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The Comparison Amount of Antioxidant and Total Phenolic Content from

Processed Products in Pulp and Mixed Peel of Raw Cultivated Banana Starch
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Abstract

Free radicals are the importance cause of disease or induced causing many kinds of disease.
Antioxidant Is a substance that acts to inhibit or resist oxidation or substances that can prevent or slow
down the oxidation of free radicals. Which raw banana is a fruit that contains many types of
antioxidants such as phenolic compounds, it helps slow down aging and reduce the risk of various
diseases. Processing raw banana to starch is another good choice for consumers. This is the source of
study to compare the antioxidant content and phenolic values in the raw cultivated banana starch, both
types of meat and mixed with peels, by using raw cultivated banana comes through the process of
processing into 2 kinds of starch.

The first is the pure banana pulp, the second is the mixed banana peel ,and then put it to trial
antioxidant activity was compared by DPPH (2,2-diphenyl-1-picrylhydrazyl) method and total
phenolic content was determined by folin-Ciocalteu reagent method in both samples.

The results of the study showed that the antioxidant content and total phenolic content of the

raw cultivated banana starch,both groups of them were significantly different (p <0.001) .
Keywords: Raw Cultivated Banana, Cultuivated Bananna Starch, Antioxidant, Total Phenolic Content
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