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Evaluation of Antioxidants in Flesh and Peel of Ripe Mango
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Abstract: The aim of this research was to investigate vitamin C, total phenolic, beta-carotene content
and antioxidant activity in flesh and peel at ripe stage of nine economic mango cultivars (Mahacharnok,
Namdokmai, Namdokmai No.4, Namdokmai Sithong, Okrongthong, Kalonthong, Thongdam,
Nangklangwan and Nathap) were evaluated. The results showed that antioxidants in flesh and peel
at ripe stage were significantly different (P<0.01). The ripe mango flesh, Thongdam had the highest
vitamin C content of 105 mg/100 g FW. The ripe mango peel, Mahacharnok had the highest vitamin C
content of 86.22 mg/100 g FW. The ripe mango flesh, Kalonthong had the highest total phenolics
content of 85.85 mg/100g FW. The ripe mango peel, Mahacharnok had the highest total phenolics
content of 4,644 mg/100g FW. The ripe mango flesh, Kalonthong had the highest antioxidant activity
content of 5.66 pMol/g FW. The ripe mango peel, Namdokmai No.4 had the highest antioxidant activity
content of 490.56 uMol/g FW. The ripe mango flesh, Thongdam had the highest beta-carotene content
of 17.20 mg/100 g FW. The ripe mango peel Namdokmai Sithong had the highest beta-carotene
content of 11.31 mg/100 g FW. The result revealed that mango peel had more antioxidant than mango
flesh. Therefore, we can choose to eat mango cultivars fresh with the peel since the fruit is small or to
be developed for food preservation that can be eaten with the whole peel or dry the peel for further
consumption. This data will be useful for choosing an appropriate mango cultivars for consumers,

farmers, processors, and people interested.

Keywords: Mangifera indica L., nutritional value, ascorbic acid, total phenolics, 3-carotene
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Table 1 The amounts of ascorbic acid, total phenolics, antioxidant activities and f3-carotene contents in the flesh and

peel of 9 mango cultivars. (mean + SD)

Ascorbic acid

Total phenolics

Antioxidant activities

3-carotene

Cultivars (mg/100 g FW) (mg/100 g FW) (umol/g FW) (mg/100 g FW)
Flesh Peel Flesh Peel Flesh Peel Flesh Peel

Mahachanok 45.71+2.09°  86.2¢3.07°"  41.80+7.22" 4,644+921.10°" 3.47+0.39™"  425.8+39.63"" 5.90+0.34™" 3.8+0.37°"
Namdokmai 65.23+3.13°  76.6+2.31°  69.21+9.27°  3,170+407.05°  3.32+0.36"  443.7+22.14°  5.08+0.44™" 4.4c+0.30°
Namdokmai No.4  63.00+2.66°  65.7+1.85  20.40+5.86° 3,641+627.26" 4.54+0.82"°  490.6+26.09°  3.86+0.66" 7.8b+0.88"
Namdokmai 51.14+0.34°  78.8+1.71° 33.40+6.77° 3,170+407.05° 3.60+0.44™  421.0+31.98°  6.65¢+0.59°  11.3+1.47°
Sithong
Okrongthong 45704373  66.7+3.30"  31.8245.89° 2,462+359.30° 4.16+0.44%  417.6+39.85"° = 1.96+0.25°  9.441.32°
Kalonthong 71.4046.32°  72.4+1.88°° 85.85+11.59° 890+105.69° 5.66+0.65" 192.9+38.27°  4.48+0.39°  7.5+0.65°
Thongdam 105.00£5.40a 78.6+2.98™  77.45+5.44% 2,381+25151°  4.64+0.37"°  327.0£26.50°  17.20+1.33°  7.9+0.96"
Nangklangwan 66.95+2.33"  70.4+151%" 83.48+1555° 1,050+203.89° 4.91+145°  2658+38.30°  0.63+0.10°  3.6+0.31°
Nathap 66.46+6.17°  81.541.85"  21.04+544° 2,859+503.06° 2.05+0.20°  297.6+62.03"  1.52+0.17°  7.7+0.40°

P-value <0.01 <0.01 <0.01 <0.01 <0.01 <0.01 <0.01 <0.01

" Means with different letters within a column are significantly different (P<0.01) according to DMRT.
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