiwari AK, Rao JM (2002) Diabetes mellitus and multiple therapeutic approaches of phytochemicals: present status and future prospects. Curr Sci 83(1):30–38

78.
Megías C, Yust MM, Pedroche J, Lquari H, Girón-Calle J, Alalz M, Millán F, Vioque J (2004) Purification of an ACE inhibitory peptide after hydrolysis of sunflower (Helianthus annuus L.) protein isolates. J Agric Food Chem 52(7):1928–1932Crossref

79.
Vonder Haar RA, Allen RD, Cohen EA, Nessler CL, Thomas TL (1988) Organization of the sunflower 11S storage protein gene family. Gene 74:433–443Crossref

80.
Odabasoglu F, Halici Z, Cakir A, Halici M, Aygun H, Suleyman H, Cadirci E, Atalay F (2008) Beneficial effects of vegetable oils (corn, olive and sunflower oils) and α-tocopherol on anti-inflammatory and gastrointestinal profiles of indomethacin in rats. Eur J Pharmacol 591(1):300–306Crossref

81.
Singh U, Devaraj S, Jialal I (2005) Vitanin E, oxidative stress, and inflammation. Annu Rev Nutr 25:151–174Crossref

82.
Reiter E, Jiang Q, Christen S (2007) Antiiflammatory properties of α- and γ-tocopherol. Mol Asp Med 28:668–691Crossref

83.
Marques SR, Peixoto CA, Messias JB, de Albuquerque AR, da Silva Junior VA (2004) The effects of topical application of sunflower-seed oil on open wound healing in lambs. Acta Cir Bras 19(3):196–209Crossref

84.
Baie SH, Sheikh KA (2000) The wound healing properties of Channa striatus-cetrimide cream—tensile strength measurement. J Ethnopharmacol 71(1):93–100Crossref

85.
Van Dorp DA (1976) Essential fatty acids and prostaglandins. Acta Biol Med Ger 35(8–9):1041–1049

86.
Prottey C, Hartop PJ, Press M (1975) Correction of the cutaneous manifestations of essential fatty acid deficiency in man by application of sunflower-seed oil to the skin. J Investig Dermatol 64(4):228–234Crossref

87.
Darmstadt GL, Badrawi N, Law PA, Ahmed S, Bashir M, Iskander I, Said D, Kholy A, Husein MH, Alam A, Winch PJ, Gipson R, Santosham M (2004) Topically applied sunflower seed oil prevents invasive bacterial infections in preterm infants in Egypt: a randomized, controlled clinical trial. Pediatr Infect Dis J 23(8):719–725Crossref

88.
Sangronis E, Machado CJ (2007) Influence of germination on the nutritional quality of Phaseolus vulgaris and Cajanus cajan. LWT-Food Sci Technol 40:116–120Crossref




OEBPS/sidebar.gif





OEBPS/cc-by.png
() _®





OEBPS/contact.gif





OEBPS/A13065_2017_328_Fig1_HTML.gif





