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ABSTRACT

This study aimed to study the effects of steaming and boiling methods on
total phenolics, total flavonoids and antioxidant activity of cabbage, tomato, onion,
and carrot. The results showed that the total phenolic content of the fresh
vegetables ranged from 158.68 + 2.90 to 650.50 + 7.99 pg GAE/g. After the steaming
process, the total phenolic contents of cabbage, onion, and carrot were reduced
ranging from 149.37+2.69 to 610.93+6.88 ug GAE/g. For after boiling, total phenolic
contents were also reduced in the range of 89.96 +2.46 to 432.50+ 10.36 ug GAE/g. In
contrast, the total phenolic content of the tomato increased from 242.58+3.84 to
295.49+ 2.22 and 309.59+4.97 ug GAE/g after the steaming and boiling process,
respectively. The total flavonoid content of fresh vegetables ranging from 10.08 +
0.53 to 17.80 +0.69 pg CE/g was also reduced. by both after steaming, (8.76+0.47 to
18.43+0.48 g CE/g), and after boiling, (4.27+0.53 to 20.66+0.55 ug CE/g). An increase
of total flavonoid content was obviously observed from 17.80+ 0.69 pg CE/g to
18.43+0.48 20.66+0.55 pg CE/g after the steaming and boiling process, respectively.
However, the antioxidant activity of all vegetables was significantly reduced after

passing the process of steaming and boiling fresh 332.39+7.49 to 1,585.24+86.06 uM
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Trolox/g compared to 330.16+10.91 pM Trolox/g to 1,425.12+47.06 uM Trolox/g after
steaming and 254.04+15.69to 764.66+61.09 UM Trolox/g after boiling. It can be
concluded that the steaming and boiling process had significant influences on the

phenolic content and antioxidant capacity of cabbage, tomato, onion, and carrot.
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