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Study on the stability of Musa sapientum Linn. peel extracts
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ABSTRACT

The purpose of this research was to study efficiency of antioxidant activity and stability of
Musa sapientum Linn. peel extracts. The extracts were obtained by extract with acetone, ethanol
and chloroform as extraction solvents using ultrasonic-assisted extraction for 30 minutes. Acetone
extract showed the highest total phenolic contents of 47.363+0.199 mg GAE/g. Ethanol and
chloroform extracts had total phenolic contents of 44.842+0.304 and 40.597+0.199 mg GAE /g,
respectively. The antioxidant activity was determined using DPPH method. The results revealed
that the acetone extract showed the highest antioxidant activity of 0.569+0.022 mg AAC/g. The
ethanol and chloroform extracts displayed the antioxidant activity of 0.446+0.008 and 0.172+0.010
mg AAC/g, respectively. The total phenolic contents and the antioxidant activity of all extracts
significantly decreased after storage for 2 years. However, the acetone extract was the most stable
substance, second and third to ethanol and chloroform extracts, respectively. Therefore, this study
confirmed that acetone is the best solvent for Musa sapientum Linn. peel extracts for the further

development of cosmetic products.

Keywords: Musa sapientum Linn. peel Extracts/ Total Phenolic Content/ Radical Scavenging

Activity/ Acetone extract
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