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ABSTRACT 

Papaya leaves is a novel functional food that combines the nutritional 

benefits of papaya leaves and dark chocolate. pharmacological 

product, highlighting its potential health benefits.  Papaya leaves juice: 

- Dengue treatment papaya leaf juice will make sure that your red 

blood cells and platelets increase. Chocolate is also an anhydrous 

medium and is therefore resistant to microbial growth and hydrolysis 

of water-sensitive active agents. Chocolate is well-suited as a vehicle 

for delivering active agents in many aspects. To create a chocolate-

drug delivery method that avoids first-pass effects, medications are 

mixed into a chocolate basis to create medicated chocolate. Papaya 

contains vitamins, minerals, and antioxidants; as a result, its use in 

chocolate composition gives new tastes and possible health benefits. 

With benefits for the immune system and digestive health, papaya can 

improve the nutritional profile and moisture content of chocolates. To 

produce decadent but wholesome confections, the study focuses on 

investigating the synergies between chocolate and papaya. Because of its abundance of vital 

vitamins and minerals, digestive enzymes, and anti-inflammatory qualities, papaya is a great 

addition to chocolate Dishes. 

 

KEYWORD: Medicated Chocolate, Chocolate formulation, Papaya leaf juice, Paediatrics. 

 

INTRODUCTION 

Papaya leaves have been traditionally used in folk medicine for their numerous health 

benefits, including. antioxidant, anti-inflammatory, and immunomodulatory properties. 

World Journal of Pharmaceutical Research 
 SJIF Impact Factor 8.453 

 Volume 13, Issue 23, 974-982.               Research Article         ISSN 2277–7105 

 

Article Received on 

07 October 2024,  
 

Revised on 28 Oct. 2024,  

Accepted on 17 Nov. 2024 
 

DOI: 10.20959/wjpr202423-34720 

 

 

 

 

 

 

*Corresponding Author 

Prof. Tejas J. Sharma 

Assistant Professor, 

Departments of 

Pharmaceutical Sciences, 

Satyajeet College of 

Pharmacy, Mehkar,  

(Buldana)- Maharashtra. 

 



www.wjpr.net      │     Vol 13, Issue 23, 2024.      │     ISO 9001: 2015 Certified Journal      │ 

 

 

 

Sharma et al.                                                                       World Journal of Pharmaceutical Research 

 

975 

Dark chocolate, rich in flavonoids and antioxidants, has also been recognized for its potential 

health benefits. This study aims to develop a unique papaya leaf-infused dark chocolate 

product, combining the nutritional benefits of both ingredients. 

 

Chocolate is an incredibly complex and adaptable food that can be mixed and matched to 

provide a wide variety of taste and texture experiences. 

 

The goal of this study is to make papaya left powder more appetizing for pediatric use in 

chocolate form and to make patients more eager to take their dengue medicine. Medicated 

chocolate is prepared by using a chocolate base, and the drug is incorporated into the 

prepared chocolate base. 

 

As the drug is incorporated into the chocolate and released from the chocolate, it is called 

the chocolate drug delivery system. The chocolate drug delivery system has advantages that 

include a possible bypass of first-pass effects and the avoidance of pre-systemic elimination 

within the GI tract. Chocolate is also an anhydrous medium and is therefore resistant to 

microbial growth and to the hydrolysis of water-sensitive active agent Chocolate is well- 

suited as a vehicle for delivering active agents in many aspects. 

 

Nutritional profile and health benefits 

Papaya is not only delicious but also packed with essential nutrients and health-promoting 

compounds. It is an excellent source of vitamin C, vitamin A, folate, potassium, and dietary 

fiber. Additionally, papaya contains enzymes such as papain and chymopapain, which aid in 

digestion and possess anti-inflammatory properties. 

 

The health benefits associated with papaya consumption are numerous and include. 

1) Digestive health: The enzymes in papaya help break down proteins, aiding digestion and 

reducing symptoms of bloating and constipation. 

2) Immune support: The high vitamin C content of papaya boosts the immune system, 

helping the body fend off infections. 

3) Hearth health: Potassium and fiber in papaya support heart health by regulating blood 

pressure and cholesterol levels, reducing the risk of heart disease, and Papaya leaves, often 

overshadowed by the delicious fruit they support, hold a wealth of therapeutic potential and 

medicinal properties. 

 

 



www.wjpr.net      │     Vol 13, Issue 23, 2024.      │     ISO 9001: 2015 Certified Journal      │ 

 

 

 

Sharma et al.                                                                       World Journal of Pharmaceutical Research 

 

976 

While the succulent papaya fruit is celebrated for its taste and nutritional benefits, the leaves 

of the papaya tree (Carica papaya) have been utilized for centuries in traditional medicine 

systems across cultures and regions. In this detailed exploration, we uncover the 

multifaceted benefits and emerging scientific research surrounding papaya leaves, shedding 

light on their role as a potent natural remedy for various ailments. 

 

1) Synonyms: papayotin, vegetable pepsin, tromasin, arbuz, cared, 

2) Biological Source: Papain is the dried and purified latex of the green fruits and leaves 

of Carica papaya. 

3) Family: Caricaceae. 

4) Geographical source: The plant is cultivated in Sri Lanka, Tanzania, Hawaii, and 

Florida. 

 

Uses 

1. Rich in vitamins A, C, and E, papaya boosts immune function and promotes healthy 

skin. 

2. High fiber content aids digestion and prevents constipation. 

3. Antioxidants like beta-carotene and lycopene protect against free radical damage. 

4. Enzymes like papain aid in protein digestion, promoting better nutrition. 

5. Potassium content supports heart health by regulating blood 

6. Low in calories and high in fiber, papaya is beneficial for weight loss. 

 

 

Fig 1:- Papaya leaf. 
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1. Papaya leaf juice 

 

 

Carica papaya, commonly called papaya, is grown in tropical regions and is one of the most 

loved fruits. This yellowish-orange fruit is full of nutrients, which is great for our health. It 

has antibacterial properties, and almost every part of the papaya plant can be used. Apart 

from the fruit, the most consumed part of the papaya plant is the papaya leaf. Papaya leaf 

juice, extracted from the leaves of the Carica papaya plant, has been utilised for centuries in 

traditional medicine systems due to its potential health benefits. Papaya leaf juice is a rich 

source of bioactive compounds, including enzymes, phytochemicals, vitamins, and minerals. 

One of the key enzymes found in papaya leaf juice is papain, a proteolytic enzyme known 

for its digestive properties. Other enzymes, such as. 

 

Chymopapain and caricain are also present, contributing to the therapeutic effects of papaya 

leaf juice. Papaya leaf juice contains a complex array of enzymes, phytochemicals, vitamins, 

and minerals. 

 

Potential Health Benefits of Papaya 

1. Antioxidant support 

2. Immune system enhancement 

3. Digestive aid 

4. Platelet count increases 

5. Anti-inflammatory effects 

6. Detoxification support 

7. Skin health improvement 

8. Possible promotion of hair growth 
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1. Antioxidant Support: Papaya leaf juice is a potent source of antioxidants, which help 

neutralize harmful free radicals in the body, protecting cells from oxidative damage and 

reducing the risk of chronic diseases such as cancer and cardiovascular. 

2. Immune System Enhancement: The vitamins and phytochemicals present in papaya 

leaf juice support immune function by enhancing the production and activity of immune 

cells, helping to strengthen the body's defenses against infections and illnesses. 

3. Digestive Aid: Papain and other enzymes in papaya leaf juice aid in the digestion of 

proteins, promoting better nutrient absorption and alleviating symptoms of indigestion, 

bloating, and constipation. 

4. Platelet Count Increase: Studies suggest that papaya leaf juice may help increase 

platelet count, particularly in conditions like dengue fever where platelet levels drop 

significantly. Bioactive compounds in papaya leaf juice stimulate the production of platelets 

in the bone. 

5. Anti-inflammatory Effects: Compounds found in papaya leaf juice possess anti- 

inflammatory properties, helping reduce inflammation in the body and alleviate symptoms 

of inflammatory conditions such as arthritis and asthma. 

6. Detoxification Support: Papaya leaf juice acts as a natural detoxifier, aiding in the 

elimination of toxins and impurities from the body. Its diuretic properties promote kidney 

function and support overall detoxification. 

7. Skin Health Improvement: Topical application of papaya leaf juice or its extracts may 

help improve skin health by promoting exfoliation, cell renewal, and combating oxidative 

stress. It may help alleviate various skin conditions and contribute to a clearer, healthier-

looking complexion. 

8. Hair Growth Promotion: Some anecdotal evidence suggests that papaya leaf juice 

may promote hair growth and prevent hair loss. The vitamins and minerals present in papaya 

leaf juice nourish the scalp and hair follicles, supporting healthy hair. 

 

Sr. No. Ingredients Quantity 

01 Papaya Leaf Juice 5 ml 

02 Dark Chocolate 20 g 

03 Normal butter 10 g 

04 Milk Powder 5 g 

05 Sodium benzoate A Pinch 

06 Methyl Paraben 0.1 g 

07 Vanilla essence 1-2 ml 
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 METHODOLOGY 

1) Take fresh papaya leaves, wash them, and crush Them into motar and pestle. 

2) Take a muslin cloth and filter the crushed leaves. 

3) Now, melt dark chocolate in a water bath. 

4) To the melted dark chocolate add extracted papaya Juice. 

5) Add 2-3 drops of vanilla essence and 0.1gm of Methylparaben, a pinch of sodium 

benzoate. 

6) Now mix all the ingredients properly and transfer Them into the chocolate mold. 

7) Keep the mold in the refrigerator for 2-3hours. 

 

 

Fig. 2: Papaya Leaf Infused dark Chocolate. 

 

RESULT 

Research work on formulating and evaluating chocolate containing papaya could yield 

valuable insights into various aspects of product Development and consumer preferences. 

Here is potential research results based on such work. 

 

Optimized Formulation: Research may identify the optimal ratio of chocolate to papaya, 

as well as the ideal concentration of papaya Leaf juice or other papaya derivatives, to 

achieve the desired flavour profile, texture, and nutritional content in the chocolate product. 

 

Sensory Analysis: Research could reveal sensory preferences among consumers regarding 

different formulations of chocolate containing Papaya. Insights into preferred flavour 

profiles, texture preferences, and overall liking scores can guide product development and 

Marketing strategies. 

 

Nutritional Analysis: Nutritional analysis of chocolate containing papaya could 

demonstrate its potential health benefits, such as Increased antioxidant content from papaya-

derived ingredients. Research findings could highlight the product’s nutritional value and 
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Contribute to its positioning as a functional food option. 

 

Shelf-Life Studies: Investigating the impact of papaya ingredients on the shelf life of 

chocolate products is crucial for ensuring product Quality and safety. Research outcomes 

may include recommendations for storage conditions and packaging materials to prolong 

shelf life While maintaining product freshness. 

 

Consumer Perception Studies: Research on consumer perception and acceptance of 

chocolate containing papaya can provide valuable Insights into market demand and 

preferences. Understanding consumer attitudes towards novel ingredients like papaya leaf 

juice can Inform marketing strategies and product positioning. 

 

Market Potential: Research findings may indicate the market potential for chocolate 

products with papaya ingredients, including Consumer willingness to pay, market 

segmentation based on demographic or psychographic factors, and competitive analysis 

within the Chocolate confectionery market. 

 

Health Benefits: Investigating the potential health benefits of papaya-derived ingredients in 

chocolate could contribute to the scientific Literature on functional foods. Research 

outcomes may support health claims and contribute to consumer education regarding the 

Nutritional value of the product. 

 

Overall, research on formulating and evaluating chocolate containing papaya has the 

potential to generate valuable results that inform Product development, marketing strategies, 

and consumer education initiatives in the chocolate confectionery industry. 

 

CONCLUSION 

The process of formulating and evaluating chocolate containing papaya has yielded valuable 

insights into achieving a harmonious balance of flavours, textures, and nutritional benefits. 

Through careful formulation adjustments and thorough sensory evaluations, a promising 

Product has been developed, poised to captivate consumers with its unique combination of 

indulgence and potential health-enhancing Properties. 
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