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Abstract  

The study is aimed to investigate the total phenolic content and antioxidant activity of Litchi chinensis 

seed extract. Total phenolic content was 89.5 ± 3.7 mg GAE/g extract. The antioxidant activity of extract was 

perform by DPPH method. In DPPH assay, the scavenging activity on DPPH radical IC50 was 0.65 mg/mL 

while IC50 value of ascorbic acid was 0.16 mg/mL 
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Introduction 

Oxidative stress refers to the overproduction 

of reactive oxygen species (ROS) in the cell. The 

imbalance between free radicals and antioxidants 

can take part in a pathological process. Oxidative 

stress may result in cell damage that leading to the 

development of many types of chronic diseases 

such as diabetes mellitus (DM), cardiovascular 

diseases (CVDs), neurodegenerative diseases 

(NDGDs), and cancer. [1]  

Phenolic compounds are found ubiquitously in 

plants as secondary metabolites. Recently, over 

8,000 members of phenolic compounds have been 

identified. They have numerous biological activities 

such as antioxidant, anti-inflammation, and 

antibiotic property. Growing evidence from 

epidemiological studies, experimental studies, as 

well as clinical trials suggest that plant phenolic 

compounds can reduce the risk of chronic 

diseases. [2]  

Lychee, an edible fruit of the Sapindaceae 

family, is widespread in Southeast Asia and China. 

It is botanically designated as Litchi chinensis Sonn. 

[3] The fruit is known for its good taste and 

nutritional benefits. Other parts of lychee are also 

used in Chinese medicine. Modern pharmacological 

studies have identified that components of lychee 

have the effects of antioxidant, [4] anti-tumor, [3] 

and preventing liver injury. [5] Lychee seed is 

employed as an analgesic to relieve gastralgia, and 

neuralgia. [6] It has been reported that lychee 

seeds comprise the variety of chemical components 

such as flavonoids, saponins, amino acids and 

sugar. [4] The study is aimed to investigate the 

antioxidant phenolic compounds from lychee 

seeds. 
 

Material and Method 

The fresh fruits of lychee were collected 

from a local market. A total mass of 1,000 g of air-

dried lychee seeds were ground and soaked with 

2,500 mL of absolute ethanol at room temperature 

for approximately 48 h in the dark. The mixture was 

filtered through Whatman filter paper then the 
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residual was re-extracted by the same procedure. 

Both lychee seed extracts (LSE) were pooled 

together then evaporated and stored at -20 °C. 

The Folin-Ciocalteu assay was used to 

determine the total phenolic content [7] which 

calculated and expressed as a mg of gallic acid 

equivalent per gram of extract (GAE/ g extract). 

Two independent experiments were performed 

then the triplicated data from each were analyzed 

and presented as an average value. 

The free radical scavenging activity of LSE 

was investigated by 1,1-diphenyl-2-picrylhydrazyl 

radical (DPPH) [8]. In brief, the different extract 

concentrations of 1 mL were mixed with 3 mL of 

0.2 mM DPPH methanolic solution then incubated 

for 30 min at room temperature in the dark. The 

absorbance of each sample was measured at 517 

nm against a methanol control then calculated the 

percentage of inhibition. The antioxidant activity 

was presented as IC50, which is calculated by 

plotting inhibition percentages against the 

concentration of the sample. 
 

Results 

The extraction yield of LSE was 4.6 g 

extract/100 g dried weight. The total phenolic 

content of LSE was 89.5 ± 3.7 mg GAE/g extract.  

The LSE exhibited concentration-dependent 

antiradical activity by inhibiting DPPH radical with 

IC50 value of 0.65 mg/mL while IC50 value of 

ascorbic acid was 0.16 mg/mL. 
 

Discussion   

Usually the people used to consume the 

edible portion of the lychee fruit and discard the 

remaining pericarp and seed while they are too 

useful. The present study showed the potent 

antioxidant nature of lychee seed, the same as 

several studies. [9,10] Thus, the lychee seed which 

are commonly discarded by the people can be 

used as a lead molecule that could act a potent 

antioxidant effect over the synthetic one. 

A study in China, seventeen compounds 

were isolated from lychee seed. [11] The further 

study was suggested to determine the various 

compounds in Thai lychee seed and its property. 

Moreover, the further investigation on nutritional 

benefits or molecular mechanism of active 

compounds in Thai lychee seed should be 

conducted. 
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