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ABSTRACT

There are a number of Thai fruits available in both domestic and international
markets. Besides the favorable taste, fruits are thought to be nutritious and a rich source of
bioactive compounds such as antioxidants and vitamins. However, there is lack of scientific
data on bioactive compounds in many of Thai fruits. The aim of this research was to identify
and quantify bioactive compounds in selected popular Thai fruits namely, mango, banana and
papaya. Determinations included total fiber content, total soluble solid content, total phenolic
content, beta-carotene, vitamin C, phenolic compounds including phenolic acids and
flavonoids. Antioxidant activities of the fruits were also measured by Ferric reducing/
antioxidant power (FRAP) and DPPH radical scavenging assays. Three varieties of mangos:
Nam Dokmai, Kaew, Khiew Sawoey, three varieties of banana: Hom, Namwa, Khai and

three varieties of papaya: Khak dam, Hawaii and Holland, were studied in this research.

For mango, the results showed raw pulp had higher fiber content than did ripe fruit, while in
ripe fruit had greater total soluble solid content than in raw fruits. In all varieties, total
phenolic content was found to be significantly higher in ripe pulp compared to that of raw
pulp, ripe Kaew variety had the highest total phenolic content, followed by raw Nam Dawk
Mai and ripe Kaew respectively. Nam Dokmai also had the greatest beta-carotene content
(50.6 mg/g). Raw pulp contained higher vitamin C than ripe pulp in all varieties ranging from
350 to 360 pg/ g. The most predominant phenolic acid in mango was gallic acid while rutin
was the major flavonoid especially found in ripe Nam Dawk Mai (1037 mg/g). FRAP values
were between 0.65 and 0.86 mmol FeSO, equivalent/dry weight). DPPH ranged from 82 in
ripe Nam Dokmai to 89 % in Khiew Sawoey. Kaew had the lowest LCsy of 1.29 mg/g.

For banana, the fiber content ranged from 2.4 in ripe Khai to 2.7 % in raw Khai. Ripe pulp
had greater than did raw pulp in all varieties. The total phenolic contents was found to be
significantly higher in ripe pulp compared to that of raw pulp, ripe Khai variety (33.7 mg/g)
had the highest total phenolic content, followed by ripe Namwa (30.8 mg/g) and ripe Hom
(19.4 mg/g), respectively. Ripe Hom had the greatest beta-carotene content (51 mg/g). The
content of vitamin C ranged from 270 to 490 ng/ g. The most predominant phenolic acid in
mango was p-hydroxybenzoic acid while rutin was the major flavonoid and found the highest

amount in raw Namwa (378 mg/g). FRAP values ranged between 0.05-0.20 mmol FeSO4



equivalent/dry weight. DPPH radical scavenging actvities ranged from 72 to 80%. Namwa
variety had the lowest LCsy of 0.84 mg/g.

For papaya, raw pulp had higher fiber content compared to that of ripe fruit but in ripe fruit
had greater total soluble solid content than did raw fruits in all varieties. Hawaii variety had
the highest total phenolic and beta- carotene contents of 41.6 and 9.5 mg/g, respectively. The
most predominant phenolic acid in papaya was gallic acid while myricetin was the major
flavonoid especially found in ripe Hawai (77 mg/g). Antioxidant activities of all varieties
were comparatively similar. FRAP values were between 0.65 and 0.86 mmol FeSO,
equivalent/dry weight). DPPH radical scavenging antivities were found higher in raw pulp

than that in ripe pulp ranging from 87 to 91 %. Hawaii variety had the lowest LCsy of 1.29
mg/g.

In conclusion, this research has demonstrated that Thai mango, banana and papaya were rich
of important bioactive components especially phenolic compounds and had potent

antioxidant activities.



