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Abstract: Antioxidants are compound that function as free radical scavengers, these compounds can be found in
parijata fruit (Medinilla speciosa Blume). The secondary metabolites of this fruit can be identified by the GC-MS
method. The aims of study to identification of phytochemical content and test the antioxidant activity of the ethanol
extract of Parijata fruit (Medinilla speciosa Blume) in the Bedugul area of Bali. This method is used because it is
more sensitive and the results of the analysis are easy to understand. Using the GC-MS method, 11 organic
compounds with a quality value of > 90 were found in the ethanol extract of parijata fruit which have antioxidant,
antimicrobial, and others. The 3 compounds with the highest Area Under Curve were 5-Hydroxymethylfurfural
(AUC 31.05%); 1,2,3- Benzenetriol (AUC 22.32%); and 4H-pyran-4-one-2,3-dihydro-3,5-dihydroxy-6-methyl-
(AUC 6.97%). These three compounds have antioxidant properties. Parijata fruit antioxidant activity test was
tested with the DPPH method. The antioxidant activity of the ethanol extract of parijata fruit has an IC50 value of
11.26 mg/L, in the category of very strong antioxidant activity. So that with this category, parijata fruit can be
given further treatment as food for health. In addition, compounds with antimicrobial properties can be used as
biopesticide products in agriculture.
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1. Introduction

Antioxidants are substances that are capable of providing endogenous protection and exogenous oxidative stress
by capturing free radicals or molecules capable of inhibiting the oxidation of other molecules (Lai-Cheong and
McGrath, 2017; Allemann and Baumann, 2008). Free radicals are molecules produced by the body's metabolism
that can disrupt and negatively impact body activities. Free radicals that enter the body and attack healthy cells
then accumulate. From this damage can cause premature aging, arteriosclerosis and cancer caused by tissue
damage due to oxidation reactions (Miryanti et al., 2011). Several studies state that a number of plants have
antioxidant activity (Mironczuk et al., 2018). One plant that has the potential to contain antioxidants is the parijata
plant (Medinilla speciosa Blume). The parijata plant is a plant of the Medinilla clan, the Melastomataceae tribe.
The parijata plant is beneficial for health when consumed according to needs, while the parts of the parijata plant
that are useful include the parijata fruit which has a sour, bitter, and refreshing taste because the parijata fruit
contains saponins, kardenolin, and flavonoids, while the leaves contain saponins, cardenolin, and tannins. (Zuhud
et al., 2014). Parijata can also be used to help treat diarrhea and canker sores, and is used as an anti-inflammatory,
anti-cancer and antibacterial ((Kementerian Negara Riset dan Teknologi Republik Indonesia, 2015). Parijata fruit
is also called Asian grapes (Yugeswari et al., 2022) and has a pink and purplish-blue color, so according to Hasanah
(2015), there is a type of antioxidant contained in red and blue fruits or foods. Based on the description above, it
is necessary to study the identification of phytochemical content and test the antioxidant activity of the ethanol
extract of Parijata fruit (Medinilla speciosa Blume) in the Bedugul area of Bali.

2. Methodology

The equipments used in this study were autoclave, laminar air flow cabinet, vacuum rotary evaporator, gas
chromatography-mass spectrophotometry, haemacytometer, microscope, blender, test tubes, petri dishes,
erlemeyers, beaker glass, measuring cups, sprayers, micropipette, tweezers, scalpels, ose needles, cork borer,
calipers, stationery, and camera. The materials used in this study were parijata fruits (M. speciosa Blume). Other
materials used are methanol, DPPH, ethanol 96%), aluminum foils, tissue papers, and labels.

Parijata fruit samples were taken in Villa Enjung Bedugul Bali. The fruits then washed and clean with running
water and chopped into smaller sizes. The samples were dried using an oven with 45°C temperature for 4x24 hours.
The dried fuits then grinded with a blender to get simplisia. The simplisia then macerated with ethanol 96% for
3x24 hours and stirred periodically. The solution then filtered using filter paper until on the 2nd and 3rd screening.
After the last filtering, all the filtrate collected and separated from all the dregs. The filtrate is concentrated using
a rotary evaporator (RE), an ethanol extract was obtained and then weigh it.

Phytochemical content identification of ethanol extract parijata fruit compounds was carried out at the Bidlabfor
Forensic Laboratory of the Bali Regional Police Departement. The extract was analyzed with Agilent 7890 MSD
5977B type Chromatography-Mass Spectrophotometry (GC-MS) Gas, with a Wakosil ODS/5C18-200 silica
column with a size of 4.6 x 200 mm using nitrogen gas as a career. The injection temperature used was 290°C for
27 minutes with an injection rate of 1 ml/min.

Antioxidant activity test was carried out using the DPPH method. Ethanol extract of parijata fruit as much as
0,21647 g diluted in 5 ml of methanol as much as one thousand times then homogenized and centrifuged at 3000
rpm for 15 minutes and obtained extract solution concentration of 43,294 mg/L. Furthermore, the test solution is
made 5 series concentrations of 0, 200, 300, 400, and 500 mg/L, then pipette 1 ml of the sample solution into each
reagent bottle and add 1 ml DPPH solution with a volume ratio of 1: 1. Vortex the mixed solution and incubated
in a dark and covered with aluminum foil with room temperature for 30 minutes. After that, each solution was
measured absorbance using a UV-Vis spectrophotometer at that wavelength 517 nm. Then The percentage of
antioxidant activity is calculated by the formula

Absorbance of Blank—Absorbance of DPPH

Antioxidants Activity = T bsorbance o BLank X 100%

The concentration value of each solution and the percentage calculation results Antioxidant activity was entered
in the Microsoft Excel program get the linear regression equation curve of antioxidant activity y = ax + b, then
converted to 1Cso value. The y value is 50 and the x value is as concentration of the sample. Specifically, a
compound is said to be very strong antioxidant if the ICso value is less than 50 mg/L, strong for ICso value of 50-
100 mg/L, moderate if ICso value of 100-150 mg/L, and weak if ICso is 151-200 mg/L (Mardawati et al., 2008;
Molyneux, 2004).

The data obtained were qualitative data which is analyzed descriptively in tables and figures. The information
obtained was then analyzed using PubChem and Microsoft Excel software programs. Then the compounds taken
are compounds that have a quality value > 90, compounds with these quality values indicate the possibility that
the detected compounds have similar fragmentation patterns with the compounds in the provided library (Tamat,
2007; Sutar, 2013).
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3. Results and Discussion

Parijata fruit (M. speciosa Blume) dried as much as 303 g was macerated with 96% ethanol solvent. The
maceration results were weighed, 32.5 g of ethanol extract was gained, produced a rendement of 10.7%. The
ethanol extract obtained then analyzed using GC-MS and tested its antioxidants activity.
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Figure 1. Chromatogram of parijata fruit ethanol extract

The results of the analysis of the content of compounds in the parijata fruit (M. speciosa Blume) using GC-MS
showed that there were 11 compounds contained in the extract shown in Figure 1.

Table 1. Primary compunds found in extraxt ethanol of parijata fruit

No. Compund Name AUC (%) Rt
1 5-hydroxymethylfurfural 31.05 11.853
2 1,2,3-benzenetriol 22.32 16.047
4H-pyran-4-one-2,3-
3 dihydro-3,5-dihydroxy-6- 6,97 9.109
methyl-
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Figure 2. Compound structure of 5- OH
hydroxymethylfurfural (Suhendar et al., 2019).
Figure 3. Compound structure of a 1,2,3-
benzenetriol (Kartina et al., 2019).
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o

Figure 4. Compound structure of a 4H-pyran-4-one-2,3-dihydro-3,5-
dihydroxy-6-methyl- (Wiradnyani dan Puspaningrum, 2019).
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The main component contained in extraxt ethanol of parijata fruit (M. speciosa Blume) was 5-
hydroxymethylfurfural with an AUC value of 31.05% at a retention time of 11.853, this compound has an
antioxidants, fine chemicals, pharmaceutical ingredients, solvents, resins, and antifungal property (Hastuti, 2012;
Utami et al., 2017; Kezia et al., 2021). 1,2,3-benzenetriol is the second most constituent compounds found in the
extract with an AUC ratio of 22.32% at a retention time of 16.047. This compounds function as antioxidant
(Ghopalakhrishnan, 2011). The third highest content are 4H-pyran-4-one, 2,3-dihydro-3,5-dihydroxy-6-methyl- at
a time of 6.97 with an AUC value of 9.109%. This compounds function as antioxidant, antimicrobial, anti-
inflammatory, fragrance as a mixture of perfumes and cosmetics (Florentina et al., 2006; Ehsan et al., 2011; Meng
et al., 2021). Successively, these compounds structure is shown in figures below.

Antioxidant Activity Test of Parijata Fruit Ethanol Extract. Parijata fruit ethanol extract antioxidant activity test
is conducted by the DPPH method. DPPH is a free radical molecule with a purple color that could change into the
yellow color stable compound with antioxidant reaction.

Table 2. The result of antioxidant activity measurements using UV-Vis spectrophotometre

Extract Absorbance Antioxidant (%)
concentrate
(mg/L)
0 0,5866 0
8,6588 0,3366 42,6184
12,9882 0,2341 60,0920
17,3176 0,1361 76,7985
21,6470 0,0687 88,2884

The correlation between the concentration of the extract and the antioxidant activity of the ethanol extract of
parijata fruit obtained by the equation y =4.1251x + 3.5537. The regression equation is used to gain the ICso value.
By determining the value of y = 50 so that the ICso is 11.26 mg/L and it is included in the very strong category,
according to Mardawati et al. (2008) and Molyneux (2004), because the smaller the ICso value, the more active a
sample being tested to become an antioxidant compound.

100
%0 y = 4,1251x + 35537 .z
“ R2 = 0.9881 s

Antioxidant Activity %

0 5 10 15 20 25
Extract Concentrate (mg/L)

Figure 5. Linear regression curve of antioxidant activity

4. Discussion

Compounds contained in the fruit extract of M. speciosa were, 2-Furancarboxaldehyde, 5-methyl-; Benzyl
alcohol; 4H-Pyran-4-one, 2,3-dihydro-3,5-dihydroxy-6-methyl-; 5-Hydroxy-methylfur-fural; 1,2,3-Benzene-triol;
Hexadecanoic acid-methyl ester; 9,12-Octadecadienoic acid (Z,Z)-, methyl ester; 9,12-Octadecadienoic acid-
methyl ester; 9,12,15-Octadecatrienoic acid methyl ester, (Z,Z,2)-; n-Propyl 9,12,15-Octadecatrienoate; dan
9,12,15-Octadecatrienoic acid, (Z,Z,Z)-. The main compounds contained in the extraxt ethanol of parijata fruit (M.
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speciosa Blume) are presented in Table 1.

This method is used as it is simple, easy, fast and sensitive and only requires a small number of samples to
evaluate the antioxidant activity of natural compounds, so it is widely used to test the ability of compounds to act
as electron donors (Molyneux, 2004; Sanchez-Moreno, 2002). Parijata fruit ethanol extract created through the
lowest to the highest concentration of DPPH solvent and being measured its absorbance absorption UV-Vis
spectrophotometry using 517 nm wavelength. The results show as in Table 2.

According to table 2, each concentration has a different absorbance value and percentage of antioxidant activity.
The higher the concentration of the extract, the absorbance value decreases but the percentage of antioxidant
activity increases. A decrease in the absorbance value indicates that the DPPH molecule has been successfully
reduced due to a reaction with an antioxidant compound (Molyneux, 2004). It was shown that the largest extract
concentration, namely 21.6470 mg/L, had an absorbance value of 0.0687 and an antioxidant activity percentage
of 88.2884%. Then, data in Table 2 shows the curve of correlation equation by parijata fruit ethanol extract with %
antioxidant activity. As for curve linear regression equation from antioxidant activity test of parijata fruit ethanol
extract is shown in figure 5.

Parijata fruit ethanol extract has very strong antioxidant activity because it contains secondary metabolites such
as 5-Hydroxymethylfurfural; 1,2,3-Benzenetriol; and 4H-pyran-4-one-2,3-dihydro-3,5-dihydroxy-6-methyl-
which is known to act as an antioxidant and belongs to the flavonoid and phenol class. According to Hardiana et
al. (2012), the flavonoid class compounds act as antioxidant activity because they have hydroxyl class that can
donate their hydrogen atoms to free radical compounds. Phenol is the main compound of phenolic which is widely
found in plants. The higher the total phenol in a feed ingredient means it will show high antioxidant activity
(Sandrasari, 2008).

5. Conclusions

The ethanol extract of parijata fruit (Medinilla speciosa Blume) contains 11 organic compounds. The
compound with the highest percentage content was 5-hydroxymethylfurfural with an AUC value of 31.05%,
followed by 1,2,3-benzenetriol with an AUC value of 22.32%, and 4H-pyran-4-one-2,3-dihydro-3 ,5-dihydroxy-
6-methyl- with an AUC of 6.97%. These three compounds have uses as antioxidants. And also, the antioxidant
activity of the ethanol extract of parijata fruit (M. speciosa Blume) has an ICso value of 11.26 mg/L in the very
strong category.
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