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Executive Summary
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Abstract
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Nam Dok Mai (Mangifera indica L. var Nam Dok Mai) is an important economic fruit. The ripen

fruit contains numerous ingredients which provide benefit for the function of nervous system. However, there
is no scientific report on the mentioned potential of this fruit available until now. Therefore, this study aimed
to determine the potential of the ripened fruit pulp of Nam Dok Mai to protect against brain damage and to
enhance the brain function. Various doses of either the water or alcoholic extract of ripened fruit pulp of Nam
Dok Mai was orally given to male Wistar rats, then, they were-determined the anti-anxiety, anti-depression
and cognitive enhancing effects both spatial and non-spatial memory. The results showed that the rats which
received the water extract of ripen fruit pulp of Nam Dok Mai at doses of 50, 100 and 200 mg/kg BW and the
alcoholic extract of the mentioned fruit at doses of 12.5 and 50 mg/kg BW showed the enhanced spatial
memory in normal condition. The rats which received both water and alcoholic extracts at doses of 12.5, 50
and 200 mg/kg BW also showed less spatial memory deficit than the non treated group in the animal model of
cognitive deficit in Alzheimer’s disease. In addition, rats which received the water extract of the ripen fruit
pulp of Nam Dok Mai at doses of 100 and 200 mg/kg BW and rats which received alcoholic extract of the
fruit at all doses used in this study showed the higher density of survival neuroné in hippocampus. The main
possible mechanism of action of the water extract should occur mediated the inhibition of acetylcholinesterase
enzyme, the increase in the activities of scavenger enzymes leading to the reduction of the attack of free
radical at various organelles including cell membrane and resulting in the elevation of survival neurons
density in hippocampus, an area contributing thé important role on learning and memory. The main possible
underlying mechanism of the alcoholic extract might occur via the increased scavenger enzyme activities
which in turn resulted in the enhanced survival neurons density in hippocampus. The present study also
showed that the water extract of ripen fruit pulp of Nam Dok Mai contained the total phenolic compound at
413.61+17.28 mg of Gallic Acid Equivalent (GAE)/mg fruit weight and betacarotene at 6.19 pg/g while the
alcohic extract of the mentioned fruit contained the total phenolic compound at 513.79+27.17 mg of Gallic
Acid Equivalent (GAE)/mg fruit weight and betacarotene at 47.21 |lg/g. Thus, the results obtained from
this study is the scientific report which shows that Nam Dok Mai is the potential functional food that can
enhance learning and memory in the normal condition and can protect against memory deficit in Alzheimer-

like condition.





