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Delphinidin, Cyanidin Content and Antioxidant Capacity of 6 New Genotypes of
Roselle (Hibiscus sabdariffa L.)
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Abstract

This research aimed to compare phenolic compounds and antioxidant activity in calyx and epicalyx part
of 6 genotypes originating from 8 generations with phenotypic selection. Analysis of anthocyanins, delphinidin and
cyanidin, were performed using HPLC. Total phenolic contents were measured by Folin-ciocalteu method and
antioxidant capacities were analysed using 2, 2-Diphenyl-1-picrylhydrazyl (DPPH) method. The results revealed
that calyx part had phenolic compounds and antioxidant activity higher than in epicalyx part. Dark purple
genotypes (HA-O and HA-C) had the highest delphinidin and cyanidin content. The next highest was for purple
color genotype (P-J) which had delphinidin and cyanidin content higher than that of the commercial cultivars (SD
and LC-KU). The low anthocyanin groups were R-J and Pk-J genotypes. Anthocyanin content had a strongly
positive correlation with total phenolic content and antioxidant capacity. Although no anthocyanin was found in
white genotype (WT), its phenolic content and antioxidant capacity closed to Pk-J.
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e Figure 1 Fruit characters of 6 new roselle genotypes (purple:

P-J, red: R-J, pink: Pk-J, white: WT, dark purple:
HA-C and HA-O) and two commercial cultivars
(SD and LC-KU).
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Figure 2 Delphinidin-3-O-sambubioside (DS) (A), cyanidin-3-O-sambubioside (CS) (B), and total phenolic
contents (C) and radical scavenging activity (D) of roselle calyx and epicalyx extract. Results are
triplicates (+SD).

Table 1 Pearson’s correlation coefficients for the relationship between delphinidin-3-O-sambubioside content,
cyanidin-3-O-sambubioside content, total phenolic content and % DPPH radical scavenging activity of

calyx extracts and epicalyx extract (in parenthesis) from different roselle genotypes.

DS CS TPC DPPH
DS 1
CS 0.912" (0.946") 1
TPC 0.847 (0.9397)  0.825 (0.946) 1
DPPH 0.9137(0.9597)  0.9417(0.925°)  0.912 (0.965) 1
Note: P £0.01
DS = delphinidin-3-O-sambubioside content CS = cyanidin-3-O-sambubioside content

TPC = total phenolic content DPPH = % DPPH RSA (radical scavenging activity)
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