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Abstract

Naradhiwas Province is an area with high biodiversity, especially local vegetables that are
served for daily meals such as Spicy Rice Salad with Vegetable or Khao Yum and ready-cooked
meals. However, negligible scientific knowledge is available about the bioactive compounds in
local vegetables. This study aims to identify polyphenols, flavonoid contents, and anti-oxidant
activity of the local vegetables in the area of Naradhiwas province. Ten local vegetables were
collected and repeatedly washed before drying in a hot oven. The dried leaves were later
ground into powder, and crude methanolic extracts were performed using a rotary evaporator
and freeze dryer for removal of water molecule. The methanolic extracts were thereafter used
to analyze polyphenol compounds by the Folin-Ciocalteu Colorimetry method. The local
vegetables with high polyphenols content were selected for total flavonoid content and anti-
oxidant activity analysis. Two species of local vegetables showed significantly higher total
flavonoid contents and anti-oxidant activity. This investigation will lead us to advance research

in the production of high value innovations from local vegetables.
Keywords: Local vegetables, Polyphenol, Flavonoid Anti-oxidant
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A157199 1 YSunauiluansauvaafnnudIunIasIsila luwsazsin

e Hoasiny HoInenmans Total phenolic
content
GAE (mg/g)
1 NgUNAUNIUA  Anacardium occidentale 97.95
2 msizsﬁun Momordica charantia 17.80
3 fnduou Zollingeria dongnaiensis Pierre 61.39
4 g Morinda coreia Buch.-Ham. 6.55
5 Uz3u Moringa oleifera 10.94
6 3l Litsea Petiolata Hookf. 24.71
7 YLUW Garcinia cowa 16.71
8 YLNG Piper sarmentosum 14.78
9 NNN1AUAL  Emilia sonchifolia (L.)Dc. 19.76
10 %fuﬁﬂ Curcuma aeruginosa Roxb 21.51
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(mg TEAC/g extract)

1 ULUNAUNIUG 3,910.4 + 14.2%
2 InTuou 3,895.3 + 31.3*
3 NS 145.14 + 3.83%
q YN 124.28 + 2.61*
5 NANIAUALYN 65.18 + 0.28*
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