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Antioxidant Activity and Nutritive Value of Thai Fruits
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Abstract

The objective of the research was to investigate nutritional value and antioxidant
activity in Thai fruits and their changes during the storage of fruits. Nineteen kinds of
fruits were analyzed and showed edible portion of 26.70-90.34%. Kimchu guava and
Kaek Dam papaya gave highest edible portion; 90.34% and 84.31%, respectively. Mon
Thong durian (37.21%) and mangosteen (26.70%) gave the least edible portion values.
In general, fruits have a high moisture content (55.73-88.84%), low protein (0.57-4.42%),
low fat (0.05-2.25%), varied level of energy of 44.86-257.29 kcal/ 100 g and 1.68-51.59
mg/ 100 g of Vitamin C. Jintara watermelon gave the lowest caloric content and Mon
Thong durian gave the highest caloric content. The type of fruits with the highest
Vitamin C content was lychee, followed by Kaek Dum papaya.

The Antioxidant activity of the fruits samples were 3.89-129.15 mg vitamin C
equivalent/ 100 g sample and the total phenolic compound were 17.71-128.81 mg gallic
acid/ 100 g sample. Kinchu guava showed the highest antioxidant activity and total
phenolic compound count. Lychee and Klom Salee guava showed the second highest
antioxidant activity. Klom Salee variety of guava and lychee contained the second
highest phenolic compound. The rind of mangosteen was found to have 20 times
greater antioxidant activity than the Kim Chu guava. Statistical studies found no relation
between the antioxidant activity and the phenolic compound content in the fruits
studied.

A comparison of storing fruits at room temperature and in refrigerators found a
tendency of a decreasing value of Vitamin C content, antioxidant activity and phenolic

compound content over time. However, no clear difference was seen in this study.
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