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Abstract

Fig (Ficus carica L.) is a fruit that has health benefits. It is an important crop worldwide. Fig is a source of
important nutrient such as vitamins, minerals and phytochemicals. Effects of extraction solvents (70% acetone
and 80% methanol) and cultivars (Black Mission, Black Genoa, Horai and Kadota) on total flavonoid, total phenolic
compounds and antioxidant capacity by 2, 2-diphenyl-1-picrylhydrazyl (DPPH) assay were studied. The results
suggested that total flavonoid, total phenolic compounds and antioxidant capacity (DPPH assay) of acetone
extracts were higher than those of methanol extracts. Black Genoa had the highest total flavonoid, total phenolic
compounds and antioxidant capacity followed by Black Mission, Horai, and Kadota, respectively. The total
phenolic compounds of acetone extracts in Black Genao was 295.72142.49 mg of gallic acid equivalence per
100 g dry weight.
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Figure 1 Phenolic compounds and antioxidant capacity; total flavonoid (A), total phenolic compounds (B) and

antioxidant capacity (DPPH assay) (C) of fig fruits extracts
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