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ABSTRACT

Preliminary studies in screening for an appropriate raw material from fruit by-products;
including dragon fruit peel, jujube pulp, tangerine peel with pulp, guava pulp, and ripe mango
(nam-dok-mai) peel to be used as a source of antioxidant dietary fiber showed that the ripe mango
peel was the best material according to its strongest DPPH radical scavenging capacity compared
with vitamin E. An optimized condition for the production of antioxidant dietary fiber po§vder
from ripe mango peel was then investigated. It was found that mango peels with a dimension of
about 0.5 x 1.5 cm. , washed in room temperature (27 + 2 °C) water to reduce some soluble
sugars, dried in a tray dryer at 50°c to final moisture conterit of about 7% and ground into powder
resulted in the antioxidant dietary fiber powder with optimal qualities in terms of total dietary
fiber content, total polyphenol content, DPPH radical scavenging capacity, and inhibition of lipid
oxidation. The antioxidant dietary fiber powder obtained from mango peel contained 45.57% dry
wt total dietary fiber content with 18.08% dry wt soluble fiber and 27.49% dry wt insoluble fiber.
In addition, total polyphenol content in the fiber powder was 69.21 mg gallic acid per gram
sample and 1 g of the fiber powder exhibited similar capacity as 200 mg vitamin E in inhibition
of lipid oxidation, but greater extent in DPPH scavenging potential compared to 50 mg vitamin E.
Water and oil holding capacity of the antioxidant dietary fiber powder with 0.5 mm particle size
were 6.46 g water and 1.50 g oil per g dry powder.
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