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Lycopene is an effective antioxidant, which is responsible for red color of
various kinds of fruits and vegetables such as tomato, watermelon and gac. In this
study, the ripe gac fruit was determined in chemical composition and lycopene from
gac aril was then extracted by using the enzyme aided extraction and supercritical
carbon dioxide, SC-CO,, methods. Pulp and aril of gac fruit were high in moisture (90
and 83.48%, respectively) and carbohydrate (54.81 and 53.87%, respectively). Fat was
found in gac seed and aril, having an average value of 31.76 and 11.20%,
respectively. For the enzyme aided extraction method, the highest lycopene yield
(2386.01 pg/g of gac aril) was obtained with 2%pectinase treated sample at 60 min
incubation time with hexane. For SC-CO, method, the suitable condition for
lycopene extraction was obtained using the pressure at 1800 psi and 10 min, which
gave highest in lycopene yield (1421.40 pg/g of gac aril). The lycopene yield of
SC-CO, method was similar to that of enzymatic method with ethyl acetate (1363.43
ug/g of gac aril), which ethyl acetate is commonly used in food products. The
extraction time of SC-CO, method was less than that of enzymatic method but, the
extraction temperature of SC-CO, method was higher than that of enzymatic
method. However, both methods can be used to extract lycopene from gac fruit and

lycopene can be applied for use as a food additive by safety.



