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INTRODUCTION: The Tamarindus indica L., a fruit found in many tropical regions of the planet. In
Brazil, the tamarind production is located mainly in the North and Northeast. The pulp with fibrous
texture is used to prepare sweets, ice cream, liquor, soft drinks and concentrate juice. AIMS: This
study aimed to quantify the phenolic compounds of lyophilized tamarind pulp and evaluate the
antioxidant capacity in different in vitro methods. METHODOLOGY: Aqueous and hydroalcoholic
extracts (methanol and ethanol) of tamarind pulp were obtained and its total phenolic content was
determined by the Folin Ciocalteau method and the antioxidant activity was observed in different
assays: radical scavenging (DPPH), Ferric Reducing Antioxidant Power (FRAP) and Oxygen
Radical Absorbance Capacity (ORAC). For the statistical treatment of the data the analysis of
variance was used, followed by Tukey post-test, using the Prism 5.0 software with p<0.05.
RESULTS: The extracts showed significant amounts of phenolic compounds expressed in mg/g dry
extract. Aqueous extract showed the highest content (6.83 mg/qg) followed by ethanol extract (6.29
mg/g) and then the methanol extract (5.02 mg/g). For in vitro antioxidant activity, methanol extract
showed better performance in scavenging the DPPH radical (ICso: 2.62 mg/ml). The ethanol extract
had higher ascorbic acid equivalence in the ability to reduce iron (3.02 ug of ascorbic acid
equivalent/mg dry extract) and the aqueous extract showed greater activity in the method that
assesses the capacity to absorb oxygen radicals (12.02 pmolEq. Trolox/g dry extract).
CONCLUSION: The extracts presented weighty antioxidant activity in the evaluated methods,
confirming that the tamarind can be a source of bioactive compounds, particularly phenolic
compounds with antioxidant activity.
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