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Background: Cynometra cauliflora (Namnam), Morus rubra (Red mulberry) and Psidium
cattleionum (Cherry guava) are commonly found fruits in Sri Lanka. However, the nutritional 
and biochemical properties of these fruits have not been studied extensively. 

Objectives: This study was designed to evaluate the antioxidant activity and total phenolic 
content of these fruits. 

Methods: The samples were collected at a matured stage from wild and air-dried fruits, in 
order to get rid of moisture. Dried samples were ground and extracted with Ethyl acetate and 
Methanol successively. The extracts were evaporated using a rotary evaporator <40 C to obtain 
crude extracts. The antioxidant properties of all extracts were studied using 2,2 Diphenyl-1-
picrylhydrazyl DPPH assay with ascorbic acid as the standard and the polyphenol content was 
measured in terms of gallic acid equivalents using Folin-Ciocalteu method. The experiment 
was conducted using a Complete Randomized Design (CRD) with 3 replicates.

Results:  IC50 values in terms of DPPH radical scavenging activity were recorded and all three 
fruits consisted with comparable activities with the standard. All species were reported high 
IC50 values in MeOH extraction compared to EtOAc extraction. Out of three species namnam 
MeOH extract reported the highest 51.74 mg/ galic acid and the lowest was in namnam EtOAc 
extract:22.02 mg of galic acid equivalent per 1g.

Conclusion: All three fruits are rich in antioxidants which can scavenge DPPH free radicals 
as well as with high levels of polyphenols, thereby the greater potential to be used as 
antioxidant sources in functional foods. 
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