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The evaluation of some Phytochemical content and Antioxidant
activity in Carissa carandas L.
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ABSTRACT: Caranda or Namdang (Carissa carandas L.) is a Thai local fruit that become widely known among
consumers as it has the health benefits and the potential to prevent the chronic disease. For improving the use of
caranda, evaluation of some phytochemical content and the antioxidant activity of the caranda was made in three
different ripening stages including raw fruit, semi-ripening and ripe stage. The results showed that the color value
(L*, a* and b*), total soluble solid, vitamin C content, total anthocyanin content, total phenolic content and the
DPPH free radical-scavenging activity were affected by ripening stages. The ripe fruit turned dark color and had the
highest phytochemical contents. The phytochemical contents alsotended to increase when ripe, therefore, to improve
efficiency use of the caranda, ripening stages for harvest need to be considered.

Keywords: caranda, anthocyanin, vitamin ¢, phenolic compound, DPPH
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Table 1 The color value (L*, a* and b*) in three stages of Carissa carandas fruits

Whole fruit Milled sample
Fruit stages
L* a~ b* L* a* b*
Raw Fruit 40.79 a" 2091 b 14.42 a 38.71 a 28.72 a 10.78
Semi Ripening Fruit 18.16 b 9.10 a 0.54 b 21.92 b 10.74 b 21.66
Ripe Fruit 1719 b 3.79 a -1.65b 2137 b 8.64 b 18.41
F_test *k *k *k **k *k ns

"Values followed by the same letter in the column are not significantly different at P<0.05 by DMRT.
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Table 2 The total soluble solid (%Brix), vitamin C content (mg ascorbic acid/100 ml juice), total anthocyanin

content (TAC) (mg cyaniding-3-glucoside/100 g sample), total phenolic content (TPC) (mg garlic

acid/100 g sample) and antioxidant activity (%DPPH) in three stages of Carissa carandas fruits

Fruit stages TSS Vitamin C DPPH
Raw Fruit 8.3 c 541.7 ¢ 12.2¢
Semi Ripening Fruit 120 b 1,081.2 a 471 b
Ripening Fruit 139 a 1,022.9 b 75.8 a

F-test

*k

*k

*k

"Values followed by the same letter in the column are not significantly different at P<0.05 by DMRT.
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Figure 1 The color value (L*, a* and b*) in three stages of Carissa carandas fruits
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Figure2 The total soluble solid (%Brix), vitamin C content, total anthocyanin content (TAC), total phenolic
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