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Abstract
In the present-day, obesity is one of the major public health issues nega-

tively impacting life expectancy. Anti-obesity treatment involves drug therapy, 
which also has complications and side effects when used for the long term hence, 
the demand for plant-based treatments in terms of food and drugs is increasing. 
Corn silk also known as Stigma maydis is a type of agricultural waste composed 
of a long, silky, hair-like structure ranging from yellowish to reddish in colour. 
It covers the edible portions of corn and is known to possess pharmacological 
properties including antioxidant, anti-diabetic, anti-fatigue, and anti-inflam-
matory effects. Traditionally, corn silk has been used to treat numerous types of 
illnesses. The current study is based on the anti-obesity effect of corn silk and 
its bioactive compounds, namely flavonoids, phenolic acid, flavones, volatile pig-
ments, polyphenols, sterols, etc. In vitro and in vivo studies of corn silk showed 
adipogenesis, lipid metabolism and body weight management. Corn silk extracts 
can reduce body weight, suppress appetite, regulate lipid metabolism, and im-
prove insulin sensitivity. Additionally, it reduces and inhibits adipose tissue for-
mation and reduces the size of adipocytes and prevents excess fat accumulation. 
The anti-obesity effect of maize silk extract decreases the absorption of dietary fat 
and suppresses the formation of fatty acids. Corn silk inhibits the expression of 
adipogenic transcription factors like the peroxisome proliferator-activated recep-
tor gamma and CCAAT/enhancer-binding proteins (C/EBPs) and prevents the 
differentiation of pre-mature adipocytes into mature adipocytes, it also suppresses 
the development of adipose tissue and the accumulation of excess fat. Corn silk 
suppresses the appetite by influencing the appetite-regulating hormone. In the 
current review, the anti-obesity effect and mechanism of corn silk are discussed, 
along with its effectiveness in managing obesity. The future perspective of corn 
silk anti-obesity effect provides a significant potential for combating global obe-
sity and enhancing public health and wellness.
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Introduction
The World Health Organisation (WHO) and the National Institute of 

Health have defined obesity as an excess of fat that increases the risk of illness and 
death. It is a multifactorial chronic disease caused by many factors, including be-
havioural, dietary, lifestyle, and genetic medication [1]. Body Mass Index (BMI) 
is a statistical index used to define a person as underweight, normal weight, over-
weight, or obese [2]. A body mass index of 30 kg/m2 or more is considered obese, 
while a BMI of 25 kg/m2 is considered overweight [3]. BMI measurements are 
used to assess overweight or obesity, which gives valuable information about in-
creasing body fatness.
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and exercise are used as a medication and in inherited obesity, 
adiposity exists at birth and throughout pubescence [11].

There are various complications that can be caused by 
obesity, like type 2 diabetes, cardiovascular disease, metabol-
ic effects, anatomical effects, gastrointestinal complications, 
shortness of breath, joint problems such as osteoarthritis, 
cancer, gastroesophageal reflux, liver disorders, gall bladder 
diseases, reproductive system disorders, social and economic 
problems, and psychological problems, as shown in figure 2 
[12]. Overweight and obese people have a high risk of cardio-
vascular disease, heart failure, coronary heart disease, and pre-
mature death. Excess weight can build plaque in the arteries 
and reduce blood flow in the body. Obesity is a risk factor for 
osteoarthritis. 

When the weight is increased, the pressure in the joints 
increases, which leads to joint pain, particularly in the hip 
joints, and stiffness in the knee. Obesity can negatively impact 
respiratory function. Obstructive sleep apnea may lead to the 

It determines and identifies the individuals and popula-
tion groups at risk of mortality and morbidity ratios. Globally, 
overweight and obesity are increasing in developed and devel-
oping countries. Overweight and obesity are caused by various 
factors, which include lifestyle factors like diet, physical ac-
tivity, parental obesity, and underlying disease conditions [4]. 
Obesity increases the morbidity and mortality rate worldwide 
[5]. The most pressing public health issues nowadays are over-
weight and obesity which are determined by the percentiles of 
BMI within the population. BMI >95th percentile is defined 
as obesity, and BMI between the 85th and 95th percentile indi-
cates an increased risk of obesity [6]. In India, the prevalence 
of obesity varies from urban to rural areas, which is due to 
numerous types of factors like lifestyle, dietary patterns, and 
geographical conditions. Obesity is one of the major health 
issues that is mostly ignored and causes diseases like diabetes 
and cardiovascular ischemic heart disease [2]. 

The WHO estimated, that 650 million adults, and 340 
million teenagers are overweight or obese in the world, with 
39 million children being classified as obese. Furthermore, 
the WHO predicts that by 2025, an estimated 167 million 
adults and children will have lost their health status due to 
obesity or being overweight. Nowadays, edible plant parts are 
generally used for the treatment and prevention of obesity 
and many diseases because they have many beneficial effects 
due to their phytochemical composition [4, 7]. Corn silk is 
an eco-friendly agricultural waste that can be used for many 
industrial and commercial uses. Some studies revealed that 
corn silk has many potential health benefits and is used as a 
value-added ingredient in many food products. Corn silk (S. 
myadis) is composed of a long silky hair like structure ranging 
from yellowish to reddish in colour that covers the dietary part 
of maize [8]. It belongs to the family Poaceae, or Germineae. 
Corn silk is widely regarded as a traditional Chinese medicine 
that is often used for various purposes, like herbal medicine 
and food ingredients. 

Corn silk is widely rich in pharmacological properties due 
to the presence of flavonoids. Along with some natural antiox-
idants, corn silk also contains various fixed volatile substances, 
alkaloids, compound steroids like Sitosterol and stigma-sterol, 
and saponins. It contains maizeric, acid, resin, sugar, mucilage, 
and fibre. Additionally, corn silk contains flavonoids that have 
biological uses like antioxidant, antibacterial, antidiabetic, and 
anti-fatigue [9]. 

The aetiology of obesity is multifaceted because of the 
various factors as shown in figure 1 modern existence, includ-
ing a lack of physical activity, a sedentary lifestyle, and im-
proper dietary patterns that increase the risk of obesity. Many 
people are suffering from genetic obesity, which is character-
ised in two parts. The monogenic type and the polygenic type 
generally occur due to the urge to consume unlimited food 
in large amounts, which decreases physical activity [10]. The 
age and rate of development of excessive adiposity are affect-
ed by Environmental factors, behavioural factors, and genetic 
factors determining the adiposity. Inherited and acquired are 
etiologic subtypes. After puberty, the development of excessive 
adiposity refers to the acquired obesity. In this subtype, food 

Figure 1: Etiology of obesity [10, 12, 14].

Figure 2: Complication of obesity [4, 6, 14].



S53

Anti-obesity Effects of Corn Silk: A Scoping Review on its Mechanism of A 
ction and Future Possibilities Arya et al.

Journal of Food Chemistry & Nanotechnology  |   Volume 9 Supplement 1, 2023

accumulation of CO2 in the bloodstream and the body getting 
more oxygen than it can use. And it also increases the risk of 
developing asthma. Obesity has been identified as a contrib-
uting factor to the development of gallbladder disease due to 
a blocked bile duct. The bile duct is responsible for transport-
ing bile from the liver to the duodenum. And it also leads 
to GERD, fatty liver disease, steatohepatitis, and pancreati-
tis. Various neurological diseases occur due to obesity, which 
increases the risk of dementia and Alzheimer’s disease [6]. 
Obesity can also cause reproductive complications like PCOS, 
menstrual irregularities, and infertility PCOS, menstrual ir-
regularities, and infertility [13]. 

Effect of corn silk on obesity

Corn silk contains phytochemicals, namely flavonoids, 
apigenin, genistein, catechin, quercetin, and anthocyanin, 
which have a potential role as anti-obesity agents. These phy-
tochemicals play a role in the adipocyte life cycle, how they 
combat the formation of fatty tissue (adipogenesis), and lip-
id breakdown (lipolysis) [7]. Energy intake, energy expenses, 
and biophysical adipose tissue are three features involved in 
excessive body weight. Maysin maize silk extract inhibits Ac-
tivating Protein-2 (AP2) in the liver and adipose tissue, which 
suppresses lipogenesis in the adipose tissue. Intake of excess 
maysin maize silk extract reduced the flavonoids present in 
the medicinal herbs, which are responsible for the pharma-
ceutical’s properties. Flavonoids are common medicinal herbs, 
about 4000 flavonoids have been extracted from medicinal 
herbs. Numerous flavonoids with powerful antioxidant and 
anti-inflammatory properties have a potential benefit for the 
treatment or prevention of obesity because oxidative stress and 
chronic low-grade inflammation are considered key mecha-
nisms in the pathogenesis of obesity [14, 15]. 

Role of corn silk on gut microbiota

In High Fat Diet-fed (HFD) mice, corn silk extract has 
a beneficial effect on the weight of the body, cholesterol lev-
els, the microbiota of the intestine, and waste metabolomics. 
Obesity and hypercholesterolemia are strongly interrelated. In 
HFD C57BL/6J mice, this alters the gut microbiota composi-
tion, metabolic syndrome, hepatic steatosis, and obesity in the 
HFD mice. The composition of the microbiota is modified, 
such as the quantity and composition of lipids. Lipids influ-
ence the gut microbiota by acting as substrates for suppressing 
bacterial growth. These studies revealed that in humans and 
mice change lipid metabolism and the level of lipids in their 
blood and tissue in conditions like dyslipidemia, hyperlipid-
emia, atherosclerosis, and non-alcoholic liver diseases [16]. 
Some studies revealed that high-fad diets induce intestinal 
dysbiosis before the onset of obesity and its metabolic compli-
cations. Natural flavonoids can help to maintain the host's gut 
health by influencing the quantity of gut microbiota, reducing 
ameliorate dysbiosis or maintaining the host’s gut health. Dif-
ferent types of flavonoids have the ability to promote or inhibit 
the progression of the gut microbiota [17].

Role of corn silk on adipose tissue

The development of obesity is significantly affected by 

adipose tissue. It's the main source of energy and can be a 
target for treatment for metabolic diseases. Activated Protein 
Kinase (AMPK) is a protein that's activated by AMP and 
plays a key role in metabolic disorders. Some studies revealed 
that in White Adipose Tissue (WAT) from humans and ro-
dents, AMPK activity decreased. For the management of obe-
sity, it is a very efficient way to enhance AMPK activation in 
the WAT of obese persons. Purple corn contains a variety of 
phytochemicals, including cyanidine, -3-glucoside, and peoni-
din glucoside. These phytochemicals are commonly found in 
leaves, corn kernels, and seeds. Anthocyanins that are present 
in purple corn have various potential health benefits. The ef-
fect of APM on combating obesity in HFD-induced mice. In 
addition, AMP induces mitochondrial function in the liver, 
thereby blocking the activity of fatty acid synthase and thereby 
promoting fatty acid oxidation through increased phosphory-
lation of AMPK by inhibiting adipogenic transcription [18].

Inflammation and obesity

Flavonoids have the ability to change the low-grade 
inflammation that develops with obesity. Some studies re-
vealed that promoting AMPK phosphorylation and sirtuin1 
(SIRT1) expression can reduce the inflammatory responses of 
macrophages. Additionally, it induces macrophage phenotype 
switching, which reduces obesity-related hepatic inflamma-
tion. 18-week supplementation of quercetin in mice can re-
duce the number of macrophages in the adipose tissue. Other 
studies revealed that apigenin decreased malondialdehyde, 
IL-1, and IL-6 levels and activated the peroxisome prolifer-
ator-activated receptor (PPAR) in the high-fad mouse model 
of metabolic inflammation in the colon. Different isoflavones 
like daidzein, luteolin, chrysin, and rutin showed anti-inflam-
matory activity [19]. In a study, it was found that different 
proinflammatory cytokines like IL-5 (interleukins), IL-10 
(interleukin-12, IL-13), IFN-y (interferon-y), and TNF-α 
(tumor necrosis factor-alpha) were all closely linked to the 
obese patients, which had a big impact on their plasma IL-4, 
IL-10, and IL-13 levels [20]. 

Flavonoids have anti-obesity potential and can suppress 
the appetite, decrease the consumption of food, and intesti-
nal fat absorption, by regulating metabolic processes (such as 
adipocyte differentiation, adipogenesis, lipolysis, and β-oxida-
tion) modify the gut microbiota, increase energy expenditure, 
and induce no thermogenesis [14].

Corn silk relation with adipogenesis

Corn silk has great potential to combat against obesity. 
During the life cycle of the fat cells, they go through sever-
al stages of growth and development, including inhibition of 
proliferation, adipogenesis, lipolysis and apoptosis. Another 
way it works is to stop pre-adipocyte growth through mitot-
ic division, which is regulated by cyclin-dependent kinases 
eukaryotic transcription factor 2 and mitotic phase promot-
ing factor. Corn silk has been found to inhibit the growth of 
preadipocytes, which is linked to polyphenols like quercetin 
and naringenin and chlorogenic acid. At 40.4 µM and 100 
µM quercetin naringenic acid showed a 50% growth inhibi-
tory effect [7].
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Mechanism of corn silk on obesity

Corn silk possesses anti-obesity properties, in the form of 
corn silk extract which has a strong relationship with obesity 
by inhibiting adipogenesis and lipolysis. Leptin is a hormone 
produced mostly by adipose tissue that is released into the 
bloodstream. During fasting, leptin levels decrease after con-
sumption of food, and leptin is released, which gives a signal to 
the brain that decreases appetite. Insulin, glucagon, leptin, and 
ghrelin are some hormones that regulate appetite and satiety. 
Some other hormones like glucagon-like peptide-1, gastric in-
hibitor peptide, and Y.Y. peptide, act on satiety, which is gen-
erally present in the gastrointestinal area [21]. The orexigenic 
neuroprotein released by the gut is called ghrelin. Ghrelin is 
responsible for hunger [5]. When the ghrelin hormone se-
cretes adenosine monophosphate (AMP-K), it is activated 
by the enzyme protein kinase. Pro-Opiomelanocortin, neu-
ropeptides, and cocaine and amphetamine-related transcripts 
act, and both are released by hypothalamus neurons that are 
linked to food behaviour. Like this, the other neurons in the 
hypothalamus release the appetite- stimulating neuropeptides 
Y and agouti-related protein, which may affect and control 
food intake [22]. 

In vitro studies of maize silk extract and lemon balm were 
estimated by [23] where they analysed the effect of maize 
silk extract with lemon balm on the level of C/EBP, C/EBP, 
PPAR, and Sterol Regulatory Element-Binding Proteins 

(SREBP-1c) that are involved in the lipogenesis and adipo-
cytes differentiation M-LB/corn silk reduced body weight 
when the 1:1, 1:2, 2:1, and 4:1 ratio were given to the female 
mice. The administration of a ratio of 1:1 is most applicable 
for the anti-obesity effect. The phytochemical rosamarinic acid 
and allantonin are present in corn silk. In vitro studies revealed 
that rosomarinic acid inhibits preadipocyte differentiation by 
decreasing adipogenesis and suppressing inflammation. The 
anti-obesity effect of corn silk along with lemon balm miti-
gated HFD-induced obesity as compared to 200 mg/kg Met, 
which was comparable to that of 100 mg/kg M-LB/corn silk. 
200 mg/kg Met was observed to have a potent effect on the 
management of obesity and metabolic disorders. 

High maysin corn silk extract has shown weight reduction 
when administered at 100 mg/kg and 400 mg/kg body weight 
for 2 weeks in mice. For the reduction of body fat and body 
weight, the mechanisms responsible for high maysin corn silk 
extract, and expression of m-RNA protein levels involved in 
fat synthesis, lipolysis, fat accumulation, adipocyte differentia-
tion, fat oxidation, and liver were measured. The elevated level 
of Cluster of Differentiation (CD-36) eliminates the transfer 
of fatty acids into adipose tissue and stops the formation of fat. 
It also reduces Fatty Acid Synthatase and Acetyl-coA Car-
boxylase expression, which diminishes body fat volume and fat 
production [24] as shown in figure 3.

When maysin is used to treat obesity, it can help reduce 

Figure 3: Mechanism of corn silk on obesity [7, 23, 25, 26, 29, 31, 32, 34].
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the amount of fat in the body. In a study in mice, maysin was 
used to reduce serum triglyceride levels and total cholesterol, 
as well as body weight and fat weight. The mice were fed a 
high-fat diet and the maysin was infused for the first time, 
resulting in a decrease in serum triglyceride, total cholesterol, 
and LDL cholesterol. The maysin was given at doses of 25, 50, 
100, and 200 g/ml, and it was found to reduce the viability of 
cells called 3T3L1 pre-adipocytes cells. It promises that may-
sin could be a great way to reduce fat mass in the body by re-
ducing cell proliferation, either in pre-adipocytes and mature 
adipocytes [25, 26]. Purple corn silk contains anthocyanin, 
quercetin, and phenolic acids these compounds have inhibito-
ry effects on the differentiation of adipocytes [7]. 

In the experimental rats, the body weight decreased when 
corn silk extract as an ethanolic extract and vitamin D or corn 
silk as a tea were used with a combination of vitamin D or 
individually. A combination of corn silk and vitamin D has 
been shown to significantly reduce serum TC, TAG, LDL-C, 
HDLC, and various adipose tissues associated with obesity. 
The high maysin content of the extract reduces the expres-
sion of genes associated with adipocyte recognition, adipocyte 
accumulation, and fat composition, while simultaneously in-
creasing the expression of genes related to lipolysis, fat oxi-
dation, and decreased stored fat [27]. A high cholesterol diet 
is given to animals for 12 weeks with the objective of mak-
ing them obese, and after that, they are given either orlistat, 
methanolic, or aqueous corn silk extracts for 6 weeks. Anthro-
pometric measurements and biochemical parameters will be 
measured including the abdominal circumference, thoracic 
circumference, body mass index, lipid profile, and serum lipid 
level, which significantly declined (p < 0.05) [28]. 

Ethanolic purple corn silk suppresses abdominal fat 
cells and adipogenesis by reducing the C/EBPβ, C/EBPα, 
PPAR-γ, and AP2. It’s made up of anthocyanins, quercetin 
derivatives of phenolic acids (cyanidin, pelargonidin, delphi-
nidin, petunidin, peonidin, malvidin, cyanidin glucoside, cy-
anidin malonyl glucoside, pelargonidin glucoside, peonidin 
glucoside, and quercetin). Numerous studies have suggested 
that corn silk has antidiabetic and hypolipidemic properties 
that can also prevent or treat metabolic syndrome. Through 
the inhibition of the gelactin- 12 expressions corn silk extract 
decreases adipogenesis. When crude flavonoids were extract-
ed from mice with STZ-induced diabetes, corn silk extract 
reduced serum lipid levels, body weight, and primarily blood 
glucose levels [7] studied shows that the effects of 10 weeks of 
corn silk extract on obese mice with STZ- induced diabetes. 

The results showed a significant decrease in body weight 
[29]. It also shows that the lipid droplets in the liver cells de-
crease the size of WAT cells as compared to the control group. 
A diabetic-metformin treated with diabetic -PRF-corn silk 
100 mg/kg (DRFP 100) and 200 mg/kg (DRFP 200) groups. 
The diabetic rats were administered the doses of 100 and 200 
mg/kg PRF-corn silk for 28 days regularly. The result shows 
significant weight loss as compared to the normal rats. It has a 
protective effect on decreasing oxidative stress and maintain-
ing the integrity of the liver [30]. Rosmarinic acid prevents 
the accumulation of lipids and inflammation, the translation 
of C/EBP, PPAR and adiponectin, along with modification of 

TGF1B and IL17A were determined. Treatment of RA shows 
the involvement of NRF2 signalling [31]. 

Flavonoids have a positive effect against obesity, among 
them apigenin also shows anti-obesity and anti-diabetic ef-
fects. Normal diet and high-fat diets were given to male 
C57BL/6J mice. Apigenin (10 mg/kg/day) was administered 
to SD or HFD mice. This study shows that it suppresses the 
adipogenic process and regulates blood glucose. Due to this 
ability, it shows anti-obesity and anti-diabetic properties [32]. 
Obesity is directly interlinked with the hepatic cholesterol 
mechanism. Corn silk extract has been shown to help reduce 
body weight and induce fatty liver disease when given as an 
oral treatment for 8 weeks with a high-fat diet. It also helps 
to improve the levels of glucose and insulin in the body. And, 
it helps to reduce the amount of fat in the blood and increases 
the amount of leptin in the blood [33]. A bioactive compound 
from corn silk maysin showed a weight reduction effect when 
the treatment of corn silk was given for 8 weeks in high fat 
diet-induced mice it declined the body weight, epididymal fat 
weight. It shows that maysin has a weight reducing effect by 
reducing the body’s ability to store fat. Additionally, corn silk 
extract shows a weight-reducing impact when administered at 
100 - 400 mg/kg body weight every two weeks to mice [34].

Application and utilisation

Corn silk is an agricultural material obtained during the 
harvesting of corn in abundant amounts. Corn silk is used for 
commercial purposes. It contains a wide range of bioactive 
compounds, vital nutrients, and other natural antioxidants like 
polyphenols and flavonoids [9]. Corn silk is a traditional herb 
that can be used to treat various diseases [35]. Bioactive com-
pounds are considered a functional food source that can be used 
for many pharmacological properties. Some studies revealed 
that corn silk is used in many foods’ formulations like bread, 
crackers, tea, wine, vinegar, meat balls, beef patties, oil, and 
common foods like parathas chapati, raita, and dhal. Corn silk 
is used in both the dietary sector and the non-dietary sector. In 
the food industry it is utilised in the form of bakery products, 
beverages, meat products, oil products, and traditional food 
products. In the non-food industry, it is used in the form of 
cosmetic products, oil absorbents, and livestock feed [9]. Both 
lemon balm and corn silk are effective medicinal herbs that are 
used for their anti-obesity effects and positive effects on hu-
man health. Oral administration of a combination of corn silk 
and lemon balm reduced adipocyte hypertrophy and weight 
gain without changing food consumption [23]. 

Various health conditions such as obesity, weight loss, 
lowered immunity and diabetes, cancer, gastrointestinal dis-
eases, kidney stones, cystitis, and prostate disorders are treated 
with fresh or dried corn silk. Flavoured corn silk tea is pre-
pared with various ingredients like clove, Tulsi, and Gandhari, 
the combination of herbs with the corn silk increases the pal-
atability and positive impacts on health [36]. An ingestible 
expandable capsule is made for weight loss, as the membrane 
of this capsule is made up of a collagen casing and is tied with 
corn silk. The Most expanded material is black fungus (Auricu-
laria auricula). The best core material was a synthetic hydrogel 
made of cellulose that expand more. After soaking it for 80 
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min in an acidic environment, the hydrogen based endoxpand 
expanded 72 times. After 3 h of corn silk ligations, it will break 
and weaken resulting in the release of expanded material that 
was intended to pass through the pylorus and move down the 
gastrointestinal tract for digestion or excretion [37]. 

One of the most consumed foods in the world is pasta. 
The pasta is generally made up of combination of corn silk 
powder with durum wheat semolina which enrich the nu-
tritional quality of the pasta. Studies revealed that the corn 
silk powder had more mineral elements than durum wheat 
semolina. The Addition of corn silk powder to durum wheat 
semolina significantly increases the protein, ash, and fibre con-
tent and decreases the carbohydrate content and energy value. 
This increases the nutritional quality and improves the health 
conditions [38]. 3T3-L1 adipocytes treated with corn silk, JT, 
LE, and AP, developed bread extract which contains corn silk, 
adlay, shiitake mushroom, and apple peel respectively, adipo-
genesis was analysed. Among the tested samples (corn silk, JT, 
LE, and AP) it shows that corn silk reduced the adipocyte dif-
ferentiation in 3T3-L1 it prevented the adipocyte differentia-
tion in a concentration-dependent manner. At concentrations 
of (10, 50, and 100 µg/ml) doses of corn silk affect the level of 
C/EBP, PPAR, and AP2 mRNA and protein during the dif-
ferentiation of adipocytes. In 3T3-L1 adipocytes the PPARy 
and AP2 mRna expression decreases after corn silk treatment. 
Corn silk bread is suggested as a healthy bread that can pre-
vent diseases caused by oxidative stress and obesity [24].

Toxicity safety evaluation and recommendation

Acute toxicity of corn silk extract was demonstrated in 
both female and male rats. Single intragastric administra-
tion of liquid extract at doses up to 5.0 ml/kg did not show 
any death in the male or female rats. All groups of animals 
show physiological excess weight. Food and water are actively 
consumed by white rats. After one hour of injection, they re-
sponded appropriately to external stimuli. Their behavioural 
responses, social interactions, and body temperatures are nor-
mal. According to research studies, the amount of 5.0 ml/kg 
have been shown to be non-toxic [39]. 

Corn silk has been found to be sub-chronic toxic to rats 
(Wistar rats) at concentrations ranging from 0.5 to 8% (w/v). 
This toxicity was observed over a period of 90 days in both 
male and female rats. A variety of tests were conducted to as-
sess the general health of the rats, as well as their haematolog-
ical, organ and weight status, as well as food consumption. Ad-
ditionally, gross microscopic examination of tissues and blood 
chemistry were also included [8]. 

The oral acute toxicity test was assessed by dividing 12 
rats into five groups (6 males and 6 females). The rats in each 
group were fasted overnight for this test and they got a single 
dose of corn silk extract (500, 1000, 2000, and 5000 mg/kg). 
Oral administration of 5 g/kg of corn silk extract shows no 
death in the rats. There is no toxicity seen within 24 h or after 
14 days [8].

Conclusion
Corn silk has a promising natural anti-obesity effect. These 

studies revealed that corn silk has a variety of bioactive com-
pounds that have the capacity to regulate adipocytes, control 
lipid absorption, and regulate appetite which may be beneficial 
for weight management. Corn silk has many health benefits 
from its antioxidants and anti-inflammatory properties. The 
high-fat diet intervention with corn silk extract improved 
the metabolic disorders. Nowadays, as the demand for plant-
based treatments increases, they may become a substitute for 
anti-obesity medications and have higher acceptance by con-
sumers due to fewer side effects making it easier to regulate 
them in a better way. Corn silk has a phytochemical compo-
nent that has anti-obesity effects it suppresses adipogenesis, 
stimulates lipolysis and reduces inflammatory and oxidative 
stress factors. According to studies, corn silk has no side ef-
fects when consumed in an appropriate way. The formulation 
of corn silk-based products such as dietary supplements or any 
functional food can be beneficial for weight management.
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