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The Study of Antioxidant in Raw Sacha Inchi Powder and Cooked Sacha Inchi Powder by
DPPH Assay
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ABSTRACT

Plukenetia volubilis is commonly known as Sacha inchi. The seeds of this plant are rich
sources of fatty acid, tocopherols and phenolic compounds which has antioxidant properties. In this
study our purpose to determine the antioxidant activity of raw and cooked Sacha inchi extracts by
using DPPH assay. The powdered of raw and cooked Sacha inchi 1 g were macerated in 1mL of
ethanol for 4 hr. and centrifuged at 3,000 rpm for 10 min. The obtained supernatant solution was
then centrifuged at 3,000 rpm for 10 min. The extracted 1,000 pL of the supernatant from this
section was used for the determination of antioxidant activity by using DPPH assay and measured
absorbance at 517 nm. The ascorbic acid used as positive control. The results showed that both raw
and cooked Sacha inchi at a concentration of 1 g/mL had an antioxidant activity with the
%inhibition of 93.62+0.20% and 93.29+0.48% while the ascorbic acid at a concentration of 2, 4, 6,
8 and 10 pg/mL have 28.33+1.25%, 38.53+0.58%, 60.20+0.05%, 79.33+0.31% and 94.13+ 0.37%,
respectively. In addition, the results of the antioxidant activity of both extracts and ascorbic acid 10

Lg/mL were not significantly different at p<0.05 according to one-way ANOVA
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