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ABSTRACT

The aim of this research was to determine total (TDF), insoluble (IDF) and soluble (SDF)
dietary fiber contents of 10 varieties of 4 species of Thai fruits. The dietary fiber concentrate of
fruits was obtained and its chemical composition, total phenolic content and antioxidant capacity by
using 1, 1-diphenyl-2-picrylhydrazyl (DPPH) radical-scavenging assay and reducing power assay,
were evaluated. Among the fruits, the TDF ranged from 1.26 to 3.84 g/100 g. The rank of TDF
content was guava > banana; namwa variety > banana; leb mu nang variety > banana; kai variety >
mango; kheosawoei variety > mango; rad variety > banana; homtong variety > mango; mahachanok
variety > mango; nahmdawgmi variety > pineapple. The IDF and SDF were lowest in mango;
nahmdawgmi variety (0.84 g/100 g) and pineapple (0.15 g/100 g), respectively. The IDF and SDF
were highest in guava (2.85 and 0.98 g/100 g). The moisture content, Protein, fat, ash and crude
fiber content of the dietary fiber concentrate were in the range 6.27-11.27, 3.65-12.89, 1.07-2.69,
1.24-2.32 and 3.17-31.89 g/100 g, respectively. The highest content of total phenolic content of
dietary fiber concentrate was found in mango; nahmdawgmi variety (77.66 mg gallic acid/100 g dry
matter) and the lowest was in banana; namwa variety (7.82 mg gallic acid/100 g dry matter).
The reducing powers of dietary fiber concentrate in all mango varieties, ranging from 0.264 to
0.291, were found to be higher than that of banana varieties, guava and pineapple. With regard to
EC,, values of DPPH-radical scavenging activity, the highest DPPH-radical scavenging activity of
dietary fiber concentrate was found in mango; kheosawoei variety (0.16 mg/ml) and the lowest

activity was in banana; homtong variety (1.19 mg/ml).
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