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Abstract
245214
Nutritional contents of 5 tamarind cultivars, Tamarindus indica L. including

?

“Preaw yak”, “Sithong”, “Srichompu” and ‘“Kanti” from Petchapun province and
“Prew”, “Srichumpu” and “Sithong” from Nakorn-Ratchasima (Korat) province ;and
7 wvarieties of rice, Oryza sativa L., including “Kawdogmali 1057, “Gor Ko 67,
“Chainat 17, “Pratumtani 17, “Supanburi 17, “Supanburi 60” and “Supanburi 90”
were analyzed to determine the content of carbohydrate, protein, lipid, fiber, ash,
moisture and minerals including potassium, magnesium, calcium, phosphorus, iron,
sodium, silicon, copper, manganese, zinc and lead in tamarind pulps, seed kernels,
rice and rice barn. Nufritional contents in tamarind plup contained 60-80%
carbohydrate, 1.6-3.0% protein, 1-1.5% lipid, 3-6% fiber, 2.7-4% ash and 13-20%
moisture. Various amounts of mineral were found except for the lead content.
Nutritional content in tamarind kernel contained 46-66% carbohydrate, 16-20%
protein, 4-9% lipid, 1-1.2% fiber, 1.3-1.6% ash and 9% moisture. Various amounts of
minerals were found except for the lead content. Nutritional contents in rice contained
73-82% carbohydrate,5.8-8% protein, 0.4-1.2% Lipid, 0.4-0.7% fiber, 0.7-1.2%
ash.Various amounts of mineral were found and lead was less than 2.5 ppm. Rice bran
contained 38.5-45.5% carbohydrate, 11-12% protein, 16.5-22.4% lipid, 6-11% fiber,
7.8-11.3% ash. Various amounts of minerals were found and lead content was less
than 2.5 ppm. Organic acids in tamarind pulps were examined by using HPLC
technique. Tamarind pulps of each tamarind cultivar comprised the major organic
acids such as tartaric acid, malic acid, succinic acid, and the minor content was citric
acid and fumaric acid. The antimicrobial properties of tamarind extract were
determined by agar diffusion method. Tamarind extracts at 15% concentration of all

tested tamarind cultivars exhibited clear inhibition zone on the agar medium against
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Staphvloccccus aureus better than Escherichia coli. Only sour tamarind extracts
exhibited inhibitory activity against the other microorganisms such as Micrococcus
luteus, Bacillus subtilis and Pseudomonas aeruginosa. All tested tamarind extracts did
not inhibit the tested fungi including Candida albicans and Saccharomyces
cerevisiae. Bactericidal activity of tamarind extracts was determined by broth dilution
technique. Minimum inhibitory concentration (MIC) and minimum bactericidal
concentration (MBC) were determined and gentamycin was used as the positive
control. All tested tamarind extracts exhibited the MBC and MIC values at
3.75%->30% concentration against S. aureus and E. coli. Polysaccharide in tamarind
kernel did not inhibit all of the tested microorganisms. Laxative property of tamarind
extracts was examined by Gastrointestinal motility test to see intestinal motility in
rats. The tested tamarind extracts exhibited faster movement of the small intestine in
treated rats than the control rats. Particle size and characterization of powder of rice,
rice bran and tamarind kernel powder were evaluated. Physicals characteristic of cll
tested rice powder was white fine powder, odorless, about 2-3 pum particle size.
Aggregated complex shape particles of rice were observed under scanning electron
microscope (SEM). Powder of rice barns were pale brown from yellow-brown, green-
brown and red-brown. Distinct odor of rice bran was observed. Particles of rice bran
were observed under scanning electron microscope, aggregated various shape of thin
particles were found, particle size about 1-20 um, oil droplets were also observed.
Tamarind kernel poeder were pale yellow fine powder, odorless. Particles of tamarind
kernel powder were observe under scanning electron microscope, aggregated of small
rounded shape and various shape particles were observed at about 3-5 um particle
size. Phenolic compounds in tamarind seed-coat extracts were examined. Antioxidant
properties of tamarind seed-coat extracts were evaluated by using various standard
assay including DPPH-radical scavenging method, Reducing power method,
Hydroxyl radical scavenging method and Inhibition of lipid peroxidation method.
High antioxidant activity was found in all tested tamarind seed-coat extracts. A stable
topical gel of tamarind seed-coat extracts with antioxidant activity was prepared
successfully, a brown clear gel was obtained, and antioxidant activity was tested by

inhibition of lipid peroxidation method.



