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Abstract

The aim of this research was to determine the effect of ripening stages of
mangosteen peel on tannin, total phenolic contents and as well as antioxidant activity. In
this experiment, mangosteens were picked at variety stages of ripening such as unripe fruit
(green peel), medium fruit (purple-green peel) and ripe fruit (purple peel). It was conducted
using a completely randomized design (CRD) with 3 replications and 20 fruits per
replication. The peel samples were cut into small pieces, dried in a hot air oven at 60°C
for 48 h, eround to powder, and 5 grams of peel powder were soaked in 100 mL of 60%
(v/v) ethanol at 50°C for 5 hours. The extracts were evaporated with a rotary evaporator
to remove the solvent. These contents were analyzed by spectrophotometric technique.
The result showed that the extraction samples of peel at different stages of ripening such
as unripe fruit, medium fruit and ripe fruit were contained tannin contents of 189.96,
2,016.16 and 847.66 mg/L., respectively. The contents of phenolic compound were 236.90,
2,326.20 whag 981.48 mg/L, respectively. In addition, DPPH radical scavenging activities (ICs)
were 0.1410, 0.0060 tag 0.0088 mg/mL. The results possibly indicated that the ripening
stages of mangosteen peel had a significant effect on tannin and total phenolic
compounds contents, and also antioxidant activity.
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UNi

o Y A

q@mﬁ%‘aamm A® mangosteen drudeInedans Ao Garcinia mangostana Linn.
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