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ABSTRACT

ANTIOXIDANT AND TOXICITY STUDIES OF FRUIT PEEL EXTRACTS

In this study, the peel extracts of species from family Curcurbitacea that included
Cucumis melo var. cantalupensis, Cucumis melo var. inodorus and Citrullus
lanatus were investigated on their total phenolic content using Folin-Ciocalteau
method, DPPH radical scavenging activity and toxicity. Methanol was used as the
extracting solvents of each extracts. All of the three extracts exhibited the ability
to scavenge free radicals. The highest scavenging effect was presented by
methanolic extract of Cucumis melo var. inodorus (1C5,=4.61) which was
corresponding to its highest total phenolic content (64.2 + 0.10 pg GAE/ml).
Meanwhile, the lethality concentration presented by each extracts was less than
10 pl/ml. The results of this study indicate that methanol provided good extraction
but at the same time might interfered the toxicity level presented by each extract.



	ABSTRACT 
	TABLE OF CONTENTS 
	CHAPTER 1
	INTRODUCTION
	1.1 Background of Study 
	1.2 Problem Statement
	1.3 Significance of the Study 
	1.4 Objectives of the Study


	CHAPTER 2
	LITERATURE REVIEW
	2.1 Free radicals 
	2.2 Oxidative Stress 
	2.3 Antioxidant 
	2.4 Antioxidant Compound 
	2.5 Fruit Samples


	CHAPTER 3
	METHODOLOGY
	3.1 Materials
	3.1.1 Raw materials 
	3.1.2 Chemicals 
	3.1.3 Apparatus 

	3.2 Methods 
	3.2.1 Sampling 
	3.2.2 Preparation of peel extracts 
	3.2.3 Total phenolic content 
	3.2.4 DPPH antioxidant assay 
	3.2.5 Toxicity test 

	3.3 Statistical Analysis 


	CHAPTER 4
	RESULTS AND DISCUSSIONS 
	4.1 Total Phenolic Content 
	4.2 DPPH Assay 
	4.3 Toxicity study 


	CHAPTER 5
	CONCLUSION AND RECOMMENDATION 

	CITED REFERENCES 
	APPENDICES
	CURRICULUM VITAE 



