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Abstract: This study aimed to identify the nutritional and medicinal importance of the curry plant (Murraya
koenigii). This is due to its richness in some bioactive substances, such as phenols, flavonoids, volatile oils,
vitamins, minerals, and pigments. Curry is a bioactive plant, characterized by its antioxidant and antibacterial
properties, which has made itwidely used in many food, medical, and therapeutic applications. Many studies have
aimed to identify its components and study the variation among them from a nutritional and therapeutic
perspective, in addition to incorporating them into food products, especially red meat and poultry. This review
reviews the most prominent of these studies and seeks to highlight the role of curry leaves as a natural
preservative.
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Curry Leaves

PHARMACOLOGICAL Mahanimbine, Girinimbine,
ACTIONS Koehimbine
& Enlicaneer Quercetin, Catechin,
B-Carotene

+/ Antioxidant / antlaging/

Radioprotective — Essential oils (B-carophyllene,

d-pinene, sabinene)
+ Antibacterial anthelmintic

+ Antiobesity/
Antihyperlipidemic

t Lupeol
~ Flavonoids

MECHANISM OF ACTION

Induction of apopotsis, ROS
generation, Inhibition of Bcl 2,
cellcycle arrest

+/ Cardioprotective /
Hepatoprotective Kdney-protective

v Antiulcer/ Antidiarrhoeal
+ Wound healing

+/ Antipyretic

+/ Oral health

— Free radical scavenging,
enhancement of SOD,catalase,
and glutathione levels, DNA
protection

— Promotion of collagen synthesis

» Inhibition of adlpogenesis, Increasenal Ipolysis
fibroblast proliferation

* Cholesterol-lowering affects

» Antibacterial action against oral pathogens — Antibacterial action against

oral pathogens, reduction of plaque
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Lutein Leaves Antioxidant activity
Tocopherol Leaves Antioxidant activity
Carotene Leaves Antioxidant activity
Koenimbine Leaves Antioxidant activity
O-ethyl murrayamine Am Leaves Antioxidant activity
methyl mahanineO - Leaves Antioxidant activity
Isomahanine Leaves Antioxidant activity
Bismahanine Leaves Antioxidant activity
Bispyrafoline Leaves Antioxidant activity
Euchrestine Leaves Antioxidant activity

37



Journal of Agricultural, Environmental and Veterinary Sciences (JAEVS) ¢ Vol 9, Issue 4 (2025)

Mourraya koenigii compounds Source Biological acrivity
Bismurrayafoline E Leaves Antioxidant activity
Mabhanine Leaves Antioxidant activity
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