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ABSTRACT

BACKGROUND: Mangosteen (Garcinia mangostana L.) rind had been
known as an agriculture waste. However, some recent studies reported
that Mangosteen rind had some health benefit. The rind (skin) of
Mangosteen fruit was reported to contain compounds such as xanthones
and anthocyanin antioxidants. There is a need to examine the chemical
compound content of Mangosteen rind and the activities of antioxidants
contained in the Mangosteen rind, so as to increase natural source of
antioxidants for human health. This study aimed to produce ethanol
extract of Mangosteen rind, to identify chemical compound content, and
test its antioxidant activity.

SUBJECT AND METHODS: Ethanol extract of Mangosteen rind was
produced to identify its chemical compound content. The DPPH method
was used to test Mangosteen’s antioxidant activity with EC50 as a measure
of the fruit potency. Half maximal effective concentration (EC50) refers to
the concentration of Mangosteen fruit which induces a response halfway
between the baseline and maximum states after a specified exposure time.
The EC50 of Mangosteen and vitamin C were compared.

RESULTS: Mangosteen rind extract consisted of saponin, tannins,
polyphenol, triterpenoid, flavonoid, alkaloid and glycoside. The DPPH test
of antioxidant activity showed that the EC50 of Mangosteen was 8.85
ug/ml, which exceeded the EC50 of 4.55 ug/ml in vitamin C.
CONCLUSION: Mangosteen rind extract consisted of saponin, tannin,
polyphenol, triterpenoid, flavonoid, alkaloid and glycoside. Mangosteen
rind extract has a strong antioxidant activity.
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