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The purpose of this study were to determine antioxidant activities and total
phenolic contents in unripe and ripe papaya fruits from 13 cultivars including Pah Garn
Khiew, Red Caribbean, Pluk Mai Lie, Klang Dong, Kak Nuan, Kak Dum Mexico, Red
Lady, Cocoa, Krung Hlueng, Krung Dang, Sunset Solo, Huon Gold and Khonkan. The
total phenolic contents were measured by using a Folin-Ciocalteu method, and the
results obtained were expressed as gallic acid equivalent in 100 gram fresh papaya
pulp (mg GAE/100 g fresh papaya pulp). The antioxidant activities were measured by
using a DPPH assay, and the result obtained were expressed as vitamin C equivalent in
100 g fresh papaya pulp (mg VCE/100 g fresh papaya pulp). The result showed that the
lowest total phenolic contents and antioxidant activities were found at Red Lady unripe
papaya (13.82 + 0.79 mg GAE and 6.51 + 0.33 mg VCE in 100 g fresh papaya pulp,
respectively). The antioxidant activities of ripe papayas were between 20.22 and 71.77
mg VCE/100 g fresh papaya pulp. The total phenolic contents ranged from 23.45 to
69.66 mg GAE/100 g fresh papaya pulp. Interestingly, the highest total phenolic
contents and antioxidant activities were Huon Gold papaya (69.66 + 1.81 mg GAE and

71.77 + 2.52 mg VCE in100 g fresh papaya pulp, respectively).



