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Abstract

The objectives of this study were to compare the physicochemical properties, functional components and antioxidant
activities of noni fruit juices from six different regions of cultivation: Samoa, Indonesia, China (Hainan), Hawaii,
Thailand and Tahiti. The pH values of noni fruit juices ranged from 3.63 to 3.83, and the soluble contents were
5.97-6.97 °Brix. In regard to color, the L, a and b values of noni juices were in the ranges of 33.41-46.51, 3.44-7.98,
and 2.42-22.20, respectively. The polyphenol content of noni fruit juice from Indonesia was significantly higher
than other samples. The Thailand noni fruit juice contained the highest amounts of scopoletin (8.62 mg/100 mL)
and rutin (2.03 mg/100 mL). The noni fruit juice from Indonesia showed the higher antioxidant activities (DPPH
and ABTS radical scavenging activity) than others. In conclusion, These results suggest that noni fruit juice may
be a good source of functional food with antioxidant activity and can serve as the basis data for the use of noni

fruit in the food industry.
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pHE pH meter(GmbH; 8603, Mettler-Toledo, Greifensee,
Switzerland) 2 243815131, 7H8A] 18 E S-S refractometer
(N-1q, Atago Co., Tokyo, Japan)E AF8-3lo] =713 ch
QA =y ZAFHe] M= FFWATHLA=97.79,
a*=-0.38, b*=2.05) 2.2 X% 3} colorimeter(CR-400, Minolta
Co., Tokyo, Japan)E ©]&3}o] huntergk(L*=lightness,
a*=redness, b*=yellowness)= 58] WHa =43 H 7S
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Fodeh 2, 948 =y A8 0.1 mLE A3 Ho] 3t
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1,1-diphenyl-2-picryl-hydrazyl(DPPH) 2}tz &£A 52
Blois(15)¢] WH-& g3l 4319k AZ 0.1 mLE
#3ted 02 mM DPPH €9 50 LS 7}gF £ 37TCllA] 302
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6714 AR U dulf FAFHET v B2 - Eejus
e eI B ol el v ESFS AU 92T
29| FYu|s TS 543 A, 54.95-114.27 pg/mL=

Table 1. pH value, solid content and color difference of noni juices from different regions of cultivation

Color value
Sample pH value °Brix
L value a value b value

Samoa 375+0.00"? 6.93+0.06" 46.04+0.08° 5.82+0.03° 15.82+0.03
Indonesia 3.79+0.01° 5.97+0.06" 36.00+0.04° 6.02+0.01° 6.26+0.02°
China 3.830.00° 6.17+0.06" 39.50+0.03 7.98+0.05" 11.500.01°
Hawaii 3.63+0.00° 6.97+0.06" 46.51%0.02° 6.75+0.03" 203240.07°
Thailand 3.81+0,00° 6.1740.06" 33.41:0,01' 3442003 2424003
Tahiti 3,640,00° 6.07+0.06% 49.12:0.01* 4.80£0,01° 22.20+0,04"

"Each pH and °Brix value represents the meantSD (n=3). Each color value represents the mean£SD (n=5).
Walues in the column with different superscript letters are significantly different at p<0.05.
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Total polyphenol content (mg/mlL)

a
b b
12 |
C

10 |

08 | ¢
06 |

04 |

02 |

0.0

Hawaii Thailand Tahiti

Samoa Indonesia China
Fig. 1. Total polyphenol content of noni juices from different regions
of cultivation.

Each bar represents the meantSD of triplicates. Means with the same small letter in
each bar are not significantly different at p<0.05 using Duncan’s multiple range test.
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Table 2. Scopoletin and rutin contents of noni juices from
different regions of cultivation

Sample Scopoletin (mg/100 mL)  Rutin (mg/100 mL)
Samoa 6.2240.08"” 1.00£0.02°
Indonesia 5.23+0,00° 1.16:0.02°
China 2.82+0.18° 0.77:0.18°
Hawaii 276+0.06° 0.93+0.02°
Thailand 8.6240.29" 2,030.08"
Tahiti 3.70£0.07° 0.45£0,02°

yEach value represents the meantSD (n=3).
alues in the column with different superscript letters are significantly different
at p<0.05.
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Fig. 2. Antioxidant activities of juices from different regions of
cultivation.

Each bar represents the meantSD of triplicates. Means with the same small letter in
each bar are not significantly different at p<0.05 using Duncan’s multiple range test.
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