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Abstract

Fruits processing residues were extracted and quality controlled by means of
total phenolics content. This developed extraction was claimed to be concise and
efficient giving the active content consistent with the previous report. The extracts
were comparatively assessed on super anion scavenging activity. Tamarind seed coat
was superior over the others terminating O," including that of standard quercetin in
similar to Litchi peel. However, the highest total phenolic content Rambutan peel
extract less scavenged O, at the lower capacity compared with the standard. All of
the extracts were evaluated on enzyme inhibitory effects against degradation of elastin
and collagen fibers. Litchi peel extract was exhibited as the most potent inhibitor
against both enzymes, followed by Tamarind seed coat and Rambutan peel extracts.
In addition, anti-collagenase was correlated with anti-elastase activities (r = 0.9956).
Furthermore, quantification of total phenolic content would be alternatively adopted
for quality control of the extracts in terms of actives and activities due to the relations
(Telastase = 0.7020 and Tcollagenase — 0.6396).
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