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NITTAYA KHEAW-ON : DETERMINATION OF ANTIOXIDANT IN SYZYGIUM
CUMINI FRUIT. THESIS ADVISORS : ASST. PROF. ORANART SUNTORNWAT, Ph.D. AND
ASST. PROF. RASAMEE CHAISUKSANT, Ph.D. 116 pp.

Antioxidant activities of crude extracts from different stages of “Wa” or black blum
(Syzygium cumini Skeels) were studied. Methanolic and acidified methanolic extracts (crude extracts )
from flesh (pulp and peel) and seeds of green, light-magenta and dark purple fruits were prepared from
both fresh and dried plant materials. Anthocyanin from crude extracts of fresh dark purple fruit were
purified by passing through Amberlite XAD-7 and Sephadex LH-20 columns. The crude extracts and
fractions obtained from column chromatography were analyzed for antioxidant activity using DPPH,
ABTS and FRAP methods. Total phenolic content and total monomeric anthocyanin content were
determined by Folin-Ciocalten and spectrophotometric - pH-differential method respectively. The
amount of crude extract from fresh plant materials was higher than the dried one. The amount of crude
extract, total phenolic content and total monomeric anthocyanin obtained from acidified methanolic
extracts were significantly higher than the methanolic extract. The crude extracts from seed had higher
levels of antioxidant capacities and phenolic content than the pulp. Extracts from green fruit had stronger
antioxidant capacities than the light-magenta and dark purple fruits. Extraction with acidified methanol

also resulted in higher amount of anthocyanin than extraction with methanol.





