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ABSTRACT

SeraiKayuor its scientific name igenia polyantha is widely found in the Western part of the SouttsEAsian
peninsular and in Western Indonesia. The leaves@mmonly taken as “ulam” in Malaysian communitiébis paper
reports the investigation of the phytochemical tituesnts and antioxidant potential of aqueous ektfeom leaves of
E.polyantha and the frying quality of coconut oil were evakeiduring deep frying of French fries. The amounittotal
phenolic and flavonoids content were determineattspmetrically. There were three types of paramasad for frying
quality of coconut oil; coconut oil without BHT a@snegative control, coconut oil with BHT as a pwesitcontrol and
coconut oil withE.polyantha as a natural antioxidant. The oil quality was ased by measuring the peroxide value, free
fatty acid, iodin value and viscosity. Phytocherhsaeening of the crude extracts revealed thegpiess of different kind
of chemical groups such as flavonoids, phenol,itersaponins, steroids and terpenoids. The rekolvs the extract had
high phenol(213.15 +1.1 mg GAE/g plant extract) dlafonoid content (2.47 + 0.1 mg QE/g plant extfragith high
DPPH scavenging ability (Kgvalue: 0.15 + 0.01) compared to BHT {@®@alue: 0.19 + 0.01). The result for frying quality
of coconut oil indicated that the extract delaybd bil deterioration. Thé.polyantha extract significantly (p< 0.05)
lowered the rate of oxidation in crude coconut cdmpared to negative and positive control. In galnghe present
findings suggest that the crude aqueous extraéi.mdlyantha leaves is a potential source of natural antioxislaand
theextract was capable of extending the stability quality of crude coconut oil and therefore hateptial as new source

of natural antioxidant for use in deep frying.
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