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ABSTRACT 

 Ether, methanolic and aqueous extracts of lyophilized rambutan (Nephelium 

lappaceum L.) peels and seeds were evaluated for phenolic content, antioxidant and 

antibacterial activities. The peel extracts contained high amounts of phenolic 

compounds, exhibited greater antioxidant and antibacterial activities than the seed 

extracts in all methods used. The methanolic fraction had the highest phenolic content 

and the most active antioxidant. The phenolic constituents of rambutan peels were 

analyzed by two-dimension paper chromatography prior to separation and purification 

by Sephadex LH-20 column chromatography. By the latter method, eight fractions of 

phenolic compounds were separated and were determined for their antioxidant and 

antibacterial activities. Among these fractions, fraction 6-8 displayed not only high 

antioxidant and antibacterial activities but also a single compound in each fraction. 

The individual phenolic compounds in the three fractions were identified as ellagic 

acid, corilagin and geraniin by extensive chromatographic and spectroscopic analyses. 

The geraniin-phenazine derivative formation reaction was used for the identification 

of geraniin due to its complex NMR spectra. The combined amount of ellagic acid, 

corilagin and geraniin in the methanolic extract of rambutan peels was 693.4 mg/g. 

The contents of phenolics and each individual identified phenolic during rambutan 

fruit development were quantified in Rongrien and Seechompoo cultivars. The 

phenolic content in the seed and pulp was less than that present in the peels at all 
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stages of the fruit development in both cultivars. Rambutan fruit was observed to 

accumulate a maximum content of ellagic acid, corilagin and geraniin at harvest: 

1,241 mg/fruit (14.36 % w/w dry weight) in Rongrien cultivar and 587 mg/fruit 

(11.19 % w/w dry weight) in Seechompoo cultivar.  

Keywords: Nephelium lappaceum L., rambutan, phenolic compounds, antioxidant 

activity, antibacterial activity  
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