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Abstract

This research is focused on reducing wastes of mango seeds which processed from a cottage industry to small scale
industry because the wastes from small source if not suitable managed, it may cause environmental problems not less than the

major industrial sectors and added value to the agricultural wastes and waste utilization. To study antioxidant activity as
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Reduction Power (RP) and quantity of polyphenolic compounds as Total Phenolic Contents (TPC) in mango seed kernels by the
various extraction methods which used distilled water, hot distilled water, 40% ethanol (rice whiskey) and 95% ethanol. The three
varieties of mango seed kernel are Kaew, Keaw Morakot and Maha chanok which is similar varieties and easy to find in local
area.

The maximum of TPC and RP was Kaew > Keaw morakot > Mahachanok that extracted from 40% ethanol was in
range of 22.68 —48.83 mgGAE/100g. dwt. and 17.18 — 33.02 mgAAE/100g. dwt., respectively. The extraction of 95% ethanol that
TPC and RP were in range of 9.47 — 26.82 83 mgGAE/100g. dwt. and 3.44 — 19.75 mgAAE/100g. dwt., respectively. And The
minimum of TPC and RP were the extraction of hot distilled water and distilled water that almost the same.

It could be concluded that the high concentration of ethanol not the best ability to extracted phenolic compound. Seen from
the rice whiskey (40% ethanol) which have 40% ethanol less than the 95% ethanol. And the varieties of mango seed kernel affect the
TPC and RP that seen from the Kaew variety has maximum TPC and RP because the high acidity more than Keaw Morakot and

Mahachanok.
Keywords : Mango seed kernel; antioxidant; Phenolic compounds; Waste utilization
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