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ABSTRACT

The total phenolic contents of the ethanol and aqueous extracts of the whole
plant of Mimosa pudica Linn. belonging to the genus Mimosa pudica (Family : Mimosaceae or
Fabaceae), which originates from Chaiyaphum Province, Thailand were determined in this
experiment. The antioxidant activity of the extracts of M. pudica Linn. was also evaluated by
ABTS assay. In addition, correlation analysis between total phenolic contents and antifungal
activity was also made in the present study. The results revealed that ethanolic extract were
efficient in scavenging free radicals with IC; value of 0.19+0.01 mg/ml, while the IC,, for
aqueous extract was 0.08+0.01 mg/ml. In addition, both extracts also contained the high level of
total phenolic compounds at 65.42+1.01 mg GAE/g extract in ethanolic extract and 57.12+1.68
mg GAE/g extract in aqueous extract, respectively. The present study suggested that M. pudica
Linn. could be a potential source of natural antioxidants.

The significant antioxidant activity of ethanol extract of M. pudica Linn. was
encouraging enough to pursue isolation and characterization of the active constituents. In the
current study, the chemical substance was then preliminary isolated through the quick column
chromatography using hexane dichloromethane ethylacetate and methanol at various ratio. Next,
the substances were studied with TLC, which showed that there were 6 kinds of substance in
hexane extract and 6 kinds of substance in ethylacetate extract. The pure substance was further
isolated and identified for chemical components by spectrophotometer and studied the
qualification of the substance in antioxidant activity.

Aqueous and ethanolic extracts of M. pudica Linn. were screened for antifungal
activity against C. gloeosporioides by poisoned food techniques. Each extract were dissolved in

two solvents; water and ethanol and then the antifungal activity was evaluated at different
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concentrations. It was observed that the aqueous extract in 95% ethanol showed significant
antifungal activity and completely inhibited at 10000 ppm (100%). In addition, ethanolic extract
in 95% ethanol showed significant inhibited at 20000 ppm (64.00%). Furthermore, the efficiency
of ethanolic and aqueous extracts at 20000 ppm were evaluated for the inhibition of mycelia
growth of C. gloeosporioides on Nam Dok Mai mango. It was observed that the ethanolic extract
(22.45%) showed higher significant antifungal activity than aqueous extract (17.06%) compared
with the control test. In conclusion, this plant in being an edible one, can possible be exploited in
the management of pathogenic fungi in mango and the modified chemical constituents can

improve the antifungal activity in mango and the other fruits.



