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ABSTRACT

Total polyphenol contents in tangerine peel and seed extracts using 7 organic solvents
including distilled water, ethanol, methanol, acetone, acetronotrite, chloroform and ethyl acetate
were quantified. The extracts from tangerine peel showed higher levels of total polyphenol
content compared to the extracts from tangerine seed for all solvents evaluated. In addition,
higher contents of total polyphenols in both peel and seed extracts were potentially observed
when the more polar solvents were used. Antioxidant properties of the tangerine peel and seed
extracts were then evaluated using ABTS" and DPPH free radical scavenging methods. The
extracts from tangerine peel exhibited greater inhibition of the free radicals compared to the
seed extracts for all solvents studies. The correlation between total polyphenol contents and
antiradical (ABTS" and DPPH) capacities was noted for the extracts from tangerine seed
(r = 0.82 and 0.98 respectively) but not for the extracts from the peel. When antiradical
capacities of the peel and seed extracts were compared at the same level cf total polyphenol
content (30- 40 mg gallic acid / g extract), the extracts from tangerine seed potentially showed

greater antiracical properties over the peel extracts.





