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Abstract.

Extracts from various parts of oriental melon were obtained and antioxidant property and anti-

oxidant constituents including total phenol, total flavonoid, total vitamin C were examined. Free radical
scavenging activity was measured by DPPH and ABTS method. Peel part of oriental melon showed the
most potent scavenging activities against DPPH and ABTS radicals. The contents of total phenol, total fla-
vonoid in peel were higher than other parts except vitamin C. The amount of vitamin C was the highest in
placenta. The relationship between antioxidant activities and antioxidant constituents was determined and
showed higher correlation coefficients between antioxidant activities and content of total phenol than other
constituents. The above results suggest that phenolic compounds affect antioxidant activity of oriental melon
and oriental melon has a good promise as functional food for enhancing health.
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Fig. 1. DPPH radical scavenging activities of various
organs from oriental melon. The results are the mean +
S.D. from three replication. Different letters indicate a
significant difference by Duncan’s multiple range test at
p <0.05.
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Fig. 2. ABTS radical scavenging activities of various
organs from oriental melon. The results are the mean +
S.D. from three replication. Different letters indicate a
significant difference by Duncan’s multiple range test at
p <0.05.

Table 1. Antioxidant constituents from various organs of
oriental melon.

. Total phenol Total flavonoid Total vitamin C
Fruit parts
mg/100g of flesh weight
Peel 13450772 159.1+6.1a 27.9+0.7b
Flesh 496+1.8¢ 43+0.1c¢ 10.6+35¢
Placenta 94.1+1.7b 10.7+0.7b  40.7+5.7a

“Mean values + standard deviations (3 replicates).

YValues with different superscripts within a same column
are significantly different at p <0.05 by Duncan’s multiple
range test.
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Table 2. Correlation coefficient between antioxidant activi-
ties and antioxidant constituents of oriental melon.

Factor DPPH ABTS Total phenol Total flavonoid
ABTS 0.96 - - -

Total phenol 1.00 097 - -

Total flavonoid 0.84  0.96 0.87 -

Total vitamin C  0.64  0.40 0.60 0.12
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