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Abstract
Phenolics content of two roselle varieties, H. sabdariffa var. UKMR-2 and H. sabdariffa var. UMKL-1 was determined based on high performance liquid chromatography method using a photodiode array detector (HPLC-PDA) with gradient elution. Roselle calyces were extracted with water via sonication (50 °C, 30 minutes). The chromatographic separation was carried out on Purospher STAR RP-18e LichroCART column (250 mm × 4.6 mm × 5 µm) and detection was carried out at three different wavelengths (265, 320 and 520 nm). The developed HPLC method provided high percentage of recovery (95 - 102%), good linearity at R2 > 0.99, low limit of detection (LOD) and low limit of quantitation (LOQ). Two predominant anthocyanins were detected by HPLC-PDA in both H. sabdariffa varieties and were identified as delphinidin-3-O-sambubioside and cyanidin-3-O-sambubioside. In addition, chlorogenic acid, caffeic acid and ascorbic acid were also detected. High content of phenolics and ascorbic acid were detected in UKMR-2 as compared to UMKL-1, suggested this variety have high potential for commercial cultivation.
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Abstrak
Kandungan fenolik bagi dua varieti rosel, H. sabdariffa var. UKMR-2 dan H. sabdariffa var. UMKL-1 ditentukan berdasarkan kaedah kromatografi cecair berprestasi tinggi menggunakan pengesan foto-diod (KCPT-PFD) dengan elusi kecerunan kekutuban. Kaliks rosel diekstrak dengan air secara sonikasi (50 °C, 30 minit). Pemisahan kromatografi dilakukan menggunakan turus Purospher STAR RP-18e LichroCART (250 mm × 4.6 mm × 5 µm) dan pengesanan dilakukan pada tiga panjang gelombang yang berbeza (265, 320 dan 520 nm). Kaedah KCPT yang dibangunkan mempunyai peratusan dapatan semula yang tinggi (95 - 102%), lineariti yang baik pada R2 > 0.99 serta had pengesanan (LOD) dan kuantifikasi (LOQ) yang rendah. Dua sebatian antosianin dikesan oleh KCPT-PFD dalam kedua-dua varieti H. sabdariffa dan dikenal pasti sebagai delfinidin-3-O-sambubiosida dan sianidin-3-O-sambubiosida. Selain itu, asid klorogenik, asid kafeik dan asid askorbik juga berjaya dikesan. UKMR-2 dikesan mengandungi sebatian fenolik dan asid askorbik yang tinggi berbanding UMKL-1, mencadangkan varieti ini mempunyai potensi yang tinggi sebagai tanaman komersil.
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