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ABSTRACT

The purpose of this study was to determine total phenolic content,
antioxidant activity of Ma-pam leaf and Ma-pam leaf tea (Garcinia cowa Roxb ex. DC).
The total phenolic compounds and antioxidant activity to extracts were evaluated by
Folin-Ciocalteu and DPPH assay, respectively. The results showed that L* 39.17 + 0.06,
a* 2.09 + 0.03 and b* 19.16 + 0.01, moisture content of the Ma-pam leaf tea was 3.81
+ 0.08 % The total phenolic compounds of Ma-pam leaf was 5.61 + 0.14 mg GAE /gDW
and the Ma-pam leaf tea was 9.42 + 0.21 mg GAE /¢DW, antioxidant activity of Ma pam
leaf was 76.37 + 0.09% and Ma-pam leaf tea was 33.287 + 0.10% respectively,
significantly (p <0.05).

Keywords: fresh Ma-pam leaf, Ma-pam leaf tea (Garcinia cowa Roxb ex. DC), total

phenolic content, antioxidant activity
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