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Abstract

This research was studied on the determination of optimum conditions of antioxidant extractions from
Managiferaindica Linn. Water, ethanol 95% and methanol 95% were selected as extraction solvents. Extraction times were
1, 2, 3, and 4 hours. The temperature was set up at 25 °C. The quantitative determinations of vitamin B3, vitamin C, total
phenolic compound, antioxidant capacity (DPPH and ABTS methods) and tyrosinase inhibition of Mangiferaindica Linn.
crude extracts were evaluated. It was found that the suitable condition for an extraction was methanol 95% as solvent with
2 hours extraction time at 25 °C. The amounts of vitamin B3, vitamin C and phenolic compound were 1.08, 51.04 and 192
mg/100g of fresh weight, respectively. The determination of antioxidant capacity was done by using DPPH and ABTS
methods. The results showed that antioxidant capacity of mango crude extracts from DPPH and ABTS methods were
88.37% and 75.23%, respectively. The tyrosinase inhibition was also studied. The result indicated that tyrosinase inhibition
of mango crude extract was 69.33%
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Table 1 Amount of vitamin B3 (mg/100 g of fresh weight) from mango crude extracts.

Extraction Amount of vitamin B3 (mg/100 g of fresh weight) + SDat different extraction time (hrs.)
solvent 1 2 3 4
Water 0.34+0.01 0.65+0.00 0.91+0.01 0.30£0.01
Ethanol 95% 0.21£0.01 0.44+0.02 0.70+0.01 0.20+0.00
Methanol 95% 0.70+0.01 0.97+0.01 1.08+0.01 0.51+0.01
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Figure 1 Plots of amount of vitamin B3 from mango crude extracts at different extraction time (1-4 hours)
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Table 2 Amount of vitamin C (mg/100 g of fresh weight) from mango crude extracts.

Extraction Amount of vitamin B3 (mg/100 g of fresh weight) + SDat different extraction time (hrs.)
solvent 1 2 3 4
Water 22.66+0.01 43.78+0.00 18.99+001 9.09+001
Ethanol 95% 10.56+0.00 23.93+0.00 10.70+0.01 2.11+0.02
Methanol 95% 30.27+0.01 51.04+0.02 21.82+0.01 15.55+001

% 60.0 -

2 50.0

]

< 40.0

o

* 300 m water

5]

& 20.0 M ethanol 95%

o

% 10.0 = methanol 95%

E 0.0

1 2 3 4
Extraction time (hour)

Figure 2 Plots of amount of vitamin C from mango crude extracts at different extraction time (1-4 hours).
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Figure 3 Plots of % antioxidant activity from mango crude extracts, ascorbic acid, nicotinic acid and
references (Ref.(1) is #3597 A3aNINITOU uaz Wiar H1a (2552), Ref.(2) is ynAnn Asedsude uaz

35993900 WABNANA (2555).
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Figure 4 Plots of % Tyrosinase exhibition from mango crude extracts and some references. Ref.(2)

is WAREN F3238UTE WA 35393704 WHIANRANA (2555), Ref. (3) ISR AUTILINGY (2552).
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