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Abstract

The objective of this research was to compare the carotenoids contents and
antioxidant activities in agricultural products from Khao Kho district, Phetchabun
province, including avocado, passion fruit and black ginger. Carotenoid contents was
quantified by high-performance liquid chromatography (HPLC). Total phenolic content
was determined using a spectrophotometric method and was expressed in mg
equivalents of gallic acid. The total antioxidant activity was evaluated by DPPH.,
The results showed that carotenoid contents in passion fruit had the highest amount of
beta-carotene at 383.70 pg/100¢ and black ginger had the maximum amount of lutein
at 120.11 pg/100g. Determination of total antioxidants showed that black ginger had
the maximum at 2.14 mg/g. The antioxidant activity was expressed as Trolox equivalent,
black ginger had the maximum at 205.19 mg eq Trolox/100g. The proximate analysis
revealed that avocado had the highest lipid content at 4.61% which 60-80% of fat in

this fruit is unsaturated fatty acids.
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UszmavhlfanansamnzUgniiednilomunifiensinuasle 1wy exliala a1d wansa nuw
Wuges1 0 wrsEvy anselued waziuarualy TaluTanszyes

walsfiuesd Wussaingiidauddguianids amnsanuldvlmusssued
Faflannnin 700 viln Favulalululsl aonls! wals! Wusiu Sednduajazusngliiiudu 3 wios
uazuAd (Zhou et al, 2020) wazdauduasduoyyadas: Muszansnmglasiamzda-
walsiiu lalafiu wasaiiu fsenuiualsfivesddiglunmstdesiunsiinlsaiile Tsauess
yzaonaun uazlosiunnafinunvesividsduidesnanuaunn waziingiisunuse
ansnauualsTiuesd UszdvEnings uazdmnuddgdensaiaatuguam vosuywd léun
Ud-ualsfiu ity Susuiiu lalaiiy wavuoaniusuiiu (Chanchay, 2011; Nardini & Garaguso,
2020) Uszloviifiddguesualuiiuesd Ao Jostulsaieadun 1w lsadonszan Weym
Sniau ananudenveneadgnan Sniataetigsaeni viliuesdiuluiiiin ananuidouves
Wwada waginvieadldoyn1vn nsran (Suwanaruang, 2017) Fetlagumsiiasizsing

anslunguualsiiuesnsieds HPLC lnsuanuieuiesiniianugnieusiugireutiegs ns
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Tpswiansnguualsiiuesd usswininsiuineiansa liun gitu Fuauiiu darh-ualsfivesd
Usn-unlsiiueed warlalalu Wusiu (Dos Reis et al., 2018)
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ansdnuensadasEvTeasuoufoanTuai (antioxidant) dailuansivhwihidesriu
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agaseldlilinaiany
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mafneyyadassiusunnlanadifumsteiu onld¥umudou uas wiedidnaseu Mnluana
Fduans3%a (reducing agent) ‘vﬁaLﬁmmﬂwqaﬂiiumiuﬁmmmiﬁﬁmia%aﬁaizgqL%'ﬁ
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walsifiimiuduariiniundunings suludaeulnsleeniu siatliuesd nguansusznou
luedn awnsatawannisialsasng 4 7ildnanunld (Nowicka et al, 2019)
MndeyaidewiuifvaulafiasAnvindananisnisinynsnieludaminmesysal
nduneIfe tawd eglinila l@nasa waznsywieal AnwUTeuisuUsuaualsivess
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1. dngAviituyinside lawn azlinle @nsa wasnssnnenn 19anain snelnde
Janiawmsysal Tneviifoveserlanila l@nsa waznssanesi lvnsinsest sl
1.1 Aerwidiunauaslsfiueen (Beta-Carotene Lycopene Lutein Zeaxanthin Ly
Astraxanthin) #9& Colorimetric method and detected by HPLC/DAD by Wihong et al. (2014)
12 Ansgiasinuoyyadasy feil
1.2.1 Total polyphenol (as gallic acid) Ine/ iS4 Singleton & Rossi (1965)
1.2.2 Total Antioxidant (trolox) 1nef35ve9 DPPH method.
13 mwnzsiesdusznoumaniives exlaaile w@nsd waznsyanes fai
- MTATIEALUTAU 1ne5 AOAC (2016) 991.20
- MyAsziluiu 1nes AOAC (2016) 948.15
- mM5ies1esinnuty Tngs AOAC (2016) 925.10 uaz 950.46

- ASIATIEILEN TnedT AOAC (2016) 923.03 way 920.153
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- MywaTevasiulawmse 1ne3s Method of analysis for nutrition labelling
(Sullivan & Carpenter, 1993) chapter 6 proximate and mineral analysis
14 mMIlATeRuAass (calories) 1a835 Method of analysis for nutrition

labelling (Sullivan & Carpenter, 1993) chapter 6 proximate and mineral analysis

NaN1579e
1. M5BAERUSUULALSTURYs Uaa azliAla L@3sd wagnsenesi 1neis HPLC

lnefinguansnwaluiife Beta-Carotene Lycopene Lutein Zeaxanthin wa Astraxanthin

Table 1 Concentration of carotenoid contentss in avocado, passion fruit and black ginger

Carotenoids pg/100g

Samples Beta Lycopene Lutein Zeaxanthin Astraxanthin
Carotene
Avocado 65.94 N.D. 91.21 30.12 N.D.
Passion fruit 383.70 N.D. 87.43 60.04 <20.00
Black ginger N.D. N.D. 120.11 N.D. <20.00

Remark N.D. = Not Detected

A159fi 1 (Table 1) nan1siwsizvimusinaualsfiuesd wudn eglinln
UTunal Beta-Carotene Wiy 65.94 pg/100g as73linuyIun Lycopene Usunad Lutein
WU 91.21 pg/100g USuneu Zeaxanthin windu 30.12 ug/100g wag msaalunulsunu
Astraxanthin La113a 4U3u184 Beta-Carotene mnﬁqmwhﬁu 383.70 pg/100g mTraliiny
UTUal Lycopene U3anau Lutein winfu 87.43 pg/100g U3 Zeaxanthin 111U 60.04 g/100g
warUSuad Astraxanthin 1eenin 20.00 pg/100g Nseem liwuU3un Beta-Carotene lainu
USunal Lycopene USunau Lutein 1Ay 120.11 pg/100g luwuiinned Zeaxanthin Lag
USunau Astraxanthin %eenan 20.00 pg/100g

PNMTIATEIUTIIuAlsivess nudiasianuUSine Lutein Asuth 3 faegns
FrozlamlafiuSunanindu 91.21 pg/100g 1@saUsHNaNTNAU 87.43 ug/100g WaTNTEYIER
fiU3nas Lutein 1nnilgawinfu 120,11 pg/100g wagn3aalainuu3un Lycopene luaglanile
LENTE LAZNIEYA

2. MTATARINTIUNMIAUeYYadasy MIlnTeansinueyladaszvetazlimin
L@5d haznIzeni 1neds Total polyphenol (as gallic acid) waz Total Antioxidant (Trolox)

mg eq Trolox/100g

219



Sciences and Environment Journal 2021; 22(2): 216-223

|
Table 2 Concentration of bioactive compounds and antioxidant activity in avocado,

passion fruit and black ginger

Total polyphenol Total Antioxidant
Samples (as gallic acid) (Trolox)
mg/g (dry basis) mg eq Trolox/100g
Avocado 0.42 51.54
Passion fruit 1.19 170.94
Black ginger 2.14 205.19

91NA15197 2 (Table 2) naN15ILATIEN Total polyphenol (as gallic acid) Wua1
azlaala dUSuad 0.42 me/g lasa JUTHI 1.19 meg/g nszwea AUTuI 2.14 mg/g Wa
AN53ATIZ9 Total Antioxidant (Trolox) mg eq Trolox/100g #ua1 wua1 azlaale dUTue
51.54 mg eq Trolox/100g t@175a HUSunal 170.94 mg eq Trolox/100g Nsza1861 JUTuw
205.19 mg eq Trolox/100g

3. NNFIAATIZIBIAUTENDUNNLATYDIDE1IALA L@ LaTNTEUUe

Table 3 Proximate analysis of avocado, passion fruit and black ginger.

Compounds Avocado Passion fruit Black ginger

(g/1009) (%) (%) (%)
Ash 0.55 0.66 2.20
Carbohydrate 7.71 14.69 19.79
Lipid 4.61 242 0.43
Moisture Content 86.10 79.69 73.96
Protein 1.00 2.54 3.60
calories (Kcal/100g) 76.45 90.70 97.43

91nA15197 3 (Table  3) nan1shasizesAUsznaumanil ezlaanla 1@1sd uaz
AsEAneR1 WU erlanladuSunauin winduseway 0.55 aslulawmsauindusesay 7.71 Tusiu
wiifudesay 4.61 anuTuwiiudosay 86.10 Wsiiuwhfugesay 1.00 ndsauwiiu 76.45
AlawAaas3d/100 Ay w@nasaduSunandviniusesay 0.66 a1slulawmsavinduioeay 14.69
Tashuinfudesay 2.42 aAruduinfudesas 79.69 Tusauvindudesay 2.56 wadsuwiiu
90.70 AlawAaas3/100 A5 wagnszvemdusunananviniusesas 2.20 anslulawmsavinnu
ovaz 19.79 lusuiniudesas 0.43 Anuduindudesas 73.96 Tsauwinfudesay 3.60

NAIUWINAY 97.43 AlakAaas3/100 n5u
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1. mywesgvilinaualsfiusee lusylinle @298 wagnseanenn 1neis HPLC/DAD
IﬂaﬁmjumiﬁﬁLﬂiﬂsﬁﬁ'ﬂ@i@lﬂﬁﬁa Beta-carotene Lycopene Lutein Zeaxanthin Wiag Astraxanthin
Fauelsiiuondt uudlsioonidu 2 ngu Ae Xanthophylls A Lutein Zeaxanthin Uag Astraxanthin
way Carotenes bown Beta-carotene, Lycopene (Ochoa et al., 2020) 1@15& JUSu"0 Beta-
carotene mﬂﬁqmwhﬁu 383.70 1g/100g Jufuunases provitamin A azunngluglves
Beta-carotene (Dos Reis et al., 2018) %nﬁﬂLLazwavl,ﬂﬁﬁﬂ?mmuﬂiiﬁua&lﬁ (Alpha-carotene,
Beta-carotene, Beta-cryptoxanthin, Lutein, Zeaxanthin, wag Lycopene) ﬁwumuﬁiimﬁﬁ
wluudsosensiueyyadass Jsztietenusu DNA anmsifnuffseeendinduvedlusiy
Jastunsiialsaurswiia (Wihong et al,, 2019) nsgaeadUsue Lutein mﬂﬁqmwhﬁu
120.11 pg/100g %4 Lutein 1Wuansiuoyyadaszdmaliiguaind desfulsavnaaneni 1oy
lspRanTzanal Iﬁﬂﬁgmmw%’mﬁa}am@au Dudy wardsdostunsiiaiiesen anernsdniay
Isaviaendenudad (Chung et al., 2019; Benjamin et al., 2018)

2. MslATIERAINsIINNSEUeYyaBasEuATqNEN1TINM MRS IEsEY
auyadaszvaterlinila @133 Lagnszv1eni 1aed5 Total polyphenol (as gallic acid) uag
Total Antioxidant (Trolox) mg eq Trolox/100g WaNITIATIZR WU ATEABAIRUTUU
2.14 mg/g Way 205.19 mg eq Trolox/100g %nﬁﬁﬂgqqm PnATeAgtemuInszne
fiansfidlgrinistanimmvanevia 1wy atlau (Flavones) ansdsenautssuamifludn (Phenolic
compound) s Seanmmanifinaaudadddalummduamsiuouyadas msfunssnau
Jusiu (Luksanaeilas, 2015) wawnszwnemdall arsdunisiing il Hosfumsiiniieon
Jaatunsiialsamila LLazqwéiuﬂﬂiﬁwuﬂﬁiLﬁmm’mé"m Wudu (zumi et al, 2020) Fnuaznalsl
azdlansngnuadluuiuings laun ansuseneuilludn Iandu C el E uay Beta-carotene
Judu Fsaunseandasndowwainisielsadig 4 16 Tnsamzarsuseneuiiludn Fudu
ansFuoyyadastidmanaqua Moy wiAeuinegs (Kawa-Rygielska et al, 2019; Zhu et al,
2019)

3. MyaATzesAlszneumaaiivesezlinla L@sa Lagnseen nuiezlaile

LY (%

fivsualadiugean Soraz 4.61 Tavsualaiuluezlinladosaz 60-80 Wunsalufiuwia

o P~

Lddudnddny fe nsnlewadn aneddenuin niatawadn atusalesiuniizievesdugiu
anamsdniauvassmeluludunfsesiinmeld wazdiiuvesezlnladaiinfiufiazanele
Tulafunasfianswgnuadiganddnualdiinly W raslsila welsfiueed wasinfiud Jusu

(Wang et al., 2019; Salazar-Lopez et al., 2020; Permal et al., 2020)
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NAANANIINITINYATIINTOIDUBUADLUIAB ﬁﬂﬁ’?ﬂL‘W‘?ﬁ‘lﬂ_ﬁﬂj ﬁﬂ%mmmisﬁuaﬂﬁ

a

ansiusyyadaszuandeiuly Geezlaanle la1isa uaznszve MhwiAnuiased
USunew ualsiiuees wulansadivsuna dan-ualsiiu Mﬂﬁqmﬁﬁu 383.70 ug/100g NI
RFIEHRLIGITY mnﬁzjmwhﬁ’u 120.11 pg/100g HaNTAATIERANTFUBYYadasEvetalm
10 1@5d waznszes Mhundesgiusunm Total polyphenol (as eallic acid) nszanes
ﬁﬂ%mmmnﬁqmwﬁﬁu 2.12 mg/g way Total Antioxidant (Trolox) mg eq Trolox/100g
ﬂizmﬂﬁwﬁﬁmmmﬂ‘ﬁ'qmvhﬁ”u 205.19 mg eq Trolox/100g Lagn153LATIERIAUTENDUN

wil azhinladusinaluiugegn Seeas 4.61

AnAnssuUszENA
YBUDUAMANIATEAIVIIYINIAanShazinalulagni15o1ms AugIneAans

wazmAlulad svinendesudgusysal NgnneenuazmnuazIewmaslunsAtluNuIY
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