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The study aimed to identify and quantify the polgpbls of fruits oMangifera indicaand evaluate the in
vitro quinone reductase induction activity. Theragtion and concentration of phenolic compoundMof
indica fruits was performed as described by Talcott aniddfa[1], with modifications, in four different
maturation stages. The chemical composition of puiyols was evaluated by ESI(-)-FT-ICR MS and
ESI(-)-FT-ICR MS/MS.The quantification of total polyphenols was perfedrby colorimetric analysis
using Folin Ciocalteu method [2]. The in vitro iradiwn of quinone reductase activity was performgd b
colorimetric method using culture cells [3]. Altdber eight phenolic compounds were identified in
deprotonated form: methyl gallate, ellagic acidptia@lucose, methyl ester digallate, mangiferifgadoil
glucose, trigaloil tetragaloil glucose and glucofle total polyphenols among the different matorati
stage showed difference: stage 1 (green ripe, 1p12fy de total polyphenols/100g pulp), stage 2€gr
yellow ripe, 2,326 ab, pg de total polyphenols/1@adp), stage 3 (yellow ripe, 3,451 a, pg de total
polyphenols/100g pulp), stage 4 (red ripe, 3,104 gade total polyphenols/100g pulp. Concerningttiee
inducing activity of quinone reductase, only thiiah stage of maturation (stage 1), with a CD a(the
concentration required to double the QR activityp 33+ 0.01 ng polyphenols/g fresh pulp. The ®@as
0.053+ 0.01 ng polyphenols/g fresh pulp. Thereftre chemopreventive index was 0.023. It may be
concludes that polyphenols of fruits M indica have the potential of cancer chemioprevention wewe
further assays need to be conducted.
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