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Abstract

The Helianthus tuberosus , it is one of the important Tuberous plants . at present time Where this plant
was used in the study , Precisely the juice fruit of Helianthus tuberosus , as were used widely in promoting
immune system , stimulate blood circulation, controlling cholesterol , blood pressure, diabetes, muscle ,
preservation of food , Antibacterial , the Beautify skin and Biofuels. This study conducted on juice fruit
Helianthus tuberous . it taken from different areas in Baghdad / Iraq . after Buy them from the local market
, washed, dried and squeeze . this study aimed to identify the chemical compounds and trace elements in
the Helianthus tuberosus juice using tests chemical differents , usage a measurement technique (GC-MS)
,and the FTIR spectrum. and their impact on the liver function of domestic birds and species of
microorganisms , The study is giving that the juice of the fruit Helianthus Tuberosus is Acidic nature and
near from the value acidic for water , The study showed that the extract contains a group of carbohydrate
compounds, phenol compounds, tannins , resins, flavonoids, alkaloids, turbines, unsaturated fatty acids,
polymers. and the Inulin compound. The Study showed the ability of juice Helianthus Tuberosus in
concentration of 15%, increasing stimulate of SGPT levels and SGOT in serum (p <0.01), while the levels
of ALP, LDL, TG were decreased (p <0.05), The study shows extracting of phenolic compounds in fruit
juice Helianthus Tuberousus when TLC and HPLC used a mixture (water, chloroform , acetic acid) and by
(3: 6: 1) . This mixture had effect on multi pigment (gram pigments) . The effect was more in Gram
positive bacteria (Escherichia coli Pseudomonas aeruginosa, Salmonella typhimurium), but its effect was
less in Gram negative bacteria (Staphylococcus aureus, Staphylococcus epidermidis, Bacillus subtilis).
lastly the study giving , through the quantitative estimate of the chemical elements of the juice of the
Helianthus Tuberosus fruit , contained some important minerals of different concentrations with a capacity
of (ppm).the presence of these elements led to increased enzymatic effectiveness through increased support
for building bone tissue and the process of activating enzymes transfer of oxygen in the blood and increase
the flow of all metabolic processes in the body and that these jobs will give an over view of the work and
effectiveness of the nature activity of some organs of our body.
Keywords : Tuberosus, liver, compounds , elements, Bacteria.
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No.  Name of the component RT Peak Area % Kl
1 0606-dide.utero-noenen-1-0l-3 25.089 20.44 1004
2 2-propen-1-ol 26.257 0.16 1701.2
3 3-deoxy-d-manneolclactone 30.541 131 1038
4 Heyadecanic acid 25.205 8.0 2034.0
5 1-pyrrolin,3-ethyl 97.043 0.04 3038
6  9-Octadecnoic acid 28,504 50.81 2084.4
7 Octadelenoic acid 38.860 6.11 2233.8
8  13-octadecnal 43.091 2,20 2520.3
0 1,2-epoxy-t-vinyleyclode coene 44.035 1.06 2511.4
10 Cycloprtadecanon c,2-hyroxy 47.670 2,20 4734
Abundance TIC: SAMPLE  D'data ms
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Gas chromatography-mass spectrometry
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) o 3 (B 53 93 sall Alladl) gpalanal) dags gy (5205 SLal¥) ypeae (aliinal FTIR sk (s (3) pb JS

de gana o 3LV B )l juac paliiue duS i Gea saal gl Y gidll dapla Heday 31 (4) JSA A LS
S5 (el sall (g
(caffeic acid, 3-o-caffeoylquinic acid, 3,4- dicaffeoylquinic, 3,5-dicaffeoylquinic acid, 1,5-
1Y) dlle Ldlje 5 ga s S 408 aladt Wl Ll b o3 Al 5 | dicaffeoylquinic acid, 4,5-dicaffeoylquinic acid)
35l 5 A Jlesial die el 5 JS s | 438 1) A3kl
1 Y8 (11,2,3,4,5,6) SV sull Ay jlal) Jillaall S Cua

3-o-caffeoylquinic acid, (2) , RF=0.35 caffeic acid (1)-RF=0.40

3,5-dicaffeoylquinic acid (4), RF=0.01, 3,4- dicaffeoylquinic acid (3),RF=0.25
4,5-dicaffeoylquinic acid (6). RF 0.37 , 1,5-dicaffeoylquinic acid (5), RF=0.03

T3 pRIuly s TLC Aaiaa o 5 JLa) s (aliiosa ciligha sl A (15 ful sidl) S yal) Ao i (4) o IS5
30601 Apudyy (A Gaala | agd sl sla) (e

Qy_,-\.-_ﬂﬂ :QJ\:I:J\ d:dl;,dl_a :L\_)La.n EJLAXY‘ il B‘)Afl p—ac UA.‘;:\_..M ‘f QYJ-\:ISS‘ (;\L\SJA HPLC-MS-MS (i s

VS a5 3 S el ALK Gaall (e ) oy
caffeic acid, 3-o-caffeoylquinic acid, 3,4- dicaffeoylquinic, 3,5-dicaffeoylquinic acid, 1,5-
dicaffeoylquinic acid, 4,5-dicaffeoylquinic acid
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(e) (f)

Y] pe aliione b A sl LS pall | AL/ ABS g3 HPLC #1a¥) dulle Jiledl L2 g1 g S o (5) o2 IS

(m/z 180 of caffeic acid (a), m/z 350 of 3-0-caffeoylquinic acid (b), m/z 525 of 3,4-
dicaffeoylquinic acid (c), m/z 525 of 3,5-dicaffeoylquinic acid (d), m/z 525 of 1,5-
dicaffeoylquinic acid (e), and m/z
525 of 4,5-dicaffeoylquinic acid (f).

O LS b S 1yl caal Jlo 55V 5,08 iac (e ealional) ad siadll LSl 508 gl ekl 36
LS all O Com 138 5ol sl Al L iy 3 aliiusall A B 68 i) SV Staphylococcus epidermidis
L(3) 8 Jsaal e BadlleS 5 Za8al el (e Risna g0 8 1l llis 3 5LV 3 a5 aae (e Acaliioeall il
Ll A k8 A& Sraphylococcus aureus s OsSa 3 Y] juac 3 a8 e daldiuall J gl LS 5o il o) 3
ale 40+0.58 W )\ Sraphylococcus epidermidis b saliinal S sall Guii 5ils OIS Ly | ale 33+0.15 ¢S
Sl all g el e i ae 38 13 Cua | ke 1540.05 W kd ()< Escherichiacoli J) 4 L dla Wl
, Escherichia) coli & iz . )WYl juac (& ¥ sl (aliiue aiul )0 vie [33] & cuoal Al Al
(Bacillus J's , Salmonella typhimurium, Staphylococcus aureus , Pseudomonas aeruginosa
oas (aliine CUS jal s jlais agisny A ellb sl [34] IS al du ST S5 subtilis
S8 3 S5 Staphviococcus epidermidis O basas s al ) daa ga afil ) 3 ST T LES @llie 5 5LV
n e lgdde o) all pa ¥ dapds e i iSOy A 5l Gl je e 481 55aY 5 5LV juasl alidi)
il Ll impaty Al Apaliall g plall 5 dplae
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pla/ Glayial) jhb lala LA
15+0.05 Escherichia coll
9+0.15 Pseudomonas aeruginosa
R Salmonella typhimurium
33+0.15 Staphylococcus aureus
40+0.58 Staphylococcus epidermidis
22+1.25 Bacillus subtilis

(oalsiudly 3l al) 4o dlie R s lirall ol ad¥) e # ) Jas giall

&l Layy Al g )Ly jiae (8 el @3l g Y gadl) LS je Adlad ) S5 o8 o) Allad o)
Jausii S esaiae LT (38 5 3 50Sll Uadiall Tl 30l ) e il jall oda Jand Cua 4y i€l Ada 3V aua cilalicas
o2 il Ay 5 (abea ) O ) oyl AN 5 ol g g 45 5ill Galan Y5 A slal) A e V5 LOAD () jan S i
aal o yedal 33V yiaac (e daldi sl LS el Gan o 1 saa 5 503 [36] [35] s a) il 5o ae (385 Al
CSay bl 138 4aSliey Al dalaldl a3 ol Bk de sleaS 5 iy yhaill g jileadl s LSl e ) ) aaa el il
Ll 4 5alS Lellarial o) aansill gyl (e Gaalailll 5 olaadl Aaila 5alaS 4 Hlaill (3) oY) sk ac b Lgia BalEELY)
[37] . s Saall aca Capdall Aol 5 Clalian ) o 32)) DS 2L 8 6 gas 4l
(4) &b Jo
pall Juaa (b Adliaal) Lyginal) SN ad (any o 85l pas il
i) g ale Jhswal) 48 ganal) 15% JA
SGOT (IU/L) 197.33 +10.25 245.50 +5.04

SGPT (IU/L) 13.67 +0.75 15.00 +0.90
LDL (mg/dl ) 3039.17  #155.75 302513  +445.09
TG (mg/dl) 587515 +085 5843041  +112.03

ALP ( 1U/L) 975.50 +51.47 900.63 +135.95

. daga Ll 1p<0.05; p<0.01;ns * Mgl Ao ) A8 Adldal) 5580 il Ciliual Jaad (i (AN Jilu gl CiDUR)

ol Al [39] b bl UKy [38] U (e sy 3 il Ly 55 Aae Wle ) ) sl giliill 5 iyl o)
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ol b Jsa ) gaadi ¢ Aaall (5 Ha) Al Aals @l s I Asal o sl alaaial Julis ) g2 il s 51l
Ca e ba) (e Gl anes pan A QL) o L (585 O (S s Sy i o1 (b 5 il Bl ial el
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8kl sy (ppm) < Uo%e (5) pd) Jsaa (B LSy daall jualial) a8 S Ao sene 3535 (o Dud
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