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Preliminary Study on Antioxidant in Bitter Orange (Citrus aurantium L.) Juice Cultivated
in Green Farm at Khlong Ha Subdistrict, Khlong Luang District, Pathum Thani Province
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Abstract

Organically bitter orange fruits obtained from local sources, Khlong Ha Subdistrict, Khlong Luang
District, Pathum Thani Province, was preliminary studies for its antioxidative capacity. Results showed that
amount of phenolic compounds from fresh squeezed juice and frozen juice were 451.63 mg GAE/gFW and
139.74 mg GAE/ gFW, respectively. Flavonoid contents in freshly squeezed orange juice and frozen squeezed
orange juice were 260.54 mg/eFW and 74.28 mg/gFW, respectively. Freshly squeezed orange juice showed
antioxidant activity by DPPH assay value of 56.79, which showed a higher than the frozen orange juice, which
was 120.75. In this study, one of postharvest factor showed that the quality of bitter orange juices decreased
over the storage time, even at low temperatures.
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1. Amszndiunuasusenauiuednsiu Ingld Folin-Ciocalteu Reagent (5ufind wazamdy, 2551) drtndugnnu
0.13 fadans 139919M8UNaU 0.5 Taaans LAu Folin-Ciocalteu Reagent 0.13 fiadans feniald 6 w1dl LAu 7%
o a aa (% a v io' Y] [ a aa oA a a v 1 & a
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2. AneiUinamalauesd (nass ueusia uavasai auly, 2559) thdudidu 1 Geddes Hearsdaenh
ndu 4 Tadans 1y 5% NaNo, S1ury 3 fadans W13 5wt 1fiu 10% ALCL 10 $1uaw 0.3 fladans W9l3 6 unit iy
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3. Aesnanuansalun1siueyyadaseneds DPPH radical scavenging assay a ICs, (Koleva uazmniy,
2002) tmindugdu 100 Talasans naufuasazatsoyya 80mM DPPH USuia 900 Tulasans dulufifin 30 un
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AIUUSHNINNSAUOULADATLETUNEANERS

% DPPH radical scavenging activity = [(Abs. of control — Abs. of sample)/Abs. of control] x 100

NALAZIITUNANITNARDY
INKANTAULNFUD INaaATLAL1AN 7. Aaewin Weulludndiusetiminiiausetmtinuaanfnlusesas 63.72
(w/v)

Table 1 Antioxidant properties of flesh and frozen bitter orange juice.

Phenolic content Flavonoid content DPPH Scavenging ICso
(mgGAE/gFW) (mg/gFW) activity (%) (mg/V)

flesh bitter orange juice 1955 260.5429 88.04 56.79
frozen bitter orange juice 131.75 74.2857 38.19 120.75
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