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Abstract: The bioactivities of red and white guava fruit were compared and examined in this studied. Water and
alcoholic extracts of the guava fruits were prepared, and their antioxidant activities, as well as inhibitory effects against
o-glucosidase and ACE enzymes, were examined. The results revealed that the alcoholic extract of red guava exhibited the
highest antioxidant activity, i.e. higher scavenging rates for ABTS’, hydroxyl, and DPPH free radicals, and higher ability of
reducing Fe™, compared with other extracts. As for the inhibitory effect against a-glucosidase, the ethanol extract of the white

guava was the most effective with an inhibition rate of 93.99%. As for the ACE enzyme inhibitory activity, the water extract
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of the red guava was the most effective, achieving 43.03% inhibition at a mass concentration of 10 mg/mL. Qualitative analysis

of the guava extracts using UPLC-QTOF-MS led to the identification of a variety of compounds, including mainly ascorbic

acid, quinic acid, quinic acid, procyanidins, ellagins and catechins. The composition and contents of these compounds varied

slightly with varieties and extraction methods. The results of the study showed that guava extracts possessed good bioactivities, and is

expected to hold promise for promoting a healthy lifestyle. In addition, the chemical composition, content, and bioactivities of guava

varied with varieties and extraction methods, which provide a reference for subsequent research.
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Fig.1 Effect of Guava extract on free radical scavenging ability
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1 062 CH,O TR v v v v 191.0555(-1.0) 85. 93. 109. 127. 171

2 065  CgHO, IR fn BR VoV 175.0231(-1.7) 71. 87. 115
3069  CH0, AR vV v v 191.0192(-0.1) 87. 111. 147

4 152 C,HL0, AT ILEA vV vV 305.0675(-2.4) 111, 125. 137. 165. 219

5 1.66  CyHyOs BiLE v 933.0731(-1.4) 175. 301. 425. 489. 569. 631
6 201 CyH,0, RitHE v~ Vv 5T7375(-0.7) 125, 161. 245. 289, 407. 451
7 219  CH,0 FILEE vV vV 289.0711(-0.3) 109. 179. 203. 245

8 254 CHy0, —AM#KKLO-FHEF v v v v 371.0964(-1.8) 121. 249
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11 452 C,H,0; vV 213.1487(-0.5) 183. 195

12 479  CyH,04 BERE LR v v v 503.3324(-0.8) 503

13 6.88  CyH,0, FERBR v v Vv 455.3336(0) 437. 409. 247

14 7.8 C,H,0, D- stk #] # ¥ v 333.2281(-0.4) 333
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