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ABSTRACT

The effect of blanching, boiling and stir-frying on the amount of inositol
penta and hexakisphosphates (IP5 and IP6) contents in selected Thai leaves and
tender tips and flower vegetables were determined using ion-pair reverse-phase
chromatography. In addition, vitamin C and tannin contents were measured by
spectrophotometer. Results indicated that vitamin C content of raw and cooked
vegetables ranged from 0.50 to 85.59 mg/100g and 0.22 to 46.48 mg/100g,
respectively. Stir-fried Pagwanpa, Pagwanban and Cowslip creeper flower were
excellent sources of vitamin C with an average about 67.70 mg/100g. The tannin
content ranged from 3.14 to 1353.22 mg/100g of tannic acid equivalents for raw
and 1.80 to 679.22 mg/100g of tannic acid equivalents for cooked vegetables. The
high concentration of tannin was found in lead tree (Yod-kratin) with
approximately 1353.22 mg/100g for raw and 679.22 mg/100g tannic acid
equivalents for blanched. The phytate content in leaves and tender tips and flower
vegetables ranged from 4.49 to 52.32 mg/100g in raw and 3.89 to 50.74 mg/100g
in cooked, respectively. The neem tree was found to be the highest source of
phytate (52.32 mg/100g). After cooking, blanched Neem tree and stir-fried
Pagwanban had the greatest amount of phytate with approximately 38.39 and
50.74 mg/100g. The vitamin C content significantly decreased by all conventional
cooking methods, while concentrations of tannin and phytate were not
significantly reduced in all cooked samples. All cooked leaves and tender tips and
flower vegetables resulted in 18 to 95 % vitamin C loss compared to raw, whereas
higher tannin and phytate retention was observed with approximately 44 to 93 %
for tannin and 58 to 79 % for phytate, respectively. Results in this study indicated
that among three conventional cooking methods (blanching, boiling and stir-
frying), boiling may be the best and most suitable for household use to reduce
anti-nutritional factors, particularly tannin and phytate in vegetables.
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