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Morinda citrifolia L., also known as noni, has a long history of
traditional use in the Hawaiian and Tahitian islands as cure-all medicine.
Recently, commercial fermented noni juice products have been imported
from different countries and delivered directly to consumers with claims
of multiple health benefits, including antioxidative, anticancer and
immuno-stimulating activities. Only few of its health benefits have been
confirmed by scientific reports. Production of noni juice by fermentation
is time consuming and some of its active ingredients will decompose
during its fermentation process. In this study, we investigate the
production of fresh noni juice enhanced by commercial pectinase and
change in its chemical and physical properties during one-month storage
at 4 °C (refrigerator) or room temperature with or without exposed to
light. Palawan, a commercial fermented noni juice, and its ethanol
extracts were chosen to test their anticancer effects on Carcinoma of
Human Esophagus cell (CE 81T) and Human colon cancer cell (HTB-37)
in cell culture. The results indicated that addition of pectinase would
enhance the clarification of noni juice and increase juice production and
scopoletin content. During storage, Trolox equivalent antioxidant
capacity (TEAC) and total phenol content of noni juice were found to
decrease, whereas scopoletin and condensed tannin contents were found
to increase slightly. Moreover, red color index (a* value) showed
positively correlated to condensed tannin. Fermented noni juice and its
ethanol extracts were found to cause both slightly DNA damage in 8hr;
HTB-37 apoptosis in 24 hr, but necrosis in CE 81T and both cell lines
death in 72 hr. And the death is dose-dependent. Noni juice and its
ethanol extracts possessed different antioxidative activities in different
antioxidant assay model. Taken together, our observations suggest that

noni juice and its ethanol extracts induce DNA lesion eventually cell
death.

keywords: Morinda citrifolia; noni; pectinase; antioxidant; scopoletin; apoptosis;

antiproliferative; comet assay
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