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Abstract

Consumption of vegetables has been widely popular because vegetables contain
phenolic compounds which are source of antioxidants. However, cooking methods may affect
antioxidant activity in vegetable. This study investigated the effect of cooking methods (boiling,
steaming, stir-frying and grilling) on antioxidant activity and total phenolic content in broccoli,
eggplants, mushroom and tomatoes. They are commonly consumed vegetables in Thailand. All
fresh vegetables were cooked (boiling, steaming, stir-frying and grilling), extracted with methanol
and then evaluated by DPPH radical scavenging assay and Folin-Ciocalteu method. Boiling
increased antioxidant activity and total phenolic content in eggplants. Steaming increased
antioxidant activity in broccoli. Stir-frying increased total phenolic content in 4 types of
vegetables. Grilling increased total phenolic content in tomatoes, broccoli and mushroom. The
results suggested that the various cooking methods showed difference effect on antioxidant
activity
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4181587 AN IUeav0IRNUSNIAT 50 pL waudva1sazaty DPPH USu1ms 200 pL Tu
microplate 98 well aantusaisiilufida .9 Tvied Wuian 30 widl mmﬁ?uﬁwm"iwﬁwmmmnﬁu
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Uhinailludeesnafodlunzidoma mathazanguidnuoyyedassuarUinailudalunsdos ity
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msaduansiueyyadasziunnlldlnsanzaslunguiludn iy arslunguindiiues watluosd
wiownudu " uazwanismeaswanstiinisUssnevemnsssinmssuiinaanUsinailudaluusenla
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