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Effect of Maturation on Quantity of some Flavonoids and Antioxidant Properties in

Jambolan (Syzygium cumini)

Wittaya Sapyen*

Abstract

Changes of phenolic acid, flavonol and anthocyanidin in the skin and pulp of Jambolan (Syzygium cumini)
from 5 different stages of maturity were analysed by HPLC. Phenolic acid group found in jambolan was p-coumaric.
For flavonol compound, myricetin and quercetin were found. For anthocyanidin compound were found delphinidin,
cyanidin and malvidin. P-coumaric acid, myricetin, quercetin and delphinidin were both found in the skin and pulp of
jambolan but cyanidin and malvidin were only found in the skin. The highest content in the skin at maturity stage 5
were found p-coumaric acid, quercetin, delphinidin, cyaniding and malvidin were 10.18, 13.64, 214.68, 7.34 and
145.91 mg/ 100 g dry weight (DW) highest value of myricetin was 21.38 mg / 100 g DW. (P<0.05) at pulp’s stage 4.
Cyanidin and mulvidin could not be found in pulp and skin’s stage 1 to 3. The p-coumaric. Quercetin, delphinidin,
cyaniding and mulvidin were increased when the fruit ripe. Jambolan at stage 5 had the highest flavonoid content most
suitable for fresh consumption and processing.

As the maturity of fambolan increased The antiradical efficiency (AE) in the skin and pulp were decreased
significantly (p<0.05) where the highest value was found at maturity stage 1 (P1) as 0.85 (p<0.05). Only in the skin the
total antioxidant capacity (TAC) as measure by ORAC method increased significantly (p<0.05) which was in the
agreement with total monomeric anthocyanin content (by spectrophotometric) and anthocyanidin content (by HPLC).
The highest TAC in the skin was found at maturity stage 5 (8.39 x 10’ microgram Trolox/100 g dry weight). Changes
of TAC in the pulp was correlated with the AE (1=0.903). The highest TAC in the pulp was found at maturity stage 1
(8.77 x 10’ microgram Trolox/ 100 g Dry weight). As a result jambolan exhibited higher antioxidant capacity than
reported strawberry and blueberry not only for fresh consumption but also for functional health food and

phamacuetical.
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