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Recently, phytochemicals in food matefials, especially those derived from teas,
spices, grape and herbs, have been extensively studied with regards to their ability to
protect cells against oxidative and inflammatory injury. In Thailand, nowadays
commercial products of mao luang (4. thwaitesanum Muell Arq) such as mao juice, mao
wine, mao squash, mao jam, and mao preserve become more popular. There is only a
preliminary study about composition of mao luang seeds, which revealed that mao seeds
have a profile of phenolic compounds, especially catechin and epicatechin that are
monomers of proanthocyanidins. In the presént study, we have identified the
polyphenolic compounds in mao seeds/marcs and study of the antioxidative properties in
mao seeds/marcs. The result showed that the crude and partially purified extract of mao
seeds/marcs are the abundance source of nutritional poloyphenols (97.32-130 mg
GAE/g). In addition, the partially purified extracts found the proanthocyanidins content
like in the standard grape seed extract which is recognized to promote human health in
several studies.  Determination of total antioxidant activities, we used DPPH, FRAP,
and ABTS assays to detect the mechanisms in their antioxidative properties. The assay
showed that the fractions from mao extracts having the higher antioxidant activity than
.the standard trblox. Thus, mao seeds and marcs extract should be develdp to increase
values of mao waste products and may develop further to be commercially useful in food

industry or health products as food supplementation.





