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This study was primarily concerned in determining the antioxidant 
potential of the edible parts of selected indigenous fruits grown 
in the Cordillera region namely ayosep (Vaccinium angustifolium), 
bitungol ( ), kalamondin (Citrofortunella microcarpa), 
marble tomato (Lycopersicon pimpinellifolium), native lacatan (
paradisiaca), native passion fruit ( ), pinit (Rubus 

copelandii), rattan (Calamus mollis), tamarillo (Cyphomandra 

betacea) and tumok ( ) as compared to Vitamin 
E. Antioxidant potential of the extracts was tested and measured 
using In Vitro Lipid Peroxidation Assay as indicated by absorbance 
value in mAU and % Lipid Peroxidation Inhibition. Based on this 
test, all the fruits exhibited greater antioxidant potential than Vitamin 
E. Native passion fruit and rattan exhibited the greatest antioxidant 
potential and therefore, ranked 1. 
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Vaccinium angustifolium
Flacourtia indica

Musa 
Rubus 

Musa troglodytarum

MATERIALS AND METHODS

Phytochemical Screening of Fruits
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Preparation of Fruit Extracts and Control

In vitro

Preparation of Homogenate

In Vitro Inhibition of Lipid Peroxidation

IN VITRO PEROXIDATION ASSAY
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Statistical Analysis

In vitro

RESULTS AND DISCUSSION

Phytochemical Constituents of the Fruits
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Antioxidant Potential of the Fruits
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Table 3. 

Sources of Sum of     DF     Mean Square   F-value    Tabular     Interpretation
Variations  Squares            Value 

 
Total                   4.1191

IN VITRO PEROXIDATION ASSAY
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Table 4. 

NOTE:

 
LEGEND:  Rattan (R), Tamarillo (T), Pinit (I), Passion  (P), Ayosep (A), Bitungol (B), 
Tumok (U), Lacatan (L), Kalamondin (K), Marble Tomato (M), Ferric chloride (F), and 
Vitamin E (E)

Mean di#erence is signi%cant

Controls

Mean di#erence is not signi%cant

Fruit samples

R.T. CHUA
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Table 5. 

 

LEGEND: A—Alkaloids; S—Steroids; P—Saponins; O—Polyphenols; T—Tannins; and  F—Flavonoids (+ 
positive, - negative)

IN VITRO PEROXIDATION ASSAY
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in vitro
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CONCLUSION

in vitro. The 
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