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Abstract
Total carotenoid, total phenolic contents and DPPH radical scavenging

activity of papaya ripe fruits (Carica papaya L.)

CholtisaSakdawattanakul, ChaipobWangwanichkij
Project advisor :PiyanuchRojsanga*,PongtipSithisarn**, SawanyaBuranaphlin*
*Department of Pharmaceutical Chemistry, Faculty of Pharmacy, Mahidol University
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The purposes of this study were to develop the spectrophotometric method for
analysis of total carotenoid content in papaya, and to determine total phenolic content
and DPPH radical scavenging activity of Pluk Mai Lie and Holland papaya ripe fruits. The
carotenoid content of the extracts was analyzed by spectrophotometric method at the
wavelength of 454 nm. The validated spectrophotometric method was simple, accurate
and precise for quantitative analysis of total carotenoid content in the ripe papaya fruit
pulp. Total carotenoid contents of Pluk Mai Lie and Holland papayaswere 7.57 +0.53and
5.39 +0.20mg/100g ripe fresh pulp, respectively. The aqueous extracts ofPluk Mai
Liepapaya possessed antioxidant capacity higher than that of Holland papaya (9.58 +
0.05 and 7.28 + 0.16 mg vitamin C equivalent (VCE) per 100 g ripe fresh pulp,
respectively). Total phenolic contents in 100 g ofPluk Mai Lie and Holland papaya fruits
were 59.44 + 1.99 and 44.33 + 3.16 mg gallic acid equivalent (GAE), respectively.Data in
this study revealed that, Pluk Mai Lie papaya ripe fruit has not only higher carotenoids

than Holland papaya fruit, but also contains more phenolics and stronger antioxidant

capacitythan Holland papaya ripe fruit.



