Agricultural Sci. J. 39 : 3 (Suppl.) : 279-282 (2008) 2. el N 39 : 3 (WLAH) : 279-282 (2551)

naradsTaznIsiasAulasalFuaIsNgNEAN ANMENTRNMSAIUAANTIATY
Lmzmsﬁ’ﬂugauw?ﬁmmmﬁﬂnNzaifmmzlﬁuﬁjuu'muﬂ
Effect of maturity on phytochemical content antioxidant capacity and antimicrobial activity
of mango peels (cv. Mahachanok)
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Abstract

Antioxidant capacity (total phenol, 2-Diphenly-1-picrylhydrazyl (DPPH) and 2, 2—azobis (3-ethylbenzthiazoline-6-
sulfonic acid) diammonium salt (ABTS) radical scarvenging assays) of mango peel cv.Mahachanok which were
harvested at 49, 77, 100 and 120 days were investigated. Mango peel harvested at 49 days had the highest total
phenol content (107.6+2.8 mg gallic equivalence/g dry weight) and the highest DPPH and ABTS radical scarvenging
activity (332.9+17.1 and 308.5+8.6 mg ascorbic acid/g dry weight). Mango peel harvested at 120 days had the
highest Total carotenoid content (618.8+7.8 Ug/g dry weight), total flavonoid content (1081.7+8.3 mg
catechin/100g dry weight) and B-carotene content (2462.0+238.0 Lg/g dry weight). Mango peel also had high
antimicrobial activity against B. cereus and L. monocytogenense (Gram-positive). Only mango peel harvested at
49 and 77 days effectively inhibited S.Typhimurium strain 2486. Minimum inhibitory concentration (MIC) value also
indicated that L. monocytogenes strain 101 and 108 were more sensitive to mango peel extracts than strain 130,
V7 and Scott A.
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Table 1 Total phenolic content and radical scarvenging of mango peels cv. Mahachanok

Ve Total phenolic content Radical scavenging
peels (mg GAE/1g dry weight)  (mg ascorbic acid/1g dry weight )
DPPH ABTS
49 days 107.6+2.8° 332.9+17.1° 308.5+8.6°
77 days 93.9+0.8" 285.6+3.3° 288.7+7.3°
100 days 75.0+1.2° 270.1+1.9° 269.4+6.7°
120 days 61.6+1.6° 240.8+2.5° 251.9+8.4°

Note Different alphabets (a-d) were significant difference (p <0.05) in column
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ﬂummmmmu‘ﬂmmLLUﬂm?mmiumnm Bacillus Cereus ua% Listeria monocytogenese ”meﬂfmmmm@ml,ﬂm
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Table 2 Minimum inhibitory concentration (MIC) of mango peel extracts cv. Mahachanok

Minimum inhibitory concentration (MIC) (mg/ml)

Microorganism of mango peels CV. Mahachanok
49 days 77 days 100 days 120 days

Bacillus Cereus 1.740.2 2.0+0 4.0+0 4.0+0
Salmonella typhimurium

Strain 2380 >40 >40 >40 >40
Strain 2486 36+0 36+0 >40 >40
Strain 13311 >40 >40 >40 >40
Listeria monocytogenese

Strain 101 16+0 1640 24+0 24+0
Strain 108 16+0 18.7+2.3 24+0 24+0
Strain 130 20+0 2040 2840 2840
Strain V7 2040 20+0 2840 2840
Strain Scott A 2040 2040 253423 2840
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Table 3 Total carotenoid content, B-carotene content and total flavonoids content of mango peel cv. Mahachanok

Mango Total carotenoid content B-carotene content Total flavonoid content (mg
peels ( pg/g dry weight ) ( mg/g dry weight ) catechin/100g dry weight)
49 days 199.0+3.0° 168.9+2.1° 925.9+8.8°
77 days 186.3+3.0° 160.1+6.4" 957.4+3.6°
100 days 197.3+1.2° 152.7+7.2° 1002.4+2.7°
120 days 618.8+7.8° 2462.0+238.0° 1081.7+8.3°

Note Different alphabets (a-d) were significant difference (p <0.05) in column
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ammonialyase (PAL) hydroxycmnamate CoA ligase (CoAL) (Lima et al., 2005) LL@” voulmsd Polyphenol oxidase
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uedniavunlianas nliantfnisfueendinduiazsinuaauvsdanaguii Tuanifieulsfidonlunig
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