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Abstract

Flavonoids in commercial green-yellow vegetables(carrot, mugwort, perilla leaf, leek and water
dropwort) were analyzed by HPLC. Flavonoids analyzed in samples were myricetin, luteolin, quercetin,
apigenin and kaempferol. When 2N HCl and a reaction period of 1 hour was used, quercetin and
kaempferol could be detected in leek and water dropwort, luteolin and apigenin could be detected in perilla
leaf. Increasing reaction period up to 6 hours with 2N HCI led a degradation of quercetin and kaempferol
to approximately 90% in leek and water dropwort, but it led to a increasing of luteolin and apigenin of
maximum 300% in perilla leaf. After the blanching process, the amount of the flavonoids increased whereas
the components of the flavonoids were not changed.
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Table 1. HPLC condition of flavonoids analysis
Operating conditions

Instrument SP 8810, Spectra 200
Column Lichrosorb RP-18
(244 mmx40 mm ID, 5 £m)
Guard column  RP-18 NEWGUARD
(7 micron, 15 mm %32 mm ID)
Detector UV 350 nm
Mobile phase (A) Acetonitrile : H:0=(75 : 24)
(B) THF : Dioxane : MeOH :
Acetic acid : 5% HsPOy @ HO
= (145:125:50:20: 2 : 658)
Flow rate 1.0 ml/ min
Chart speed 0.25 cm / min
Attenuation 32

Injection volumn 10 pl
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Table 2. Water contents of edible portions of raw and
blanched vegetables

Materials Blamhi.ng Water content f%)
time(min) Raw Blanching
Carrot 5 90.4 925
Perilla leaf 3 85.1 80.3
Leek 4 89.0 87.0
Mugwort 4 794 795
Water dropwort 4 914 924
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Fig. 1. Absorption spectra of myricetin, luteolin, quercetin,
apigenin and kaempferol,
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127938.5(r=0.9994), apigenin< Y = 12.69x + 142735
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Fig. 2. Calibration curves of myricetin, luteolin, quercetin,
apigenin and kaempferol,
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Table 3. Flavonoid contents of edible portions of raw and
blanched vegetables after hydrolysis in 2N HCI

for 2h (unit @ #g/100g, wet weight)
. Myri- Lute- Quer- Apig- Kaem-
Materials cetin  olin cetin  enin pferol
Carrot
raw ND ND ND ND ND

blanching ND ND ND ND ND
Perilla leaf

aw ND 1135 ND 2035 ND

blanching ND 2096 ND 2124 ND
Leek

raw ND ND 533 ND 1939

blanching ND ND 554 ND 2409
Mugwort

raw ND ND ND ND ND

blanching ND ND ND ND ND
Water dropwort

raw ND ND 12 ND 307

blanching ND ND 94 ND 994

ND: Not Detected
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Table 4. Flavonoid contents of edible portions of raw and
blanched vegetables after hydrolysis in 2N HCl

for 6h (unit : £g/100g. wet weight)
. Myri- Lute- Quer- Apig- Kaem-
Materials cetin  olin cetin enin pferol
Carrot
raw ND ND ND ND ND
blanching ND ND ND ND ND
Perilla leaf
raw ND 1658 ND 551 ND
blanching ND 4642 ND 9130 ND
Leek
raw ND ND Tr ND 132
blanching ND ND 21 ND 152
Mugwort
1aw ND Tr ND Tr ND
blanching ND Tr ND Tr ND
Water dropwort
raw ND ND Tr ND Tr
blanching ND ND Tr ND Tr

ND: Not Detected, Tr: trace
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