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Effect of Spanish Plum (Elaeocarpus hygrophilus Kurz.) Maturity on Total Phenolics,
Flavonoids and Antioxidant Activity

a8en 1309AN9LNTS WAz SUzUAE daanauumna’

Atiya Ruangchakpet1 and Tanaboon Sajjaanantakul1

Abstract

Spanish Plum (Elaeocarpus hygrophilus Kurz.) maturity at 5, 6, 7 and 8 months after pollination was
studied. It was found that the 6 month maturity had the highest total phenolics (345.8 mg gallic acid/ 100 g fresh
weight (FW)) and flavonoids content (49.0 mg catechin/ 100 g FW). As determined by HPLC, the highest gallic
acid content (103.6 mg/ 100 g FW) also found at 6 month maturity. However quercetin and kaempferol could not
be found in all samples. The highest total antioxidant activity (TAC) from ORAC method was found in 6 month
maturity sample with a value of 24.4 pmoles Trolox equivalent/ 100 g FW. Noteworthy antiradical efficiency (AE)
from DPPH method was also found in 6 month maturity sample at a value 0.014. TAC from ORAC method
demonstrated a good correlation with flavonoids content (r = 0.997) and AE from DPPH method exhibited a good
correlation with total phenolics content (r = 0.992). Spanish plum at 6 month maturity after pollination is therefore
contained the highest flavonoids, phenolics and antioxidant property as compare to the other maturity.
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Table 1  Total phenolic, flavonoid content and gallic acid content in Spanish Plum at 5, 6, 7 and 8 month after

pollination.
Maturity (month) Total Phenolic Flavonoid content Gallic acid
(mg gallic acid / 100 g FW) (mg cathchin /100 g FW) (mg /100 g FW)
5 119.8° 19.0° 94.8"°
6 345.8° 49.0° 103.6
7 19.8° 6.5° 62.4°
8 15.7° 4.1° 67.9°

Mean values in the same column followed by different superscript letters are significantly different (p<0.05).
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Figure 1 Chromatogram of 6 month Spanish Plum determined by HPLC
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Table 2 Total Antioxidant Activity (TAC) from ORAC and Antiradical Efficiency (AE) from DPPH method in Spanish

Plum at 5, 6, 7 and 8 months after pollination.

Maturity (month) TAC (umoles TE /100 g FW) AE (1/IC,)
5 9.1° 0.004°
6 24.4° 0.014°
7 6.1° 0.001°
8 5.1° 0.001°

Mean values in the same column followed by different superscript letters are significantly different (p<0.05).
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Table 3 Pearson’s correlation coefficients of total phenolic, flavonoid content, gallic acid content and antioxidant
activity (TAC and AE).

Phenolic Flavonoid Gallic acid TAC
Flavonoid 0.999**
Gallic acid 0.883** 0.880**
TAC 0.994** 0.997** 0.859**
AE 0.992** 0.990** 0.821** 0.987**
** = significant at p<0.01
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