
摘要
諾麗(Morinda citrifolia L.; noni)是熱帶太平洋島國的民間保養勝品，已知具有：抗菌、抗癌、抗誘變、抗發炎、抑制LDL氧化、刺激自體免疫系統、調節細胞功能及調節膽固醇等生理保健功效。Noni含有之多種抗氧化物質能直接或間接抵抗自由基，具有DDPH(1,1-diphenyl-2-picrylhydrazyl)自由基清除能力(free-radical-scavenging activity；RSA)。Noni經三個月發酵後，其RSA的活性減少90%以上；乾燥處理(50℃)亦使其RSA活性降低20%；新鮮noni果汁於24℃貯藏三個月，其RSA活性降低90%以上。分別將新鮮noni果汁和noni粉貯存在-18℃及4℃三個月，其RSA降低10〜55%。Noni經熱處理及乾燥後，其總酚含量變化比RSA穩定，冷藏和冷凍能抑制乾燥後noni的氧化。成熟的諾麗果含有較高的總酚化合物、縮合單寧、類黃酮和7-羥-6-甲氧香豆素(茛菪素，scopoletin)，其中scopoletin具有較佳抗氧化能力。過長的發酵會降低還原性植物化合物及其相關的生理活性物質的含量。因此，不同加工處理及貯存條件對noni的生理活性皆有顯著的影響。
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Abstract
Noni (Morinda citrifolia L.), a tropical plant used as a folk medicine in Pacific islands, demonstrated various benefits in antibacterial, anticancer agent, antimutagenicity, anti-inflammatory, inhibition of lowdensity-lipoprotein oxidation, stimulation of the immune system, regulation of cell function, and regulation of cholesterols. Noni was contains the various antioxidant compounds and shows the DPPH free-radical-scavenging activity (RSA). Fermentation of noni fruit for 3 month resulted in a loss of more than 90% of RSA. Dehydration at 50℃ produced a loss of 20% of RSA. Storage of fresh noni juice at 24℃ for 3 months reduced RSA more than 90%. Storage of noni juice and powder at -18℃ and 4℃ for 3 months decreased RSA by 10-55%. The reduction of total phenols of noni juice was much less than the reduction of RSA during heat treatment or dehydration. The ripe fruits contained higher total quantities of phenolic compounds, condensed tannins, flavonoids and scopoletin. The scopoletin was exhibiting better antioxidant capacity. Fermentation processing gave better juice recovery, whereas prolonged fermentation time reduced the reductive phytochemical content and some related bioactivities. Different procession treatments and storage conditions were significantly affected the bioactivities of noni products.
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