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Abstract

Ripe fruits of Poncirus trifoliata were examined with a view to development of functional foods and physiological
activities were assessed. The flavonoid compound of the sarcocarp extract (SC), at 20.39 mg/g, was the highest
of all extracts studied, whereas that in fruit juice extract (FJ) was 18.72 mg/g. The total polyphenol content of
pericaip ethanol (PE) and water (PW) extracts were 60.54 mg/g and 45.91 mg/g, respectively. The nitrite scavenging
ability of PW (2.0 mg/mL) was 52.27% at pH 1.2. The tyrosinase inhibitory activity of PE (2.0 mg/mL) was
23.23%, but SW showed no such activity at any tested concentration. The electron donating abilities of PW, SC,
and FJ were greater than 50% when tested at 0.5 mg/mL. Notably, the ICs) of PW was 147.73 pg/mL. Inhibition
of xanthine oxidase by PW and SE (0.5 mg/mL) were more than 90%, whereas the ICs) of SC was 18.28 pg/mL.
These results indicate that P. trifoliate vipe fruits may potentially serve as components of valuable new functional

foods.
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Table 1. Contents of the total flavonoid and polyphenol compounds in the various parts extracts of P. #rifoliata ripe fruit

Perica Seed
Components i Sarcocarp Fresh Juice
(mglg) Water Ethanol Water Ethanol
Flavonoids 12.240.16" 13.60+0.62° 4124012 2.99+0.10' 20.39+031° 18.72+0.33"
Polyphenols 4591099 60.54+1.30° 17.90:0.03° 19.44+0,04° 12.68+0.15' 22.92:0.15°

Value are meantSD of triplicate determinations.

PDifferent superscripts in a row indicate significantly different at 7<0.05 by Duncan’s multiple range.
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Table 2. Nitrite scavenging abilities of various parts extracts obtained from P. trifoliata ripe fruit at pH respectively

(%)

Concentration Ascorbic Pericarp Seed Sarcocarp Fresh Tuice
(mg/mL) acid Water Ethanol Water Ethanol
05 89.70+0.74" 25.53+1.20° 12.700.46° 6.77+0.38° 11.39+1.45% 4.74+0.99' 9.85+0.60°
pHI2 10 94.82£0.94" 3391:1.28" 25.99:0.59° 13.60£0.22" 18.13£0.10° 9.83021° 16.82:091°
20 99.330.11° 52.27:0.98° 49.63+0.13° 25.2540.76° 30.47+0.68° 21.70£027" 29.95:0.75°
05 78.67+L.11° 11.5620.62° 9.55:0.43¢ 2764039 11.90£0.73° 2724091 4,00+1.13°
pHI2 10 89.27+0.83" 18.48+0.93" 15.88+0.74° 796+1.12° 14.13+0.36° 8.01+041° 6.52+1.64'
20 95.2740.00" 41.1740.62° 26.53+0.12° 13.8740.11° 21.20+0.18° 13.77£1.02° 12.60:0.79°
05 23.26:0.98" 3.92£141° 5.0£0.28° 5.32£049° 6.30£0.39" 1.71£045° 141049
pHI2 10 52.330.83" 7.17085° 5432021° 5.71£0.29° 7.19:0.60° 3.06£0.36" 3481043
20 70.270.72° 9.52:041" 6.53£021° 6.16:0.42% 892£092° 32240.18° 4.90+0.59°

Value are meantSD of triplicate determinations.

PDifferent superscripts in a row indicate significantly different at p<0.05 by Duncan’s multiple range.
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Table 3. Tyrosinase inhibition of various parts extracts obtained from P. trifoliata ripe fruit

(%)
Con. Ascorbic Pericarp Seed .
. Sarcoc Fresh Juice
(mg/mL) acid Water Ethanol Water Ethanol P
0.5 99.25+0,19"2 - 1974039 2.22+0.64° 11.540.75° 8.07+0.70°
10 99.5740.19" 6.33+049° 10.24+0.79° 5314043 13.330.69° 13.80+1.07"
20 99.78+0.19° 7.28+0.49° 2323+142° 12.96+37° 21.79+0.60° 21.99+0.54°

"Value are meantSD of triplicate determinations.

"Different superscripts in a row indicate significantly different at p<0.05 by Duncan’s multiple range.
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Table 4. DPPH radical scavenging abilities of various parts extracts obtained from P. trifoliata ripe fruit

(%)

Con. Asco_rbic Pericarp Secd Sarcocarp Fresh Juice
(mg/mL) acid Water Ethanol Water Ethanol
0.1 94.80£031" 23344321° - - 7.601.07° 21.88+0.30° 11352058
03 95.11£0.31° 47.60:1.68° 18.0420.00° - 21.080.54 46.60+1.08" 3371138
05 95.510.18" 79.20£031° 26.71£035' 20301418 32.39£0.37° 63.04£1.07° 54.13149°
10 96.53+0.35" 88.69+0.35 63.00£1.22° 52.15+0.36° 52.47+1.40° 81.88+1.56° 86.87+0.90°
20 96.53+0.18" 89.30+0.31° 71.66+154° 71.27+0.56° 77.86+1.86° 88.28+0.98° 91.95+0.34°
ICs (ngfmL) 6.30 147.73 820.89 966.25 938.50 168.32 190.35
"Value are meantSD of triplicate determinations.
"Different superscripts in a row indicate significantly different at p<0.05 by Duncan’s multiple range.
Table 5. Xanthine oxidase inhibition of various parts extracts obtained from P. rifoliata ripe fruit
(%)
Con. Ascorbic Pericar Seed Sarcocarp Fresh Juice
(mg/mL) acid Water Ethanol Water Ethanol
0.1 81.30+1.41"? 25.00+0.00° 73.78+2.8%° 15.00£0.00° 2.78+0.00° 86.13+1.63" 10.76£1.32"
03 96.75+2.82° 63.89+2.78" 78.69+2.84° 3333144 19.44+2.78¢ 92.56+0.78" 27544132
0.5 98.37+1.05" 92.50+1.60" 81.97+2.84° 59.17+2.89° 47.204278° 94.75+1.63" 30.59+1.32°
10 99.19+1.41° 94.4412.78" 86.80£2.84° 80.831.44° 75.9344.24° 97.801.63" 3821229
20 99.39+1.05" 95.37£321° 96.72:2.84" 98.33+1.44" 97.2242.78" 99.830.78" 82.4613.50"
ICsp (ug/mL) 18.68 37.14 56.08 49354 54842 18.28 1,266.44

"Value are meantSD of triplicate determinations.

Different superscripts in a row indicate significantly different at p<0.05 by Duncan’s multiple range.
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