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Abstract

The electron donating ability and nitrite scavenging activity were measured in ethanol extracts from the raw,
simple cooked and seasoned materials of Bibimbab (mixed rice), a Korean traditional one-dish meal. The
ethanol extracts of raw fragrant edible wild aster exhibited the highest electron donating ability (80.28%), as
measured by the DPPH method. When Bibimbab was compared with Kimbab and hamburgers, which are
popular food, it showed the highest antioxidative activity by the DPPH method. The nitrite scavenging ability
was measured in an environment similar to in human digestive organs, ie. pH 1.2~6.0. Generally, the
antioxidative activity decreased in the sequence pH 1.2, 3.0 and then 6.0. The simple cooked materials, with
the exception of fragrant edible wild aster, increased the antioxidative potential. The seasoned materials also had
a tendency to increase the antioxidative potential. In conclusion, the ethanol exiract of Bibimbab showed the
highest nitrite scavenging activity. Therefore, the nutritional superiority of Bibimbab was confirmed through its

electron donating ability, as measured by the DPPH method, and nitrite scavenging effect.
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Table 1. Recipe of Bibimbab(mixed rice)”

vy Hk 22 H (Recipe)(10%] 71 &)

. AER
Aes T
2 712 C 1,200
= 8 C 1,600
A7) 300
A 10 A 500
23 1 z 350
= 312 C 700
=a}A 112 z 200
AL 12 z 180
St 1 1/4 bl 400
g 1 ) 160
3, AR 11 = 160
thAl |, Hzh 20
ALE 100
K
Az 3 Ts 51
e 5 Ts 90
2F 512 Ts 99
gy 1 Ts 12
o, oA A 5 Ts 45
s, ol A 312 Ts 42
N 212 Ts 15
#72 312 Ts 42
2 & 4 Ts 48
Bl 1 ts 2

Yield of Bibimbab
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Fig. 1. Electron donating ability of ethanol extracts of
one dish meals to DPPH radicals.

Alphabet : Same letters are not significantly different at
p<0.05

Table 2. Electron donating ability of ethanol extracts
of Bibimbab(mixed rice) materials to DPPH radicals

Raw Simple  Seasoned

Materials materials cooked  materials
(%) (%) (%)
Squash 429° 1101° 1040
Frugrantedible wild ester ~ 78.35° 77770 80.28°
Shiitake mushroom 13.08° 33.30° 2090
Roots of ballonflower 8.47° 1468  2220¢°
Fornbraber 2.47° 4.93° 8.79"
Carrot 7.18® 1653°  10.18°

Alphabet : Same letter are not significantly different at
p<0.05.
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Table 3. Nitrite scavenging ability of ethanol extracts
of Bibiabab (mixed rice) materials in pH 1.2

Raw Simple  Seasoned
Materials materials  cooked materials
(%) (%) (%)
Squash 23.67°  48.80°  20.00°
Frugrantedible wild ester ~ 47.11°  5305°  74.13°
Shiitake mushroom 39.87° 5390°  4425"
Roots of ballonflower 2621° 2006  27.53°
Fornbraber 27.55° 36645 32.66™
Carrot 34.62° 4878 41.31°

Alphabet : Same letters are not significantly different at
p<0.05.
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Table 4. Nitrite scavenging ability of ethanol extracts
of Bibiabab (mixed rice) materials in pH 3.0

Raw Simple  Seasoned

Materials materials  cooked  materials
(%) (%) (%)
Squash 22.64" 4837 19.73°

Frugrantedible wild ester ~ 41.22" 4975  69.29"
Shiitake mushroom 44.28° 38.67° 37.74°
Roots of ballonflower 25.56° 34.33" 26.56"
Fornbraber 2744 36.64°  28.39°
Carrot 39.56  52.80°  34.57°
Alphabet : Same letters are not significantly different at
p<0.05.
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Fig. 2. Nitrite scavenging ability of ethanol extracts of
one dish meals in pH 1.2, pH 3.0 and pH 6.0
Alphabet : Same letters are not significantly different at
p<0.05.

Table 5. Nitrite scavenging ability of ethanol extracts
of Bibiabab (mixed rice) materials in pH6.0

Raw Simple  Seasoned
Materials materials cooked  materials
(%) (%) (%)
Squash 14.26" 33.06% 11.96"

Frugrantedible wild ester ~ 28.28" 36.31° 3829

Shiitake mushroom 25.75° 30.53° 27.66™

Roots of ballonflower 18.37° 31.08° 17.59"

Fornbraber 1667  2206' 24307

Carrot 2432°  29.52° 30.00°

Alphabet : Same letters are not significantly different at
p<0.05.
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