a J v v d 2
ﬂ'liﬂi’)i]’)!ﬂ‘ﬂ%‘l’il!a%ﬁﬂ‘lel1ﬂ’J13J€T3JW1!5%JE)Q‘]J‘§3HQ!‘§’JWIJE)Q@’1‘J
Y a = = a
mupyyadasz Usinasnvesasilsznevilusan

a a A % E4
uazInAud Tudn wald uazayulng
(The Analysis and Relation of Total Antioxidant Activity,
Total Phenolic Compounds and Vitamin C

in Vegetables, Fruits and Herbs)
v d a dx
HUNUDNT 1ANIIA

a a 4 a a -4 a 4 a Y
*HIUVNMIBUNAUANITUNNY NIAIBUNAUANITUNNY ﬂmzmmmamuazmﬂiuiaﬁ UMI1INY1QY

v 9 < Y a Ao
5']“]fﬂgﬂ'luﬁﬂlﬂi]!i]'l‘1/‘|5$ﬂ'l 1061 DUHDFTNIN LLUINNUT u?ﬁ mm‘ﬁmﬁ NIIUNNA 10600

UNAALD
Y a

a15A e YYad Tz IusIsUYIA laoanizes19galudin wa'ld uaz ayulnsd

Y Y
v

awduiusiumsaniledadsiveslsadien nareria Sagszadvesns3sonsaiinensas
AnsziuazdnyinuduiusvelSinasmuesasdueyyada3zA1035 FRAP  1az TEAC
Ysumsiwvesarssznoviluedn nazdmBudludn wa'ld nazayulns w10 wila
HAN15 I8N UIYTUIUAITVIAIDENTAANANAUTZ 1IN 4.4-74.7 FeFmM/gFW (U559
YOIA1IA MDY YADATEA207S FRAP) 0.23-2.5 TEmM/gFW (USinmsiuvesansduenyadase
A183%  TEAC) 3.4-29.9 GAEmM/gFW (U3masauvesansiseneviluedn) uag 11.8-108.7
AEACMM/gFW (3aiiud) lid5unmsinvesa1sdiueyyaddszaieds FRAP uaz TEAC uag
Usinusmvesasiszneuiluedngeiiga Anthiliaiudqeiqe vauddSmmsmvesasdm
ouyadaIzdI83% TEAC USinasawvesansdssneviluedn nazimiudiesiiqa fiayruvind
USnasmvessnsdueyyadased1e3t FRAP fesiiga minmsmanuduiusnuunas
yosastsznouiluedniinnuduiuigaluFanndulSnasuvesasdueyyadaszaiis
FRAP (r= 0.94) U5101590909@15A 10100 a52A835 TEAC (r = 0.83) 1030 10UE (r = 0.94)

a a a U v o J a U a
Ysmmswvesasd e yyaddszd1e9s FRAP nunianuduiusgealudaanszninalium

Y a sy
ﬂ??WUZ@ﬂ3W87ﬂ7ﬁ'K5)5 7]7’7 12 (1): 2555 52



TINVOIENTAUOYYADATTAILIT TEAC (r= 0.83) 1Az INNUE (r= 0.94) US1nasimvesansau

a an ~ v o I a v a a A
@HQ@@ﬁﬁ%ﬁ’m’J‘ﬁ TEAC UANUFUWUT IUFIUINA VI US (r= 0.76)

Mmdnry: oyyaddsy/ AsAueyyadasz/ asdszneuiluedn/ Iaiud

Abstract

Natural antioxidants, particularly in vegetables, fruits and herbs are related to reduce risk
factors of many diseases. The objectives of this research were to conduct the analysis and relation of
total antioxidant activity by the FRAP and TEAC methods, total phenolic compounds and vitamin C in
10 vegetables, fruits and herbs. In this study, the results revealed that the sample contents varied
between 4.4-74.7 FeFmM/gFW (FRAP), 0.23-2.5 TEmM/gFW (TEAC), 3.4-29.9 GAEmM/gFW (total
phenolic compounds) and 11.8-108.7 AEACmM/gFW (vitamin C). Alpinia galanga (Linn.) Swartz.
showed the highest total antioxidant activity by the FRAP and TEAC assays and total phenolic
compounds. Nymphaea lotus Linn. had the highest vitamin C. Luffa acutangula (Linn.) Roxb. had the
lowest total antioxidant activity by the TEAC assay, total phenolic compounds and vitamin C. The
lowest total antioxidant activity by the FRAP assay was Tremella fuciformis Berk. Correlation analysis
showed that total phenolic compounds had high positive relationships with total antioxidant activity by
the FRAP assay (r = 0.94) total antioxidant activity by the TEAC assay (r = 0.83) and vitamin C (r =
0.94). Total antioxidant activity by the FRAP assay showed high positive relationships between total
antioxidant activity by the TEAC assay (0.83) and vitamin C (0.94). Total antioxidant activity by the

TEAC assay had a positive relationship with vitamin C (r= 0.76)
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