Qy =) L Q/ 1 4

mimsmaaumsquumﬁu,azzmﬁ (gf’]%aaﬂ%tﬂﬁ%ﬂﬂdﬁﬁiﬁﬂﬂ%ﬂﬂﬂ’)%‘?\
1 Q v ‘:' (% % ~ v 6
LL@Iﬂ(ﬂ’Nﬂ%?Jﬁ)ﬁaaﬁmllﬁﬂ‘[%%dﬁﬁﬂi.!i‘i&l&l

Investigation of phytochemical and antioxidant activity of different parts of

sugarcane planted in Buriram province
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Abstract

This work aimed to investigate phytochemicals; phenolics, flavonoids, triterpenoids and sterols in different
parts of two cultivars of sugarcane planted in Buriram province. The extracts was prepared by immersing
sugarcane samples in ethanol for 48h. The results showed total phenolic content (TPC), total flavonoid
content (TFC), total triterpenoid content (TTC) and total sterol content (TSC) were different values depending
on parts and cultivars of sugarcane. The tip of K-92 extract contained the highest TPC (280.29 mg GAE/100
g DW ) and TFC (2196.08 mg QE/ 100 g DW), while the highest TTC (39.27 mg QE/ 100 g DW) and TSC
(955.97 mg ChE/100 g DW) were found in the rind of Khon Kaen 3. Moreover, TPC and TFC revealed
positively correlations with DPPH, ABTS and FRAP assays. This suggested that the phytochemical reflects
by planted area, parts and cultivars of plant. The results revealed that sugarcane is a good source of

phytochemical and would be further applied for health benefits.
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Table 1 Total phenolic (TPC), flavonoid (TFC), triterpenoid (TTC) and sterol (TSC) of different part extracts of

2 sugarcane cultivars.

Samples TPC TTC TSC
(mg GAE/100 g (mg QE/ 100 g (mg UA/ 100 g (mg ChE/100 g

DW) DW) DW)
K-92 Tip 280.29+4.56° 2196.08+81.80" 26.3120.65° 499.80+2.61°
Pith 60.53+3.07' 299.75+15.59"° 27.45+1.15° 228.99+2.59°
Node 96.74+5.58° 418.07+30.60"° 32.72+0.71°° 498.55+8.31°
Rind 182.35+8.39° 1191.96+105.43" 31.03+1.76™° 683.87+7.26"
Khon Tip 113.62+5.22° 426.20+106.71° 34.57+0.83" 318.1045.17°
Kaen-3  Pith 46.66+3.81" 242 59+4.95° 27.77+0.92° 157.88+0.27"
Node 53.52+4.73" 279.26+14.58"° 29.40+0.40™° 234.49+2.27°
Rind 250.70+7.49° 1226.91+37.12" 39.27+1.85" 955.97+3.90°

Superscripts with different letters are significantly different at p < 0.05 within the same column
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Table 2 Antioxidation activity of sugarcane extracts.

Samples DPPH assay ABTS assay FRAP assay
(mg TE/gDW)  (mg TE/gDW)  (mM FeSO,/ g DW)
K-92 Tip 15.7940.37° 16.35+0.17" 2.00£0.26°
Pith 4.13£0.25° 5.290.44" 0.930.10"
Node 4.80£0.33° 10.27+0.44° 1.7120.06°
Rind 7.4620.60° 17.67+0.85 3.6840.13°
Khon Kaen-3  Tip 4.91+0.80° 8.87+0.33° 2.0240.23°
Pith 2.24+0.01° 4.99£0.15"° 0.88+0.03"
Node 2.28+0.37" 4.040.45° 1.010.06°
Rind 15.110.70° 24.54+1.20° 5.83+0.19°

Superscripts with different letters are significantly different at p < 0.05 within the same column
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Table 3 Correlation (r) of phytochemical and antioxidant activity in different parts of sugarcane extracts.

Factors TPC TTC TFC TSC DPPH ABTS' FRAP
TPC 1
TFC 0.293 1
TFC 0.946* -0.028 1
TSC 0.789* 0.691 0.593 1
DPPH 0.975* 0.290 0.911* 0.760* 1
ABTS' 0.904** 0.574 0.965** 0.748* 0.877* 1
FRAP 0.724* 0.775* 0.958** 0.492 0.700 0.934* 1

** Correlation is significant at the 0.01 level (2-tailed).

* Correlation is significant at the 0.05 level (2-tailed)
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