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Antioxidant capacity of Wah (Syzyguim cumini,Skeels)
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Abstract
The antioxidant capacities of extract from ripe ‘Wah’ ( Syzygium cumini, Skeels) fruits were investigated.
Different parts of the fruits including skin, fresh and seeds were extracted separately with acidic methanol. Two
different assays for antioxidant capacity were used namely a method measuring radical scavenging and one
measuring reducing capacity. Total phenolic and anthocyanin contents of the fruits were also determined. Extracts
from the seeds had higher level of antioxidant capacity and phenolic content than the skin and fresh.
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Table 1 EC,, and trolox equivalent and vitamin C equivalent of crude extract from different parts of Wah fruits

Crude extract DPPH (EC,,)(mg/ml) ABTS (trolox equivalent) ABTS (vitamin ¢ equivalent)

(mg trolox /g extract) (mg vitamin C /g extract)
Skin 0.5175 36.65+4.22 41.28+3.77
Fresh 13.4583 5.77+2.46 9.33+1.68
Seed 0.2699 4965.06+830.19 5863.02+985.67
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Table 2 FRAP value and trolox equivalent and vitamin C equivalent of crude extract from different parts of Wah

fruits
Crude extract FRAP value Trolox equivalent Vitamin C equivalent
(umol FeSO, 7H,0/g extract)  (mg trolox /g extract)  (mg vitamin C /g extract)
Skin 103.52+1.93 9.14+0.05 10.84+0.12
Fresh 33.84+1.42 2.92+0.07 3.52+0.06
Seed 3071.74+£10.87 493.99+3.32 526.97+2.23
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Table 3 Trolox equivalent of crude extract from different parts of Wah fruits

Crude extract Trolox equivalent (mg trolox/g extract)
Skin 7.22+1.84
Fresh 3.02+1.51

Seed 38.81+15.37
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Table 4 Gallic acid equivalent of crude extract from different parts of Wah fruits

Crude extract Gallic acid equivalent (mg gallic acid/g extract)
Skin 5.21+0.66
Fresh 5.57+0.32
Seed 212.92+18.94
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