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Comparative Study of Bioactive Compounds from Coral Vine Seeds and

their Application in Coral Vine Jam

Panumas Jindawong and Puttaporn Songsri
ABSTRACT

The objectives of this study were to investigate total phenolic compounds,
total flavonoids and antioxidative activities of crude extract of coral vine (Antigonon
leptopus) seeds.Development of coral vine jam supplemented with coral vine
seeds.The coral vine seeds were extracted using 95% ethanol.Total phenolic
content, total flavonoids content and antioxidative activities were evaluated using
Folin-Ciocalteu assay,Aluminium chloride assay and diphenyl-1-picrylhydrazyl (DPPH)
scavenging methods, respectively. The results of total phenolic contents of coral
vine seed extracts were 4,984+729.48 mg GAE/g dry weight.The results of total
flavonoids content of coral vine seed extracts were12,967.92+1,056.31ug QE/g dry
weight.And results of antioxidant activity of coral vine seed extracts dilution rate 1:15
was radical scavenging15.80+6.18%. Then, study the total phenolic compounds,total
flavonoids and antioxidative activities ofcoral vinejam (control) and coral vine jam
supplemented with0.5% coral vine seed powder were prepared. Found that the total
phenolic content, total flavonoids content and antioxidant activity of coral vine jam
supplemented with coral vine seed significantly higher the control (p<0.05).
Therefore, there is some potential in coral vine seeds to use as food fortification and

dietary supplements

Keywords: Coral vine seed, Coral vine jam, Phenolic compounds,Flavonoids,

Antioxidant activity
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mMIsnageuUiuaasivedninesiunaaeulngdsFolin-Ciocalteu fidauUasunan
Dudonne et al,, 2009Im8ﬁﬂmiaﬁ’mLmﬁmwawmmﬁazawﬁwéhﬁwazma 95%Ethanol
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gamgiviendunan 30 uiithansazaefilaluinrnsganduneasil 415 nméeiaied
Spectrophotometer3u Novaspec Plus munalsnamaluesssuedoUiouiieuiu
N3MMIZIUTBIQuUercetin TuYIANULUTUA0-200pg/ml Uazuanstosalumig
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AN IvaRae95%EthanolneilSeulflsuiunsnunsguvensaunadnluganinu

|t 0.1-0.4 mg/ml fann5199 1 wazn il Inudansainudaniswunivsunaiiuedn

1AYTINAY 4,984+729.48mg GAE/g dry weight
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WIBUT%Sodium carbonate 25 ml

%3 Sodium carbonate 1.75 ¢ agang@iazatsn 25 ml Turiadelsnins

W383 1 mg/ml Stock gallic acid 25 ml

41 Gallic acid 25 meazang@inazaisul 25 ml luvandsusung

ATNAUINT VLNITATEUETUINTFIU Gallic acid APULTLUTUFNG

LASEUAT Blank | Control
WIMIEY STD | STD
ALY | [Gallic 0 0.1 02 | 03 | 04
ANg € acidlmg/ml
Usuu Gallic - Oml | 0.1ml|02ml|03ml]|0.4ml
acid (1mg/ml)
VSt 10ml| 10mt | 99ml|98ml|9.7ml|96ml

nAsaneIUSuunanliueenlaesauluansana

W38U 1 M Potassium acetate 2 ml

43 0.196 ¢ avanadvinazatwii 2 ml luraennnaes

W38N 10%Aluminium chloride5 ml

T3 0.5 ¢ azarwivinazaisun 5 ml lunasanaass

W38 200 pg/ml stockquercetin 50 ml(:3931931n 1000 ug/ml BHT)
WiSew 1000 pe/ml BHT IagdaBHT 0.01 ¢ avanasviazans 95%Ethanol 50 mlluwinids

Yuwsweliiniugaansazang 1000 ug/ml BHT 11 2ml L#is 95%Ethanoldgml




ATAUINT U2 NITHTHUAITUINTFIU quercetin APULTUTUFNG <)

N5

LASUUAS Blank Control
U999 1U STD STD
AVLINTY | [quercetin] 0 40 80 | 120 | 160
NS ) ug/ml
Usnau - Oml | 02ml|04ml|0.6ml|0.8ml
quercetin(1000
pg/ml)
Usnau 1 ml Iml | 08ml|0.6ml|04ml]|02ml
95%€Ethanol

4 s
nsAnwgnsiueyyadasluansann

W34 0.1 mmol DPPH 25 ml

%1 DPPH 0.001 ¢ azaneiviazans 95% Ethanol 25 ml Tuviadau3uins

L9383 400pg/ml stock BHT 10 ml(t3991931A 1000 pg/ml BHT)

WSy 1000 pe/ml BHT TagdaBHT 0.01 ¢ avanasvihazans 95%Ethanol 10 mlluwinids

Usunasiwgbiidnfiugaansagany 1000 ug/ml BHT 11 4 ml Liu 95%Ethanol 6 ml

ATAUINT U3 NISHTEUAITUINTFIY BHT AULUTUAN 9

WWSBUANS
UINTFIU
AMUIUTU

A4 9)

95%Ethanol

Blank | Control

STD STD
[BHT] pg/ml 0 50 100 200 400
Usunad BHT - OmlL [O05ml| 1ml | 2ml | 4ml
(1000 pg/mU)
Usuna 4 ml dgml [ 35ml| 3ml | 2ml | Oml
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AMRUINT ALNaNITANYIUTIATILEANTETINYRIENTUIM5g U Gallic acid AT

$4 9)

P = a a a Y] 3
AINHNUINT A20aN1TANWIUIUIUNUDE ﬂiﬂﬂijuﬂ@ﬂaqﬁaﬂﬂLNa@W'N‘UﬂW”\I



0 pg/ml 40 pg/ml 80 pg/ml 120 pg/ml 160 pg/ml

MWHUINT AdHANSANUTINUNaN L ILBALAETINVRETUIMSFIU QuercetinAdyl

LUUTURANY
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AMNNUINT ASHENSANYUTINUNATILEEAlAYTINVRIATANALELNIAYLY LaZUEs

WIBLWAUNER

e A

0 pg/ml 50 pg/ml 100 pg/ml 200 pg/ml 400 pg/ml

ANRUINT ABNANSANYIEVITATOUYADATLYDIANTUINTF I BHT
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MWHUINT ABKANTSANYINNSANUBUYADATLUDIATANALIUNIIVLY UALUILIYUNLY

<@
LA



W11



