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This independent study was aimed to study the stability of antioxidant
component and antioxidant acfivities of noni fruit and juices during ripening, thermal
processing, férmentation and storage. The chemical composition and physical
properties of three harvesting stages of fresh noni fruits, including unripen fruits
(green noni fruit), half-ripen (light yellow noni fruit) and fully ripen (light brown
fruit) were also investigated. Fully ripen fruit had higher amounts of moisture content
(88.30 + 0.32%), fiber (1.60 + 0.02%), reducing sugar (4.45 + 0.01%) and total sugar
(5.33 + 0.01%) than those of half-ripen and unripen fruits. Moisture, fiber, reducing
sugar and total sugar were slightly increased during ripening period. Fully ripen fruits
had lower amounts of ash (0.39 & 0.01%) and carbohydrate (14.05 + 0.40%) than
those of half-ripen and unripen fruits. Ash and carbohydrate contents were slightly
decreased during ripening period. Titratable acidity, citric acid content declined
slightly during ripening from 0.98 + 0.01 to 0.37 + 0.02 g/100g, whereas pH slightly
increased from 4.11 + 0.00 to 4.47 + 0.01. It was found that the content of ascorbic
acid was the highest in the half-ripen stage then decreased to the lowest in the fully
ripen stage. Unripen noni fruit had the highest content of carotenoid which was
decreased in the half-ripen fruit and the lowest in the fully ripen fruit. The flavonoid
content and total phenolic content decreased during ripening peroid. Unripen fruit
had the highest antioxidant activity whereas fully ripen had the lowest. Noni juice had
high antioxidant activity which represent in ICsp as 13.60 mg/g DPPH. After

pasteurization at 88°C for 16 seconds, 71°C for 1 minute, 63°C for 30 minutes and
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boiled at 100°C for 10 minutes, ascorbic acid content decreased by 17.3%, 28.8%,
38.5%, and 78.5%, respectively compared with unprocessed raw Jjuice. Carotenoid
content decreased by 5.3%, 9.9%, 21.7%, and 67.9%, respectively. Pasteurization
treatments did not show changes in the flavonoid content and total Iﬁhenolic content.
No significant effect of thermal processing on the antioxidant activity of noni juice.
Flavonoid and total phenolic contents were not affected by pasteurization. Both of
ascorbic acid and carotenoid was slowly decreased during fermentation. The
flavonoid content and total phenolic content increased with increasing the
fermentation time. Storage temperature did not affect the flavonoid and total phenolic
content of heat treated noni juices. This was due to the antioxidant activity correlated
with the content of flavonoid and total phenolic. Since these compounds did not
change during storage even though some losses of ascorbic acid and carotenoid were
recorded, the overall antioxidant activity of noni juices during storage at 4°C was not

changed significantly.



