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Abstract
The Garcinia mangostana was belong to Clusiaceae family and usually found in subtropical countries. This plant was rich with phenolic compounds that showed good biological activities such as anti-tumor, anti-malarial, anti-inflammatory, anti-viral and anti-oxidant. Study on the G. mangostana has been done in order to isolate these phenolic compounds. The bark and pericarp of G. mangostana were extracted with hexane and ethyl acetate for 48 hours by using cold extraction methods. Then the isolation part was done by subjected the extracts to a series of column chromatography. The pure isolated compounds confirmed their structures by spectroscopic analysis such as 1H and 13C-NMR, HMBC, HMQC, DEPT and MS and comparison with literature data. Four prenylated xanthones, α-mangostin, β-mangostin, garcinone D (pericarp) and 9-hydroxycalabaxanthone (bark) were isolated from the G. mangostana. 
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Abstrak
Garcinia mangostana adalah dari famili Clusiaceae dan biasanya dijumpai di negara-negara subtropika. Pokok ini kaya dengan sebatian fenolik yang menunjukkan aktiviti biologikal yang baik seperti anti-tumor, anti-malaria, anti keradangan, anti-viral dan anti-oksida. Kajian terhadap G. mangostana telah dijalankan untuk memisahkan sebatian-sebatian fenolik ini. Kulit buah dan perikap dari G. mangostana diekstrak dengan heksana dan etil asetat selama 48 jam dengan menggunakan kaedah pengekstrakan sejuk. Bahagian pemisahan dilakukan dengan meletakkan ekstrak ke dalam beberapa siri turus kromatografi. Sebatian yang telah diasingkan disahkan strukturnya dengan analisis spektroskopi seperti 1H dan 13C-NMR, HMBC, HMQC, DEPT dan MS dan perbandingan dengan data terdahulu. Empat isoprenil xanthon, α-mangostin, β-mangostin, garcinon D (perikap) dan 9-hidroksicalabaxanthon (kulit) telah berjaya diasingkan dari pokok G. mangostana. 
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