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ANTIOXIDATIVE ACTIVITY OF EXTRACTS FROM FRUITS OF NONI (MORINDA CITRIFOLIA)
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Abstract

This study was conducted to evaluate the
antioxidative activity of extracts from fruits of
Noni (Morinda citrifolia). Hot (80°C) water, 50
% aqueous or absolute ethanol, ethyl acetate
and supercritical fluid carbon dioxide SF-CO;
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were used as solvents to extract the effective
components The
antioxidative activity of extracts was measured
by Trolox equivalent antioxidant capacity
(TEAC) assay, the scavenging ability of
reactive oxygen species ( superoxide ion,
hydroxyl radical and hydrogen peroxides) and

from fruits of Noni.

the chelating activity on ferrous ions. The
amount of total phenols was also determined in
the various extracts. Our findings indicate the
following: (a) the antioxidant efficiency of the
extract of ethyl acetate may be attributed to its
phenolic content; and (b) the 50 % aqueous
ethanol extract was exhibited various
antioxidative activity, for example,
higher TEAC, DPPH assay, the scavenging
ability of hydroxyl radical and the chelating
activity on ferrous ions. The 50 % aqueous
ethanol extraction is preferably used as a
method in the extraction of antioxidant.

showed

However, Noni fruits showed not the best

antioxidative activities compared to standard.
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