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Abstract 
 

Calcium carbide, a fruit-ripening agent most used in this part of the globe, is made available because of its low cost and usage, which is more 
convenient to vendors. It is known that cell death results from an imbalance between oxidant and antioxidant defense system, which links with 
lipid peroxidation and leads to dyslipidemia. Twenty-(20) male Wistar rats weighing 140-200g were used for the study and subdivided into four 
groups of five animals each. Group A received feed and distilled water only, group B received 100mg/kg of Calcium carbide only and left 
untreated, group C received 100mg/kg and treated with the 100mg/kg of ECLS. Group D received 100mg/kg and treated with 500mg/kg of 
ECLS through oral gavage for 21 days. Data were obtained for total cholesterol, Triglyceride, High-density lipoprotein, low-density lipoprotein, 
Superoxide-dismutase, Catalase, and glutathione reductase, Glutathione Peroxidase, and Total antioxidant capacity were subjected to SPSS 
version 25 (IBM, USA, 2018). ANOVA was used to analyzed the data followed by post HOC Turkey HSD, and values were considered 
significant at p<0.05. The results showed that Calcium carbide caused a significant (p<0.05) decrease in Superoxide-dismutase, Catalase, 
Glutathione reductase, Glutathione Peroxidase, and Total antioxidant capacity compared to group A, while treatment with ECLS raised the 
antioxidants levels significantly as observed in group C and D. Calcium carbide had a non-significant (p>0.05) decrease in total cholesterol, 
Triglyceride, High-density lipoprotein, and Low-density lipoprotein; treatments with the ECLS revealed a significant (p<0.05) higher level of 
triglyceride at group D, High-density lipoprotein had a significant (p<0.05) higher level at group C, and low-density lipoprotein showed a 
significant (p<0.05) higher level at group C and D. In conclusion, the ethanolic extract of Citrullus lanatus possesses antioxidant activities and 
anti-lipidemic activity based on dose-dependent. 
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INTRODUCTION  
 

Calcium carbide (CaC2) is a common hazardous chemical 
often used by local fruit vendors globally and in Nigeria to 
artificially stimulate the fruit ripening process (1,2). This 
chemical may pose a great deal of risk to human health when 
consumed, according to health organization (3). However, 
despite this warning, this chemical is continuously utilized 
partly due to its cheap nature, availability and continuous 
demand for fruits in the market (4). The CaC2 production is in 
different sizes and can result in physiological and biochemical 
dysfunction of human health if ingested (5,6). Its colourless, 
whitish-grey to black powder or crystal react with water to 
form acetylene gas (7). The CaC2 is commonly used in 
enhancement fruit ripening, desulfurization of hot metal and 
welding (8). Calcium carbide reacts with water to form 
acetylene gas (9,10). Acetylene gas is an analogue of ethylene 
(C2H2), a natural plant hormone that triggers the fruit ripening 
process (11). Dyslipidemia and oxidative interruption of 
calcium carbide may lead to serious health hazards (12). It 
ranges from headache, nausea, vomiting, dizziness, mood 
disturbances, insomnia (13), mental confusion, memory loss, 
cerebral oedema and seizures (14). A report revealed that 
Calcium carbide exposure is linked with severe diseases, and 
its usage in fruit ripening should be prohibited(3). Lipid 
peroxidation is associated with oxidative stress resulting in the 
excess production of reactive oxygen species (ROS) and their 
reactive intermediates (15).  
 
*Corresponding Author: Eyeghre, Onoriode Akpoghene  
Department of Human Physiology, College of Medicine, Nnamdi Azikiwe University, 
Nnewi Campus, Nigeria. 

 
However, its onset has led to metabolic dysfunction, which 
causes increase oxidation of Low-density lipoprotein and 
inactivation of nitric oxide in the arterial wall leading to 
atherosclerosis and other cardiovascular risks (16). Oxidative 
stress is involved in the progress of metabolic syndromes, 
obesity, and vascular diseases resulting from reactive oxygen 
species generation from environmental toxicant (17). 
Antioxidants are substances at low concentrations that bring 
about a delay in the oxidation of a substrate. It acts through 
numerous chemical signalling processes to elicit their diverse 
actions; such process includes hydrogen atom transfer, single 
electron transfer, and the ability to chelate transition metals 
(18). Antioxidant capacity measures the amount of a certain 
free radical captured by an antioxidant sample (19); however, 
it is a significant scavenger present in food contributes to 
health promotion by numerous dietary supplements, 
nutraceuticals and functional food ingredients. Superoxide 
dismutase (SOD), catalase (CAT), and glutathione peroxidase 
(GPx) are endogenous antioxidant systems with the potency of 
regulating the damage of enzymatic and non-enzymatic natures 
that allow ROS to be inactivated (15,20). Watermelon 
(Citrullus lanatus) is a member of the Cucurbitaceae family 
(21). It is a juicy fruit with green bark and red to pink flesh 
with numerous seeds embedded. It has 92% of water 
constituents (22) and is a rich source of vitamins, antioxidants 
and essential minerals (23). Some of these bioactive 
constituents include vitamin B6, niacin, folate, riboflavin, 
thiamin, pantothenic acid, lycopene, carotene and β-carotene, 
choline, magnesium, selenium, phosphorus, copper, zinc, 
manganese (24,25). Watermelons intake reduces the risk of 



certain disorders like obesity due to low calories, heart diseases 
and diabetes (26), which has a link with dyslipidemia and the 
generation of reactive oxygen species. These protective effects 
may be due to its vasodilatory, antioxidant, analgesic and anti-
inflammatory properties (27,28). Citrullus lanatus is a cheap 
natural source of high lycopene and citrulline, essential 
phytonutrients for cardiovascular health (29). Citrulline is a 
vital non-protein amino acid in the biosynthesis of arginine and 
nitric oxide (30); clear evidence exists on the increased 
synthesis of nitric oxide following acute ingestion of synthetic 
L-Citrulline or natural from watermelon (31,32). The 
significant lycopene inducer of the antioxidant enzymes; 
glutathione peroxidase (GSH-Px), SOD, reduced glutathione 
(GSH), thereby reducing the levels of lipid peroxidation in 
disease cases (33). However, an antioxidant-rich beverage like 
watermelon is essential in protecting the body against 
oxidative stress (34). Further, there is a limited study revealing 
the antioxidant and anti-lipidemic activity of C. lanatus on 
calcium carbide induced toxicity; therefore, this study tends to 
investigate the antioxidant and anti-lipidemic activity of C. 
lanatus in an experimental model. 
 

MATERIALS AND METHODS 
 
Location of the Study: This study was carried out in the 
Department of Physiology, College of Health Sciences, 
Nnamdi Azikiwe University, Nnewi Campus. Ethical approval 
consent was obtained for the progress of this study from the 
Faculty of Basic Medical Sciences, College of Health 
Sciences, Nnamdi Azikiwe University, Nnewi Campus. Rats 
handling and treatments conform to guidelines of the National 
Institute of Health (NIH publication 85-23, (1985) for 
laboratory animal care and use. 
 
Materials: Twenty-(20) inbreed male Wistar rats, Citrullus 
lanatus (Watermelon pulp), Absolute Ethanol (J.H.D. 
Chemicals, Guangdong China), distilled water, Whatman 
qualitative filter paper no. 1, oral cannula, Automatic Water 
distiller (SZ-1 Search Tech Instrument), Randox reagent kit 
(Sigma Aldrich, U.S.A.), (Olympus XSZ-107BN), Rotary 
evaporator (Digital) TT-52 (Techmel & Techmel, U.S.A.), 
Thermostat Oven (DHG-9023A, PEC MEDICAL USA), UV-
VIS 752N Spectrophotometer (Shanghai, Yoke Instrument 
Co., Ltd. China), chloroform (Guangdong Guandgua Chemical 
Factory Co. Ltd. Shatou, Guondghuo, China), non-heparinized 
capillary tube, Electronic weighing balance (M-Metallar 
M311), 2ml hypodermic sterile syringe, animal weighing 
balance (Camry LB11), Normal laboratory chow (Standard 
Pellet), and standard cage. 
 
Plant Identification of Citrullus lanatus pulp: Samples of 
watermelon bought from Nnwko market, Nnewi, Anambra 
State. It was identified at the Department of Botany, with the 
herbarium NAU/1025 deposited in their herbarium catalogue. 
 
Preparation of ethanolic extract of Citrullus lanatus pulp: 
The watermelon (Citrullus lanatus pulp) were bought from 
Nnwko market, Nnewi, Anambra State, and was washed in 
running tap water to remove dirt and air-dried under ambient 
temperature. The dried Citrullus lanatus pulp was milled into 
coarse form using a local grinder. 250g of the dried coarse 
form of Citrullus lanatus pulp was macerated in 1000mls of 
95% absolute ethanol for 48hours. It was then filtered using a 
clean handkerchief and further filtration using Whatman No 1 
filter paper. The filtrate was concentrated using a rotatory 

evaporator (TT-52 Techmel & Techmel U.S.A.) and was 
further dried using a Thermostat oven (DHG-9023A Pec 
Medicals U.S.A.) at 45oc into a gel-like form. The extract was 
preserved in a refrigerator for further usage. The extract was 
done as described by Al-Attar and Abu-Zeid(35)with 
modifications. 
 
Experimental Animals: Twenty-(20) inbreed male Wistar rats 
weighing 140-200 gram were used for the study. The 
experimental animals were housed in the animal house 
Department of Physiology, College of Health Sciences, N.A.U. 
The animals were maintained in standard cages at ambient 
temperature with standard pellet and distilled water ad libitum, 
and acclimatization was done for two weeks before 
commencement of administration of the extract. Animals were 
maintained under 12 hours’ light and dark cycles. 
 
Experimental Design: Group A received feed and distilled 
water only, group B received 100mg/kg Calcium carbide only, 
Group C (received 100mg/kg Calcium Carbide for seven days 
and treated with 100mg/kg of E.C.L.S.), and group D received 
(received 100mg/kg Calcium Carbide for seven days and 
treated with 500mg/kg of E.C.L.S.). The administration of the 
extract (E.C.L.S.) lasted for 21 days and was given through 
oral gavage. 
 
Acute Toxicity of Citrullus lanatus pulp: The Ld50 of 
ethanolic extract of Citrullus lanatus pulp were done according 
to the method described by Dietrich Lorke (1983)(36), and it is 
divided into two-phase consisting of 13 animals. Phase 1 had 
three animals in three groups, and phase two had one animal 
each into four groups. The result of the Ld50 revealed that the 
ethanolic extract of Citrullus lanatus pulp was higher than 
5000mg/kg, which safe for consumption. 
 
Sample collection: Animals were anaesthetized with 
chloroform in an enclosed container 24 hours after the last 
administered dose of the E.C.L.S. Blood was collected using a 
heparinized capillary tube and put in both plain and EDTA 
tubes (Parasuraman, Raveendran, & Kesavan, 2010)(37), and 
centrifuge using a centrifuge (England) for 10minutes at 3000 
RPM. The retrieved serum was used to assayed Lipid profile 
(Total cholesterol, Triglyceride, High-density lipoprotein, and 
Low-density lipoprotein) and serum antioxidants (S.O.D., 
C.A.T., G.S.H., GPx, and T.A.C.). 
 
Catalase (C.A.T.) activity was assayed by measuring the 
degradation rate of H2O2 using Beutler’s method. The rate of 
disappearance of H2O2 was monitored spectrophotometrically 
at 230 nm. The assay medium consisted of 50 μl 1 M Tris HCI 
buffer (pH 8), 930 μl 10 mM H2O2, 930 μl deionized water, 
and 20 μl serum sample. One unit of C.A.T. activity is defined 
as the amount of enzyme causing about 90% destruction of the 
substrate in 1 minute in a volume of 1 ml. C.A.T. activity in 
the serum was expressed as U/ml (38). 
 
Superoxide-dismutase (S.O.D.) activities were determined as 
described by Beyer and Fridovich. The method employs 
xanthine and xanthine oxidase to generate superoxide radicals, 
which react with 2-(4-iodophenyl)-3-(4-nitro phenol-s-phenyl 
tetrazolium chloride) to form a red formazan dye. The S.O.D 
activity was measured by the degree of inhibition of this 
reaction(39). 
 
Glutathione reductase (G.S.H.) activity was determined by 
Fitri method. A total of 200μL of standards and samples were 

1377                                         International Journal of Science Academic Research, Vol. 02, Issue 04, pp.1376-1382, April, 2021 



added to the cuvettes. Then 200μL of chromogen was added to 
each cuvette, and 200μL of the enzymes was added to each of 
the cuvettes, mixed, and then incubated at room temperature 
for 5 minutes. A total of 200μL of NADPH was added to each 
cuvette. Changes in absorbance at 412nm for 3 minutes were 
recorded and observed(40). 
 
Glutathione Peroxidase (GPx) activity was determined by the 
method of Rush and Sandiford (41). 0.2ml each of EDTA, 
sodium azide, G.S.H., H202, serum sample were mixed and 
incubated at 37°C for 10-minutes. The addition of 0.5ml of 
T.C.A. arrested the reaction, and tubes were centrifuged. To 
0.5ml of supernatant, 3ml of phosphate solution, and 1 ml of 
D.T.N.B. were added and the colour developed was read at 
420nm immediately using a spectrophotometer. GPx activity 
was expressed U/ml. 
 
Total antioxidant capacity (T.A.C.) activity was estimated 
according to the method described by Rubio method (42). 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

High-Density Lipoprotein & Total Cholesterol 
 
Total cholesterol and High-density lipoprotein-cholesterol 
(HDL-c) were determined using diagnostic reagent kits 
according to the method described by Farombi and Ige method 
(43). Low-density lipoprotein-cholesterol (LDL-c) and 
triglyceride were determined using the method described by 
Wu method (44). 
 
Data analysis 
 
Data obtained were subjected to S.P.S.S. version 25 (I.B.M., 
U.S.A., 2018). ANOVA was used to analyzed the lipid profile 
(total cholesterol, Triglyceride, High-density lipoprotein, and 
Low-density lipoprotein) and serum S.O.D., C.A.T., G.S.H., 
GPx, and T.A.C. followed by multiple comparisons using 
Turkey HSD. Values were presented as MEAN±STD, and data 
were considered significant at p<0.05. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

RESULTS 

 
Table 1 effect of Ethanolic extract of Citrulus lanatus on calcium carbide induced oxidative stress on serum catalase and total 

antioxidant capacity activity 
 

Groups Catalase (U/ml) Total antioxidant capacity (U/ml) 

 MEANSTD MEANSTD 
Group A (Control) 72.792.56*** 837.762.57*** 
Group B (Calcium Carbide Only) 42.672.56 329.6715.58 
Group C (Calcium Carbide + 100mg/kg of E.C.L.S) 65.523.41 *** 816.581.53 *** 
Group D (Calcium Carbide + 500mg/kg of E.C.L.S) 57.540.91** 771.5915.15*** 

Data was analyzed using ANOVA followed by Post-Hoc Turkey HSD and values were considered significant at p<0.05. p<0.001***, p<0.01**, and p<0.05* 
Ethanolic extract of Citrulus lanatus; ECLS 

 
Table 1 result revealed a significant (p<0.05) increase in CAT and TAC activity in group C and D, as compared to group B, 
while group B had a significant decrease (p<0.05) as compared to group A.  

 
Table 2 effect of Ethanolic extract of Citrullus lanatus on calcium carbide induced oxidative stress on serum glutathione, superoxide-

dismutase, and glutathione peroxidase activity 
 

Groups Glutathione reductase (U/ml) Superoxide-dismutase (U/ml) Glutathione Peroxidase (U/ml) 

 MEANSTD MEANSTD  
Group A (Control) 13.620.06*** 17.460.36*** 0.920.01*** 

Group B (Calcium Carbide Only) 6.080.07 9.030.01 0.570.01 

Group C (Calcium Carbide + 100mg/kg of E.C.L.S) 11.160.05*** 16.030.02** 0.860.02** 
Group D (Calcium Carbide + 500mg/kg of E.C.L.S) 8.130.13 *** 9.800.50*** 0.750.03*** 

Data was analyzed using ANOVA followed by Post-Hoc Turkey HSD and values were considered significant at p<0.05. p<0.001***, p<0.01**, and p<0.05* 
Ethanolic extract of Citrullus lanatus; ECLS 

 
Table 2 result revealed a significant (p<0.05) increase in Glutathione reductase, Superoxide-dismutase, and Glutathione 
Peroxidase activity in group C and D, as compared to group B, while group B had a significant decrease (p<0.05) as compared to 
group A.  

 
Table 3 effect of Ethanolic extract of Citrullus lanatus on calcium carbide induced lipotoxicity on total cholesterol and triglyceride activity 

 

Groups Total cholesterol (mmol/L) Triglyceride (mmol/L) 

 MEANSTD MEANSTD 
Group A (Control) 281.947.23NS 36.7218.78 NS 
Group B (Calcium Carbide Only) 248.510.90 25.232.81 
Group C (Calcium Carbide + 100mg/kg of E.C.L.S) 281.0435.25NS 42.3315.42 NS 
Group D (Calcium Carbide + 500mg/kg of E.C.L.S) 260.672.23 NS 57.7520.75* 

Data was analyzed using ANOVA followed by Post-Hoc Turkey HSD and values were considered significant at p<0.05. p<0.001***, p<0.01**, and p<0.05* 
Ethanolic extract of Citrullus lanatus; ECLS 

 
Table 3 result revealed a non-significant (p>0.05) increase in-group C and D in total cholesterol level when compared to group B, 
while group B had a non-significant decrease (p>0.05) as compared to group A. Triglyceride result revealed a non-significant 
(p>0.05) increase in-group C; group D had a significant (p<0.05) increase as compared to group B, while group B had a non-
significant (p>0.05) decrease as compared to group A. 
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Table 4 result showed an increase in the group in HDL-c in 
group C and D when compared to group B, but the increase is 
significant (p<0.05) in group C, while group D is not 
significant (p>0.05); group B had a non-significant decrease 
(p>0.05) as compared to group A. The LDL-c result showed a 
significant (p<0.05) increase in group C and D as compared to 
group B, while group B had a non-significant decrease 
(p>0.05) as compared to group A.  
 

DISCUSSION 
 
Oxidative stress is the body inability to prevent the excess 
production of reactive oxygen species and their reactive 
intermediates. The excess reactive oxygen species produced 
either can oxidize biomolecules or structurally modify proteins 
and genes to trigger signalling cascades that can lead to the 
onset and progression of inflammatory diseases (45,46). The 
results revealed in this study showed that calcium carbide 
administration had significant depletion of the antioxidant 
status (SOD, CAT, GSH, GPx, and TAC) compared with the 
control group. The depletion caused by calcium carbide is 
attributed to the presence of the impurities calcium arsenide 
(Ca3As2) and Calcium phosphide (Ca3P2) impurities found in 
calcium carbide (2) (Andre et al., 2018), which causes the 
generation of reactive oxygen species. The finding of Danish 
(2015) has similarities with this report revealing a decrease in 
glutathione level. The findings of Palpandian et al., (47) have 
similarities with this study revealing a decrease in GSH and 
CAT level. The presence of non-enzymatic antioxidants like 
glutathione, ascorbic acid and beta carotene could prevent 
damages caused by reactive oxygen species (ROS)on lipid 
membrane, nucleic acid and proteins (47).  
 
The study showed an attenuation of the antioxidants status 
(SOD, CAT, GSH, GPx, and TAC) at 100mg/ml and 
500mg/ml Citrullus lanatus, which was significant (p<0.05). It 
is attributed to the secondary metabolites (flavonoids and 
polyphenol compounds) scavenging the free radicals generated 
by calcium carbide. The report of Palpandian et al.,(47) 
corroborates this study finding, revealing a significant increase 
in the GSH and CAT levels following administration of C. 
lanatus on CCL4 toxicity. The results of the study similarities 
to the study done by (48), which demonstrated that lycopene 
pretreatment, which is abundant in watermelon, remarkably 
improved the oxidant/antioxidant status and decreased the 
oxidative damage. Further, the hepatic-protective effect of 
watermelon on oxidative stress in mice has been demonstrated 
(27,49), revealing a decrease in the GSH activities. The report 
of Messaoudi et al., (2019) revealed a significant (p<0.05) 
decrease in GSH and CAT activities following administration 
of Citrullus lanatus. The report of Hong et al., (32) revealed a 
significant increase in TAC, SOD, and glutathione S-
transferase following Watermelon consumption, which caused 
a reduction in oxidative stress. 

 
 
 
 
 
 
 
 
 

 
Dyslipidemia is characterized by abnormally high lipids (total 
cholesterol level and low-density lipoproteins cholesterol, 
triglycerides) level or low level of high-density lipoprotein. 
High-density lipoprotein is good cholesterol due to its ability 
to remove excess cholesterol in the arterial wall, transport it to 
the liver for excretion or re-utilization, and prevent oxidation 
of LDL-c (50). Iheagwam et al., (13) reported an inverse 
relationship between HDL-c and LDL-c and cardiovascular 
disease risk, which signifies an increased level of HDL-c in 
our study, highlights the effect of Citrullus lanatus on dose-
related effect on lipid profile (13). Though Dyslipidemic and 
oxidative interruption of calcium carbide may not be due to it 
alone, it may also be related to calcium arsenide (Ca3As2) and 
Calcium phosphide (Ca3P2) impurities found in calcium 
carbide. These two toxic chemicals react with water to form 
arsenic (AsH3) and phosphine hydrides (PH3), respectively 
(2). These hydrides are fat-soluble as such can quickly diffuse 
to the body membrane layers causing severe health hazards. 
The study revealed a non-significant (p>0.05) decrease in the 
total cholesterol, triglyceride, HDL-c, and LDL-c levels in the 
calcium carbide group compared to the control group. 
However, at 100mg/kg and 500mg/kg of ECLS, the total 
cholesterol level shows a non-significant increase compared to 
the group that received calcium carbide only. Triglycerides 
show a non-significant increase at 100mg/kg, but at 500mg/kg, 
the C. lanatus showed a significant increase compared to the 
group that received calcium carbide only. The HDL-c shows a 
significant increase at 100mg/kg; in contrast, a non-significant 
difference at 500mg/kg C. lanatus group compared to the 
calcium carbide group only. The LDL-c shows a significant 
increase at 100mg/kg and 500mg/kg C. lanatus group 
compared to the calcium carbide group only. However, the 
decrease in the total cholesterol, triglyceride, and HDL-c, are 
not well understood but suggesting oxidative stress occurring 
through lipid-peroxidation. The attenuated effects were seen in 
the HDL-c at 100mg/kg of ECLS, and triglyceride at 
500mg/kg is attributed to flavonoids present in the C. lanatus. 
This study disagrees with the report of Hong et al., (32), 
revealing a decrease in triglyceride following administration of 
watermelon and l-arginine consumption. The study’s findings 
disagree with the Francis et al., (2018)(51) report revealing a 
significant decrease in HDL-c, Triglyceride, LDL-c, and Total 
cholesterol activity. Further, the study showed a significantly 
higher level of LDL-c at 100mg/kg and 500mg/kg of ECLS; 
the physiology behind these increases is not fully elucidated. 
The study contradicts Francis et al., (51), who revealed a 
significant reduction in LDL-c level following the seed of C. 
lanatus administration in the diabetic model. 
 
Conclusion 
 
In conclusion, the study showed that calcium carbide is toxic, 
and its utilization should be minimized with care despite its 
influence on fruit ripening and hot metal desulfurization. It 
shows that calcium carbide has a deleterious effect on the 

Table 4 effect of Ethanolic extract of Citrullus lanatus on calcium carbide induced lipotoxicity on High-density lipoprotein and Low-
density lipoprotein activity 

 

Groups High-density lipoprotein (mmol/L) Low-density lipoprotein (mmol/L) 

 MEANSTD MEANSTD 
Group A (Control) 56.401.45 NS

 243.9310.69NS 
Group B (Calcium Carbide Only) 49.700.18 329.675.40 
Group C (Calcium Carbide + 100mg/kg of E.C.L.S) 58.367.98* 413.88100.22** 

Group D (Calcium Carbide + 500mg/kg of E.C.L.S) 52.771.09 NS 422.11130.39** 

Data was analyzed using ANOVA followed by Post-Hoc Turkey HSD and values were considered significant at p<0.05. p<0.001***, p<0.01**, and p<0.05* 
Ethanolic extract of Citrulus lanatus; ECLS 
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antioxidant status and lipid profile. The ethanolic extract of C. 
lanatus pulp possesses high antioxidants activity against 
calcium carbide induced-oxidative stress. Also, it shows anti-
lipidemic activity on calcium carbide dyslipidemia activity 
based on dosage-dependent. To the best of our knowledge, this 
is among the few research that focuses on administering 
calcium carbide directly on an experimental model to 
investigate its toxicity on antioxidants status and lipid profile 
and treatment with C. lanatus. 
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