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Antidesma ghaesembilla or mamao is a plant in Euphorbiaceae family, this plant
has reddish purple fruits that contain high amount of anthocyanin. The fruits of mamao
are developed for many nutritional purposes such as wine, jam, and fruit juice. The aim
of this special project was to study the free radical scavenging activity of the extracts
from mature A. ghaesembilla fruits (purple fruits) prepared by various methods of
extraction including fresh squeezing, water decoction, and macerations with various
organic solvents such as acetone, ethanol and methanol. The extracts were analyzed
using 1, 1-diphenyl-2-picrylhydrazyl (DPPH) radical scavenging assay. Total phenolic
and total anthocyanin contents were evaluated by spectrophotometric methods. From
the results, decoction extract exhibited the highest free radical scavenging activity (IC,
=91.62 + 4.74 ug/ml). However, the fresh squeezing extract showed the highest total
phenolic and total anthocyanin contents of 2.63+£1.02 g gallic acid equivalent in 100g
extract (%GAE) and 61.51 + 0.95 g cyaniding-3-glucoside equivalent in 100 g extract
(g%C-3-GE), respectively. After that, free radical scavenging activityand main
phytochemical contents of immature A. ghaesembilla fruits (red fruits) were studied.
Free radical scavenging activity of the extract from the red fruits was higher than that
from extract of purple fruits (IC,, =72.42 + 3.52 pg/ml), while total phenolic and total
anthocyanin contents were 2.81£0.88 g%GAE and 15.79 = 2.09 g%C-3-GE,
respectively. Finally, phytochemistry of A. ghaesembilla fruit extracts was analyzed
using chromatographic techniques. The results of this study will be the guideline for the
researches in phytochemistry and related biological activities of A. ghaesembilla fruits
and including medical and pharmaceutical applications such as developments of
dietary supplement, medicines and cosmetics in the future.



