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ABSTRACT

Background: Free radicals linked to physical deterioration in humans are not
completely preventable, but their effects can be counterbalanced by antioxidants.

Fingerroot is one of the Thai herbals with antioxidants.

Objective: The aim of this study was to answer the research question: "How

does heat exposure influence the antioxidant activity of fingerroot?"

Methods: The investigator desisned and implemented an in vitro experimental
study design using five samples in each experiment group. The primary predictor
variable was antioxidant extraction methods (fresh fingerroot extracted with room-
temperature water [group 1] vs. with boiling water [group 2] vs. with boiling water
after being baked at 60 °C for six hours [group 3]). The main outcome variable was

antioxidant activity as assessed by the ABTS assay. Appropriate statistics were

computed at O = 95%.

Results: The antioxidant extraction (i.e., heat exposure) method was a significant

predictor for percent radical scavenging (group 1, 2, and 3: 5.59+0.05% vs. 27.94+0.71%
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vs. 69.94+1.44%; one-way ANOVA: P < 0.0001) and Trolox equivalent antioxidant capacity
(TEAG; group 1, 2, and 3: 1.96+0.02 vs. 9.79+0.25 vs. 24.49+0.5%; one-way ANOVA: P <
0.001).

Conclusions: The results of this study suggest that the fingerroot should be

baked before boiling to achieve the highest antioxidant activity.

Keywords: Fingerroot, Heat Exposure, Antioxidant Activity, ABTS Assay
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