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Pomelo [Citrus maxima Merr.] is one of Thai economic plant and the largest
citrus fruits are rich sources of total polyphenol contents as well as on the
antioxidant activity. This work aimed at studying the content of total polyphenol
contents and antioxidant activity in different fruit tissues; such as flavedo, albedo,
segment membranes and seeds of seven pumelo cultivars were collected from
orchared in five provinces and the most popular cultivars grown in each provinces;
such as Kao Numpueng, Thong Dee, Kao Paen, Kao Yai, Tha Knoi, Pattavee and Kao
Tanggwa. They were determined total polyphenol contents and antioxidant capacity
(ferric reducing antioxidant power (FRAP) assay and 2, 2-diphenyl-1-picrylhydrazyl
(DPPH) assay. The highest content total polyphenol contents of fruit parts was found
in seeds (3992.21 Hg/g, Dw), as the following order : albedo (1896.15 Llg/g, Dw),
flavedo (1808.76 Mg/g, Dw) and segsment membranes 1321.56 (Ug/g, Dw)
respenctively. The highest content total polyphenol contents of seven pummelo
cultivars was found in the pink cultivars in Tha Knoi and Thong Dee had better the
total polyphenol contents than the white ones (Pattavee, Kao Yai, Kao Tanggwa, Kao
Numpueng and Kao Paen)

A linear relationship existed between total polyphenol contents and DPPH
(" = 0.702) and FRAT (" = 0.659)

In the light of the deta obtained, pomeloes can be bioactive compounds are

rich sources of antioxidant capacity and suitable for industrial processing.
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