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Antioxidant of Phenolic Compound and Polyphenol Oxidase Activities of
16 Eggplant Fruit Cultivars After Harvesting.
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Abstract
Sixteen cultivars of eggplants from local markets in Amphur Meung Chiang Mai Province were randomly
collected. Their total phenolic contents, antioxidant activities and polyphenol oxidase activities from crude extracts
were studied. Eggplant samples were divided into three groups, green, purple and white peel eggplants. Solanum
torvum has the highest total phenolic content (TPC=10.49+0.47 mgGAE) and total antioxidant activity
(TAA=3.05+0.23 mgGAE) by the DPPH (diphenyl-1-picrylhydrazyl) assay. The TPC and TAA were highly related
among the green cultivar (r2 = 0.97). However, the highest activity of polyphenol oxidase was found in the purple
eggplant (150 AOD/mg Protein/min). The results also indicated that the enzyme activities of the purple eggplants
were highly related to their phenolic compounds (r2 =0.93).
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Figure 1. Comparison of TPC and TAA of the phenolic compound extracts from 16 varieties of Thai eggplants.
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Figure 2 The relationship between TPC vs. TAA (a) and TPC vs. TPA of the crude enzyme (PPO) extract (b)

from 16 varieties of Thai eggplants fruits.
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Figure 3. Comparison of TPC and TPA from 16 varieties of Thai eggplants.
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