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Anthocyanin and Total Phenolic Content of

Mangosteen and Its Juices

Arusa Chaovanalikit* and Arunya Mingmuang

ABSTRACT

Mangosteen is composed of 17 percent hard skin, 48 percent soft skin, 30
percent flesh, and 4 percent cap (1 percent loss during sample preparation). Soft skin
contained the highest total phenolic content (3,404 mg GAE/100 g) and the highest
antioxidant activity while hard skin contained the highest anthocyanin content (179.49
mg Cyn-3-Glu/100 g). None of anthocyanin was found in flesh. After the mangosteen
juices were processed, the total phenolic content and anthocyanin were determined.
Total phenolic content of processed mangosteen juice is 35.56 mg GAE/100 mL

whereas the anthocyanin content is 0.018 mg Cyn-3-Glu/100 mL.
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