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(57) ABSTRACT

Mangosteen nanoparticles and methods of synthesizing
Mangosteen nanoparticles are provided. The Mangosteen
nanoparticles may be synthesized by drying Mangosteen,
Garcinia mangostana fruit, grinding the dried Mangosteen
to form powdered Mangosteen, suspending the powdered
Mangosteen in a solvent to form a first Mangosteen solution,
spraying the Mangosteen solution into boiling water under
ultrasonic conditions to form a second Mangosteen solution,
resting the second Mangosteen solution at room temperature
(about 20° C.), and freeze-drying the second Mangosteen
solution to obtain Mangosteen nanoparticles. The drying
step may include either air-drying or freeze-drying the
Mangosteen. The Mangosteen fruit peel may be used in the
drying step instead of the inner Mangosteen fruit. The
resulting nanoparticles may be used in pharmaceutical com-
positions, and may be useful for their antioxidant and
antibacterial activities.
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