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Antioxidative Activity of the Durian (Durio zibethinus) Extract

Yun Sun Ji and Jun Pok Chang’r
Department of Herbal Pharmaceutical Science, Joongbu University, Geumsan 312-702, Korea.

ABSTRACTS : The purpose of this study was to examined the antioxidant activities by water and 70% ethanol extract
from durian (Durio zibethinus.) seed, sarcocarp and peel. Durian extract were studied for reducing sugar content, polyphe-
nol content, superoxide dismutase (SOD) like activity, electron donating ability, nitrite scavenging ability, flavonoid content,
hydroxy radical scavenging activity. Reducing sugar content were increased peel > sarcocarp > seed. Total polyphenol, fla-
vonoid content, DPPH radical scavenging ability and SOD like activity were increased seed > peel > sarcocarp. Total
polyphenol content was relatively high as 21.90 + 0.50 mg/g in the ethanol extract of the seed. DPPH radical scavenging abil-
ity was relatively high as 62.08 £ 2.63% in the water extract of the seed. Nitrite scavenging ability was no significant differ-
ence. Hydroxy radical scavenging activity was increased seed > peel > sarcocarp, was relatively high as 58.27 + 1.13% in
the water extract of the seed.
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o= #H] > FF > K| £o=F YEth FE8ujo] webA
= X9 F5Le B FEE, JYE due FEE AT
ghgo] ol Eokth o] oekg FEENA 129.57+
235mgge 2 7Y Ee TS UERTL

AFAE T A0E Yeplle 32 RS s s
Edo|ng 3le Ao @ dnjo] Awg 7k Hr1e
At Kim et al, 1987). W4kl 9 shako] 5693+
036mg/e?l 243} (Son and Ryu, 2009)¢} ¥]wshd T2t
H53 2ule] T ke vlwE Ee ghe YeR ok

Table 1. Reducing sugar content of durian (Durio zibethinus) extract.

Reducing sugar content (mg/g)*

Water EtOH
Seed 8.57 & 1.48c***x** 4.26 &= 1.34¢***y**
Sarcocarp  44.45 = 1.23bx 42.10 = 3.40bx
Peel 115.43 = 2.34ay 129.57 + 2.35ax

*Each value is mean + SD (n = 3).

**Mean with same letters (x,y) are not significantly different by Stu-
dent’s test (p < 0.05).

***Mean with same letters (a-c) are not significantly different by
Duncan’s multiple range test (p < 0.05).

Table 2. Polyphenol and flavonoid content of durian (Durio zibethinus) extract.

Polyphenol content (mg/g)*

Flavonoid content (mg/g)*

Water EtOH Water EtOH
Seed 14.03 + 0.50a***y** 21.90 £ 0.50a***x** 8.93 + 0.25a***x** 7.23 &£ 0.12¢c***y**
Sarcocarp 1.63 = 0.17cy 4.84 = 0.34cx 6.52 = 0.25¢cx 5.35 = 0.27¢cy
Peel 6.86 = 0.57by 15.40 = 0.56bx 7.30 = 0.21bx 6.71 = 0.14by

*Each value is mean + SD (n = 3).

**Mean with same letters (x,y) are not significantly different by Student’s test (p < 0.05).
***Mean with same letters (a-c) are not significantly different by Duncan’s multiple range test (p < 0.05).
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Table 3. Electron donating ability and of durian (Durio zibethinus)
extract.

Electron donating ability (%)*
Water EtOH

Seed 62.08 = 2.83a***x** 48.02 £ 1.38a***y**
Sarcocarp 17.82 = 1.76dy 24.28 + 1.29dx
Peel 53.58 = 1.49bx 44.75 = 1.20cy

Ascorbic acid 46.16 = 2.37c 46.16 = 2.37b

*Each value is mean + SD (n = 3).
**Mean with same letters (x,y) are not significantly different by Stu-
dent’s test (p < 0.05).
***Mean with same letters (a-c) are not significantly different by Dun-
can’s multiple range test (p < 0.05).
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Table 4. Superoxide dismutase like activity of durian (Durio
zibethinus) extract.

Superoxide dismutase like activity (%)*

Water EtOH
Seed 9.52 £ 0.22a***y**  15.16 = 0.70a***x**
Sarcocarp 2.26 + 0.63cy 5.76 = 0.57bx
Peel 6.01 = 0.38by 10.78 = 0.89abx

*Each value is mean £ SD (n = 3).

**Mean with same letters (x,y) are not significantly different by Stu-
dent’s test (p < 0.05).

***Mean with same letters (a-c) are not significantly different by Dun-
can’s multiple range test (p < 0.05).

carotenoids, tocopherols, ascorbic acid, phenols 5] tH3iZ]
o]H, E3] phenolic acids, flavonoids, biflavonoids, anthocyanins
2 isoflavonoids?} 22 HEA IJTEEL FLksHET oy
2 gEdnol, a9t ur, dutolzx E3t At (Kawk
and Kim, 2009).
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ME 9.52+0.22%, 15.16+0.70%, A E 2.26+0.63%,
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9} 383% (Jeong and Kim, 2012)20 A3} wlwspd Fajok
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FEIQke] Fopd ofHAE AT Table 59 2T

1.0mg/ge] F=olA A3 23 pH 25904 & FEE2
A 1041 +£0.54%, - 1141 £0.49%, 23] 10.81 £0.55%=
YePt, oleke FEE5S A 10.66£0.46%, 25 1248+
0.58%, 3] 11.69 £0.67%= YeR} 798, FZ8vd f-<]
gk zfo|7h YL

pH 420014 & FZE8 A 933+0.62%, 7% 6.10+0.84%,
3] 5.63+023%% A >35>y 07 7Tl YEek

H=O
}\(S]TF_' =
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Table 5. Nitrite scavenging ability of durian (Durio zibethinus) extract.

Nitrite scavenging ability (%)*

pH

Water EtOH
Seed 10.41 £ 0.54b***x**  10.66 = 0.46b***x**
Sarcocarp 11.41 = 0.49bx 12.48 = 0.58bx
Peel 10.81 £ 0.55bx 11.69 = 0.67bx
BHT 45.85 £ 0.91a
Seed 9.33 £ 0.62b***x**  10.40 = 0.30b***x**
Sarcocarp 6.10 = 0.48cy 10.92 = 0.36bx
Peel 5.63 * 0.23cx 6.33 * 0.56cx
BHT 26.87 = 0.49a

*Each value is mean£SD (n = 3).

**Mean with same letters (x,y) are not significantly different by Stu-
dent’s test (p < 0.05).

***Mean with same letters (a-c) are not significantly different by Dun-
can’s multiple range test (p < 0.05).
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] 6.33+£0.56%= A, FEollA HuHTE 2 LATE B
Atk FEEMERE 359 e FEE0] B FEENY
=7 ERsiT

FERte] ofdAd AT, HTte] HE AAT Aol
86%, A+ 84%, A 60%, 3] 57%, #535% (Bae et dl,
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Table 6. Hydroxy radical scavenging activity of durian (Durio
zibethinus) extract.

Hydroxy radical scavenging activity (%)*
Water EtOH

Seed 58.27 = 1.13a***x** 54,98 & 1.42a***y**
Sarcocarp  25.63 = 1.43cx 19.82 + 1.09cy

Peel 43.68 = 1.27bx 38.77 £ 1.40by

BHT 39.65 = 2.45b 39.65 = 2.45b

*Each value is mean £SD (n = 3).

**Mean with same letters (x,y) are not significantly different by Stu-
dent’s test (p < 0.05).

***Mean with same letters (a-c) are not significantly different by Dun-
can’s multiple range test (p < 0.05).
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g A3 SOD AR 9 o}k 752 dXI3] WA
T, EeulE S Aok #ule] dekE FEEA Hla

=7 YERSL, DPPH )z 275 A9 9
#Ho)o] & FEEAA A IskARl vlER] ¢ B
o™, Hydroxy radical 2A4&AS A9} o] & 2 of
FEEA 4 FiksiAQl BHT B} =4 et o5
& ol&% 715 AYEAHEZERS o]goy &&= I

7Fs7del 7Ithett.

ul
=

ZAel =

o] =L 2011 3% SR skedTH] x|l 25}

B A7ATR olo] A=,
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