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This study aimed to investigate the antioxidative effect upon lipoprotein
oxidation, plasma oxidation, protein oxidation and fibrinolytic activities of Thai fruits
including mangosteen, raw mango (Kheosawoei), ripe mango (Nahmdawgmai), pomelo,
raw papaya, ripe papaya, banana (Nahmwah) and guava. Water extracts of Thai fruits
were lyophilized. The concentrations used in this study were 5-400 pyg/ml along with the
standard antioxidants; glutathione and vitamin C. Lipoprotein and plasma oxidation was
analyzed in terms of the reduction of malondialdehyde (MDA) formation by TBARS
assay. Inhibition of protein oxidation by Thai fruit extracts was assessed by the
recovered band intens?ty on SDS-PAGE as compared to the cu” /H,0, treated-BSA.
Protection of high-glucose indf&ed protein BSA oxidation was analysed by the level of
protein carbonyl content. In order to assess the fibrinolytic activity, the in vitro modified
fibrin plate assay was employed using plasmin as a standard. All Thai fruits significantly
attenuated lipoprotein and plasma oxidation (p<0.05). The IC,, of Thai fruit extracts in
lipoprotein oxidation was as follows; guava (59.7 Wg/ml) < raw papaya (85.0 Wg/ml) <
banana (Nahmwah) (144.9 Wg/ml) ~ ripe papaya (146.9.0 Wg/ml) ~ ripe mango
(Nahmdawgmai) (148.5.0 Wg/ml) < pomelo (231.6 [Ag/ml) < mangosteen (236.5 [Lg/ml)
< raw mango (Kheosawoei) (522.7 lLg/ml). Thus, Guava exhibited strongest antioxidant
activity in protection against lipoprotein oxidation. Moreover, guava also inhibited
plasma peroxidation from healthy subjects and diabetes patients more than other Thai
fruit extracts (74.9+4.52%, 66.1 + 1.63%, respectively). Mangosteen clearly protected
Cu2+/H202 — induced protein oxidation, followed by riped mango and pomelo,
respectively. Unfortunately, the results of in vitro protein glycation as assessed by
protein carbonyl content were inconclusive. According to the fibrinolytic activities, ripe
papaya, at 2 mg, produced clear zone equivalent to plasmin at less than 2 pg. In
summary, Thai fruits attenuate lipoprotein oxidation, plasma peroxidation, protein
oxidation and possess fibrinolytic activity. This has to be pursued in vivo for their effects
in protection and treatment of diabetes mellitus and cardiovascijlar disease.
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