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Abstract
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The objective of this study was to evaluate the feasibility of near infrared spectroscopy
spectroscopy (NIRS) for determination of phenolic compounds content and free radical
scavenging capacity in fruits of mangosteen (Garcinia mangostana Linn) and malacca
tree (Phyllanthus emblica). In this study, NIR spectra of mangosteen were measured in
intact fruit, juice and methanolic extract while the NIR spectra of malacca tree fruit were
measured in intact fruit and methanolic extract in a wavelength ranged from 800 to 2500
nm. Insufficient prediction performances were found for NIRS of intact fruit and juice of
mangosteen and intact fruit of mallacca tree while NIRS employing methanolic extracts
resulted in reliable prediction. The best prediction models for total phenolic compound
contents in the ranges 499-4,656 and 360-4,200 mg GAE/L for methanolic extracts of
mangosteen peel and malacca gave R’, RMSECV, and Bias values of 0.98, 171 mg
GAE/L, -0.676 mg GAE/L and 0.97, 198 mg GAE/L, -1.12 mg GAE/L, respectively while
the best prediction models for free radical scavenging capacities in the ranges 5-48 and
6-67 mmol Trolox/L for methanolic extracts of mangosteen peel and malacca gave R ,
RMSECV, and Bias values of 0.97, 2.0 mmol Trolox/L, - 0.003 mmol Trolox/L and 0.97,
3.54 mmol Trolox/L, 0.00 mmol Trolox/L, respectively.
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