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Analysis of antioxidant activities and phenolic contents in fruits of
Mao (Antidesma sp.)

7550 AsdOU", SN AN’ vaz NrHg i1z’

Jaruwan Donthuan', Amporn Phusrithan' and Pichet Tebumrung?

P4
s B

unAnsa: famﬂummmmm@ﬂuﬂ@ﬁnmqwﬁmu@umamw Lmfzﬂ?ﬁmmmiﬂ@g’ﬁ\luﬂan%\mmlumm"]zgn
AU 11 mﬂwuﬁ miﬂﬂ’numﬁﬂ‘mﬂ?mmmﬁ‘ﬂ@NWu@@ﬂTmﬂmﬂ%mhigh performance liquid chromatography
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aﬂuﬁﬂ‘ﬁlwuiummm A8 coumaric acid (67.12 - 273.51 mg/100g DW), syringic acid (1.26- 10.75 mg/100g DW)
azgallic acid (1.47 - 13.75 mg/100g DW)

AANATY: A19L9TNaLNUaAN, Wi (Antidesma sp.), A1IFNUBULABATY

ABSTRACT: This research aimed to study the antioxidant activity and total phenolic contents of 11 fruit of
Mao (Antidesma sp.) varieties. In addition, phenolic compounds extracted were quantity using high-performance
liquid chromatography (HPLC). The antioxidant activity at 250 mg/L of extraction was evaluated using
2,2-diphenyl-1-picrylhydrazyl radical scavenging capacity (DPPH assay). The results showed that there were
differences (P < 0.05) in antioxidant activity, total phenolic contents and phenolic compounds among ripe Mao. The
highest amounts of antioxidant activity were found in Pednonsung, Sang krow No.2 and Phuchong (53.81,53.76 and
53.17% DPPH inhibition, respectively). The total phenolic contents of Phuchong, Sang krow No.3 and Sangpean
(23.13, 11.34 and 9.99 mg GAE/ g DW, respectively) showed the highest value. The major phenolic compounds in
most Mao accessions were coumaric acid (67.12 - 273.51 mg/100g DW), syringic acid (1.26 - 10.75 mg/100g DW)
and gallic acid (1.47 - 13.75 mg/100g DW).
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Aa 6519A8 3 (11.34 £ 0.88) Waaies (9.99 £ 1.73)
wasluuga (6.26 + 0.60) wazai1eAa 2 (5.21 +
0.57) wazanuiugfinsuinansnguiuedn
Fouuamiiganeraassded (1.86 £ 0.09) 58989
W1Aa WUseniu (2.45 + 0.33)

Table 1 Total phenolic content and antioxidant activity in the 11 fruit of Mao (Antidesma sp.) varieties.

Total phenolic content

Antioxidant activity

Accessions
(mg GAE/g DW) (%DPPH inhibition)

Yaykumta 2.52 +0.08° 46.77 £0.97°
Fapratan 2.45+0.33° 38.78 £ 0.56"
Sorwannasung 1.86 £ 0.09° 49.29 +0.73°
Takhaw 4.05 % 0.24° 42.24 +1.14°
Sangpean 9.99 £1.73° 50.99 + 0.85
Phuchong 23.13 +0.65 5317 +1.10™
Sang krow No.3 11.34 £ 0.88° 13.15+0.86'
Sang krow No.2 5.21+0.57% 53.76 + 0.96
Sang krow No.1 4.82+0.38° 44582 + 1.43'
Chomphupan 4.48 £ 0.45° 51.70 + 1.18"
Pednonsung 6.26 £ 0.60° 53.81 +1.04°

Remark: Means in a column followed by different letters are significantly different at P < 0.05
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UseAnsnnnisdinszifiunouansngunuedn
fingl HPLC Aauamdlu Table 2 wudn gallic acid,
coumaric acid, catechin, caffeic acid, syringic acid,
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4.55, 7.98, 11.38, 15.19, 16.39, waz 20.63 Ui
ANANAL Ddapnaidudunse windu 0.10-50
mg/L ﬁﬁmﬁmmiumsmmﬁm g/lue9 0.01 mg/L
(caffeic acid wa¥ ferulic acid) 219 0.50 mg/L
(coumaric acid) NAZAUANNLNLENIALAATIZS
AAnHENNN3a N3N (repeatability) Fanudngl
ANNLHUENgS dmFuaanaeAne agludas 0.20
(ferulic acid) 04 0.66 (catechin) ‘*ﬁu‘ﬁliﬁﬁﬂ (peak
area) a¢lun9 0.21 (caffeic acid) Dy 4.24
(catechin) sunuansngs Auadnlunaiiign

whazANNUEHANLANG NN et e HTa AN ATy
N194106 (P < 0.05) Aawandlu Table 3 Taai/Funod
mmq'uﬁlwaﬁn%wmmﬂuﬁw 78.04 + 3.53 -
301.73 £ 1.23 mg/100g DW (HadanFusiafasniy
muumma) m’mwuﬁmuﬂ?mmmsmmumn
muummmm A9 TUWIU $D9A9NAD LN TGN
Hlsznu way a519de 2 ANAIAL douanaiug
A Bunnumnanguituedniamamiian fe a3
A 3 998NN ABANANNY THATDIAINGNALAAN
finuanniigelunainin fa coumaric acid f15unms
9EUIN 67.12 % 4.29 (451948 3) - 273.51 £ 1.62
(THYNUW) 2R9AINAD syringic acid H3u0u
211979 1.26 £ 0.08 (l9) - 10.75 £ 0.19 (aF1968
1) WAz gallic acid HLFNUTTNING 1.47 + 0.51
(AR 390uANT) - 13.75 + 0.22 (THHNW)
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Table 2 HPLC calibration curve of phenolic compounds with respect to retention time, linear range, coefficient

of determination, detection limits and repeatability percentages.

Compounds Retention  Linear range Calibration Detection  Coefficient of  Repeatability (%)
time (min)  (mg/L) curve limit (mg/L) determination  Retention time peak area

Gallic acid 4.55 0.10-50 y =40185x  0.02 0.9990 0.31 2.66
Coumaric acid 7.98 0.10-50 y=1344x  0.50 0.9980 0.43 2.42
Catechin 11.38 0.10-50 y=11122x  0.10 0.9970 0.66 4.24
Caffeic acid 15.19 0.10-50 y =42587x  0.01 0.9990 0.49 0.21
Syringic acid ~ 16.39 0.10-50 y =50497x  0.02 1.0000 0.51 0.65
Ferulic acid 20.63 0.10-50 y =55069x  0.01 1.0000 0.20 0.40

Table 3 Phenolic compound content (mg/100g DW) in the 11 fruit of Mao (Antidesma sp.) accessions at the

ripe stage.

Total HPLC
Accessions Catechin Gallic acid  Coumaric acid Caffeic acid Syringic acid Ferulic acid phenolic

compound
Yaykumta 1.42+0.03" 2.02+0.03" 109.82+1.91" 0.69+0.01° 2.31+0.08 0.72+0.02" 116.98 + 1.89°
Fapratan 1.78+0.15° 2.08 +0.19" 160.09+3.76° 0.50+0.02% 571+0.88° 2.65+0.39° 172.82+4.12°
Sorwannasung ~ 3.07 +0.03° 1.47+0.51" 132.83+2.82° 0.33+0.019 3.59+0.04° 0.82+0.48" 142.12 + 3.60°
Takhaw 1.86+0.12° 2.85+0.26° 83.48+6.38" 0.1220.01° 3.09+0.06° 1.63+0.16° 93.02+6.15°
Sangpean 0.12+0.01° 6.55+0.21° 9529+1.70° 5.04+0.22° 1.50+0.09° 1.66+0.29° 110.16+1.72'
Phuchong 1.92+0.10° 6.57+0.89° 94.29+4.12° 590+0.42° 1.26+0.08° 0.76+0.12% 110.70 + 4.30'
Sang krow No.3  3.88+0.23° 2.19+0.01" 67.12+4.29° 0.54%0.07° 3.00£0.02° 1.32%0.62°" 78.04 +3.53"
Sang krow No.2  2.40+0.17" 10.46 + 0.82° 140.66 + 1.83° 526 +0.39° 5.25+0.06° 3.95+0.35° 167.98+1.71%
Sang krow No.1  0.23+0.05° 3.86+0.35° 144.38 £4.03% 2.21£0.09" 10.75+0.19° 4.16 + 0.44° 165.59 * 4.49°
Chomphupan 2.65+0.34° 13.75+0.22° 27351 £1.62° 3.49+0.19° 565+0.33° 2.67%0.32° 301.73%1.23°
Pednonsung 1.21+0.09° 2.05+0.18" 184.45+1.03° 0.81+0.05° 4.73+0.09° 0.56+0.07° 193.85% 1.20°

Remark: Means in a column followed by different letters are significantly different at P < 0.05
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(186 £ 0.09 - 23.13 £ 0.65 mg GAE/g DW) egflus
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