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Abstract 
 

Black pepper is an edible perennial vine which is widely cultivated for its fruit, which is a spice, and used for medicinal purposes and scientific 
name is Piper nigrum and the family is Piperaceae. The active compound of black pepper is piperine , which is 1-piperoylpiperidine. Other minor 
alkaloids present in P. nigrum fruits include the likes of; piplartin, piperlogumine, piperidine, starch and resin. Piperine is an alkaloid that is 
present in the fruits and roots of species under the genus Piper belonging to the Piperaceae family. Pipeline is the cause of pungency in P.nigrum 
together with chavicine, which is an isomer to pipeline. These include the action of phytochemical, namely piperine, which is seen to influence 
the pain reducing process of pepper. It is also having anti-inflammatory and antioxidant activity. In the present research, the secondary 
metabolites of the extract of the seeds of Piper nigrum are also studied and the antibacterial activity of the obtained fractions is determined using 
in vitro experiments. 25mg of powdered seeds samples were weighed and transformed into pellets with KBr and also a thin layer of the pellets 
were pressed as a preparation for FTIR test. Intensity (wavenumber cm-¹), (Nature of intensity, identification of bond/functional group) were 
alkyl halides, Alkenes, Aromatic, Aldehyde, Alkane and Amide. According to the type of extract (methanol, Ethyl acetate fraction, and Ethanol 
fraction) recorded 17.06±0.29, 14.73±0.25, and 20.00  ± 0.29 respectively in Klebsiella pneumoniae. While recorded 19.70±0.27, 15.00±0.26, 
and 22.95±0.30 for Enterococcus faecalis. At the same time record 10.50±0.11, 13.00±0.16, and 18.30±0.29 Streptococcus pyogenes. While 
recorded 17.00±0.29, 10.00±0.11, and 12.75±0.15 Staphylococcus aureus and 12.97±0.15, 14.50±0.25, and 14.00±0.20 Bacillus cereus in 
comparison with KN-Kanamycin 25.00±0.31 and RF-Rifampicin 27.75±0.35. The metabolites of Piper nigrum exhibited significant activity 
against Streptococcus pneumoniae (22.95±0.30). 
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INTRODUCTION 

 
Black pepper is a spice crop recognized worldwide and is 
locally referred to as pilipili mwitu. It is a basal angiosperm 
blooming vine that is mostly dried to be used as a spice fruit. 
The one that is derived from the family Piperaceae it being a 
spice. Within the climbing shoot there are internodes Known 
as the ‘main shoot,’ and laterals that branches off the main 
shoot have shorter internodes and the spike. Spice is one of the 
most valuable goods it controls the world trading market. 
Black pepper is known as ‘the king of spices’ and locally it is 
known as ‘Golmarich’ in the Bangladesh. It is originated in 
Kerela at South-western India, Malaysia, Indonesia, West 
Indies and South America. Black Pepper has also been used in 
cooking and as traditional medicine for centuries after the 
dried berries have been ground into a spice. In the present time 
the method of in vitro cultivation is known to the science 
breeders as one of the most frequently used practices of 
growing plants that are not well portable but possess 
economical importance to the world market. Spicy fruits, 
resinous oils and essential oils are used as flavours in 
confectionery, food specification and preservation and 
cosmetics and perfumery industries [1, 2]. There is Piperine 
which is an essential oil, which constitutes a pungent alkaloid, 
responsible for the spiciness. Research has shown that piperine 
can enhance the availability of many medicines into the body. 
Safrole, sabinene, pines, limonene, linaonol and caryophyllene 
at a low percentage are present.  
 
*Corresponding Author: Fatima Moeen Abbas, 
Department of Biology, College of Science for Women, University of Babylon, Iraq. 

 
Santra et al. [3-5] stated that black pepper has anesthetic, 
antimicrobial, antimutagenic, free radical scavenging, 
immunomodulatory, antitumor, antidepressant, anti-apoptotic, 
and ant-metastatic effects, antithyroid, antitumor, 
antidepressant, anti-apoptotic, ant metastatic, anti-thyroid, 
hepatoprotective, immune. Black pepper fruit is also used 
commonly for pulmonary diseases, cold extremities, 
intermittent fever, stomach disorders, colic disorder, and 
diarrhea. This paper aimed to examine the phyto-compounds 
that can be obtained from black pepper as a potential solution 
since the COVID-19 is still an alarm to humanity. Black 
pepper has shown evidence of insecticidal action against the 
pests. Nerolidol has its secondary metabolite for the 
management of mites. Essential oils are constituted with 
another odor called Pipene. The pepper plant is an evergreen, 
woody climber that can grow up to 4 meters on the support that 
is secondary such as trees or poles as well as trellis. Black 
pepper plant is a woody climber plant, which has the minimum 
height or length of about 10 meters [6, 7]. After reaching a 
certain age it has many lateral branches and becomes a bushy 
column in the centre. Their arrangement on the above stalks is 
opposite while the underside of the leaves is light green; the 
top of the leaves are dark green and glistening. Above and or 
side of it, dark green and shiny while below it is a light green. 
Oval, narrower at the end, dark shining green on the upper 
side, lighter green on the under part. Margins of the leave are 
entire or with small teeth and the leaves are 5–20 cm long and 
3–6 cm wide. I agree with a help of Shango et al. that the 
leaves blade, which is 17. 9 cm, the leaf petiole which us 2. 8 
cm, and wider leaves 12. 9 cm, all belong to Tanzania. Kidney-
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Entamoeba species. Black pepper essential oil can also be used 
to act as a safeguard for cereals from insects thus guard against 
worm attack. Some of the black’s bioactive pepper compounds 
have been identified because of their allelopathic role in 
managing insect infestations and their efficiency. The use of 
Black pepper oil is also beneficial and has proven applicability 
with immense antibacterial effects on microbial pathogens 
belonging to animals. Altogether, black pepper possesses a 
respectable antibacterial effect in opposition to a vast array of 
bacilli that can be applied for multiple purposes, including 
food preservation and Infections that are prevented. Also, it 
possesses anti-inflammatory activity. Black pepper has shown 
ability to attend the body’s neuro–protection against 
depression and Alzheimer’s disease. Black pepper contains 
antibacterial and antiviral compounds, that might help cure 
COVID-19 patients. The significance of a cooperated effect of 
black pepper in the increase of minerals and medicinal 
compounds absorption cannot be overestimated [33, 34]. In 
terms of nutraceuticals, health-care consultants should consider 
black pepper in the following manner. Further steps will be 
needed to evaluate its proper usage in the range of goods, and 
the outcomes of such studies will introduce the scrupulousness 
into concerns. 
 
Conclusion 
 
Black pepper seed is one of the most vital spices in the global 
markets. This spice is rather picky when it comes to the 
climate conditions. Its varieties are applied not only in cooking 
or thermal food material but also serve as medicine or 
biological product in the world since it comprises bioactive 
compounds. Taste components of black pepper include 
piperine, oleoresin, and essential oil; it also aids in the control 
of digestive system. Therefore, and according to the results 
obtained in the present work and to recent bibliography, it is a 
possibility to conceive the usage of new therapeutic protocols 
for the resistant uneven infectious diseases by employing the 
natural extracts from pepper. 
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