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ABSTRACT

Three parts of 16 cultivars of mature eggplant (Solanum spp.) fruits: skin, pulp and the
whole fruit from local markets in Chiang Mai Province were extracted and determined for
antioxidant activity (AA) using DPPH radical scavenging activity method as well as their
antioxidant contents including enzymatic antioxidants: catalase (CAT), ascorbate peroxidase
(APX) and superoxide dismutase (SOD) activities and nonenzymatic antioxidants: total phenolic
compound, vitamin C and vitamin E contents. The AA and antioxidant contents of eggplant fruits
were found to depend on the part of fruits and the cultivar. The extract from the skin exhibited
higher AA than those from the whole fruit and pulp of all cultivars, the highest AA was found in
the skin of Kae cultivar. The highest total phenolic, vitamin C and vitamin E contents were found
in the skin of Kae, Pu and Yao Keaw respectively. The highest CAT, APX and SOD activities
were found in the pulp of Muang Kan Dum, Muang Lek and Kang Kop respectively. It was also
found that the total phenolic content was highly correlated with AA in the skin (R2 = 0.88), pulp
(R2 = (0.92) and the whole fruit (R2 =0.97). There was no correlation between the activities of the
three enzymes, vitamin C or vitamin E content with AA in the three parts of eggplant fruits.

The effect of heat treatment on the changes in AA and some antioxidant contents in the
skin and pulp of 6 cultivars of eggplant fruits: Chao Phraya, Praoh, Yao Keaw, Yao Muang,
Muang Lek and Pao was investigated. The fruits were steamed at 100 °C for 5, 7.5, 10 and 15

minutes. The results showed that heat treatment elevated AA in the pulp whereas reduction of AA



was observed in the skin of all cultivars. The AA and total phenolic content increased with the
increased heating time. The highest AA and total phenolic content were obtained after heating the
fruits for 10-15 minutes. However, heat treatment resulted in a reduction of CAT, APX and SOD
activities and the vitamin C and E contents. This study indicates that heat treatment enhances AA

in the pulp as a result of increasing total phenolic content.



