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Hydrogen Peroxide and Antioxidant Capacity in Mangosteen

Choosak Kunuthai

Abstract

The study of changes in cell wall materials. Free radical and antioxidant at 3-6 stages of normal and
translucent mangosteen were investigated. The result showed that the translucent pulp had lower content of water
soluble pectin (WSP) than that in the normal pulp and had smaller molecular size. CDTA and Na,CO, soluble pectin in
the translucent pulp were higher than that in the normal pulp and had bigger molecular size. Hemicelluloses, soluble in
0.5,1.0 and 4.0 M KOH , in the translucent pulp were higher than those in the normal pulp and hah bigger molecular
size. Free radical (H,0,) in the translucent pulp was higher than that in the normal pulp. The total antioxidant capacity
(TAC) was higher in normal pulp than in the translucent pulp.

The study on the effect of pulp type (normal and translucent) storage temperatures. maturity stages and
growing areas on chemical (vitamin C) and total antioxidant capacity (TAC) found that; The normal and translucent
pulp had not different in Vitamin C but its had TAC higher than those ones. The stage 3 mangosteen stored at 15°C had
decreased Vitamin C and TAC slightly during the first 7 days, then increased to a level higher than that at the
beginning. So, should eat mangosteen rapidly because its contain vitamin C and TAC higher. Mangosteen at stage 4
had higher Vitamin C and TAC than other ones. Mangosteen grow in the South of Thailand had Vitamin C higher than

the East but similar level of TAC
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