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Abstract

This research was focused on the study of bioactive compounds extraction from 6
different color cherry tomatoes (Lycopersicon esculentum var. cerasiforme) such as red, yellow,
brown, black, gold and white color by extracting with 5 different solvents such as distilled water,
ethanol, acetone, ethyl acetate and hexane to obtain the highest bioactive compounds such as
phenolic compounds, flavonoid compounds, carotenoids, lycopene and anthocyanin and
biological activities such as antioxidant activity and tyrosinase enzyme inhibition activity. The
results showed that ethanolic extract from cherry tomatoes gave the highest yield (32.68%) when
comparing with other solvents. The yellow tomato extracts extracted with distilled water had the
highest total phenolic compounds and antioxidant activity (29.77 milligram gallic acid equivalent
per 100 gram and 4.29 milligram ascorbic acid per 100 gram, respectively). The red tomato
extracts with ethanol extraction gave the greatest total flavonoid content (26.48 milligram
quercetin equivalent per 100 gram). Other tomato extracts found total phenolic contents and
flavonoids were similarly high in the same solvent. Total phenolic and flavonoid contents were
less found in extracts from low polar solvents (ethyl acetate and hexane). Red tomato hexane
extracts contained the highest both carotenoids and lycopene content (19.68 and 10.92 milligram
per 100 gram, respectively). In which brown, black and gold tomato extracts showed high levels
of carotenoids and lycopene but yellow and white tomato extracts are low levels. The ethanol
extracts of black tomato gave highest anthocyanin content (21.02 milligram per 100 gram) and no
amount of anthocyanin content from extracts of white tomato and low polar solvent. The

relationship between the amount of bioactive and the biological activity showed that all of



extracts were consistent with the effect of antioxidant activity which had a high positive
correlation (R=0.841) significantly (p<0.05). The study might be concluded that cherry tomato
extract, especially yellow tomato extracts and polar solvent extraction with high biological

activity can be used as bioactive compounds in cosmetics and other products.
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