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Abstract:[Objective] The aim was to investigate 50% methanol extracts of different parts
(peel, pulp and seed, leaf) from avocado ( Persea americana Mill. ) for total phenolic con-
tent, in vitro antioxidant activity, and antimicrobial activities. The correlation between an-
tioxidant activity and total phenolic content was also analyzed. [Methods)The contents of to-

tal phenol were measured by Folin-Ciocalteau assay. In vitro antioxidant activity was evalua-

ted using the DPPH ¢ assay. Correlation between

antioxidant activity and total phenolic content
WeFs B HA:2015-11-20

Ve (1980 4o B4 FE R R VA analyzed by using the Bivariate correlation

A5 analysis of SPSS 19. 0 version. Antimicrobial ac-
* VR 5 T A 45 93 H R 14010) %R B, tivities were performed by disk diffusion. [ Re-

* x WIRVESE BP L9799 —) B W+ iFs b, FEMNSH
TR A R A 7™ SR In TBF %%, E-mail : pan7260 @ 126.

com,

sults] Peel had a higher phenolic content than
seed and leaf, whereas the pulp’s was the low-

est. Peel,seed and leaf had more intense in vitro
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antioxidant potential than the pulp. The positive correlation between the antioxidant capacity

and total phenolic content was significantly (P < 0. 05), which correlation coefficient was up

to 0. 983. In other words, the antioxidant capacity was enhanced along with the increase of to-

tal phenolic content. The peel and the seed displayed moderate antimicrobial effects against

Staphylococcus aureus , but had no inhibitory effects against Candida albicans. [Conclusion}

The avocado shows great intense in antioxidant potential and moderate antimicrobial effects,

which provide a scientific basis to the research about comprehensive development and utiliza-

tion of the avocado.

Key words: avocado (Persea americana Mill. ) ,total phenols, antioxidant activity,antimicro-

bial activity
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Table 1 The total phenolic content of four parts from avocado

HR A Part Sl 7 i Total phenolic content( %)
H K7 Peel 29.9540.06" *

S Pulp 1.1140.03*

R Seed 16.4440. 03" *

¥ Leaf 15.0840. 03"

Heox o RORGELPIPIARLL . P <0. 01, 2 5 &
Note:compared with different part, * % represents P < 0. 01, the
difference is extremely significant
2.2 MEEAERBATEMBE

M3 2 T, DPPH « H A1 1 28 B0 B ik
(ICs fFD AR, R W BT A AL RE Jy B . DL BT IR 1M 7R
(VO VER B XS B ahAY 4 A &R AL 1Y i 2k RE ) 5
SN Ve RESRESHT>RA, 4 HF
LA LA L RE I AFTER 3 22 5% ( P <C0. 01),
R2 HBEANTBATIENLENN IC,E
Table 2  The ICs, value of antioxidant effect of four parts

from avocado

FRAL Part E]eug]rzijin equation 1G5 (pg + mL™H)
B Peel %2::’(1): é%éi*’"*z' 3957 10,6940, 06" *
B A Pulp ?}32::(())'. })ffg;r +8.9177 370.7340.26"
4% Seed %Z%‘. ;é19111+ 0. 5471 15.75-40. 21"
MF Leaf 1%2::%)" Zgélzf+2 971 24.08+0.19*
Ve y = 12. 29502 — 1. 2429 4 1740.13% *

R?=0.9906

Heox x RORGEOLPIPIAHLL . P <0.01, 25 B 3#
Note:compared with different part, * x represents P < 0. 01, the
difference is extremely significant
2.3 BEAENEEHESENMEXY
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Table 3 The antibacterial effect of different part of avocado

M e
rﬁﬁ? Inhibition zone diameters(mm)
Strains Rl RE RE T

Peel Pulp Seed Leaf
& B R s .
Sta phylococcus aureus o '
1 BRI o _ _ -
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. — RN TEME N
Note:—indicates no inhibitory effect
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