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Abstract

This study was aimed to evaluate extraction techniques for biological phenolic
compounds in rambutan (Nephelium lappaceum L.) fruits. Sources of collected fruits,
drying processes, extraction techniques and extraction condition were examined for
phenolic extraction with antioxidant properties. Rambutan fruit rind from eastern region
of Thailand dried by hot air oven extract by maceration extraction process was
appropriated due to this technique provided the highest phenolic content. From various
extraction factors, ethanol concentration, extraction period, and shaking speed had
influence on total phenolic content could be used for optimization by using 50-60 %(v/v)
ethanol as solvent shaken in the range of 160-180 rpm for 9-11 h. According to
extraction condition, 202.1 mg phenolic compound equivalent to gallic acid was obtained
which was closed to the predicted value (231.3 mg) from response surface
methodology. The major phenolic constituent of N. lappaceum L. fruit rind was geraniin
accounted for 53.74% of phenolic compounds presented rambutan rind. Phenolic
rambutan rind had no cytotoxic to human primary epidermal keratinocytes, however,
promote proliferation. In conclusion, rambutan rind extracted by using maceration
technique could be feasibly for up scaling on extraction of bioactive phenolic

compounds.
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