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Abstract

The leaves of Jabuticaba has rich various phenolic compounds with potential
bioactivities; however, related studies remain relatively limited. This study investigated
the antioxidant and antimicrobial activities of Jabuticaba leaf water extracts (JLWE)
prepared at different leaf-to-solvent ratios using water as the extraction solvent, and
evaluated their potential application as a natural antimicrobial ingredient in cosmetics.
Results showed that JLWE prepared at a leaf-to-water ratio of 1:15 exhibited the most
pronounced antioxidant and antimicrobial effects. In the antioxidant assay, JLWE at a
concentration of 4.03 mg/mL achieved 63.9% radical scavenging activity. In
antimicrobial tests, JLWE demonstrated significant inhibitory effects against
Staphylococcus aureus, Escherichia coli, Candida albicans, and Pseudomonas
aeruginosa, with minimum inhibitory concentrations (MICs) of 4.03, 16.1, 16.1, and
16.1 mg/mL, respectively. Overall, the results indicate that Jabuticaba leaves can
effectively yield bioactive components with antioxidant and antimicrobial activities
through polar water extraction. The resulting extract exhibits good safety and
application flexibility, making it suitable as a natural antimicrobial or auxiliary
preservative in cosmetic formulations, aligning with trends in sustainable and circular

economy-based ingredient development.
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