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Abstract

This study was conducted to investigate the changes in contents of total flavonoid and total polyphenol of
three leafy vegetables, spinach(Spinacia oleracea L.), chard(Beta vulgaris L.), whorled mallow(Malva verticillata
L.) by various blanching times. Total flavonoid and total polyphenol contents of spinach were 21.01 and 25.58
mg/g, those of chard were 26.02 and 35.14 mg/g, and those of whorled mallow were 16.80 and 19.94 mg/g,
respectively. Total flavonoid and total polyphenol contents of chard were the highest among the leafy
vegetables. Total flavonoid and total polyphenol contents of leafy vegetables were decreased according to
blanching time. Especially, total flavonoid content of chard showed significant loss of 15-30% by blanching
time. Total polyphenol content of whorled mallow showed loss of 37-39%, but the decrease was not significant.
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Table 1. Changes in total flavonoid and total polyphenol
contents of spinach by blanching time

Total flavonoid  Total polyphenol

(mg/g dw") (mg/g dw)
Fresh before washing 21.01+0.06™ 25.58+0.46
After washing 19.83+0.04° 24.75+0.36°
Blanching for 30 sec 17.93+0.02° 23.3320.21°
Blanching for 1 min 17.04+0.15° 21.61+0.08°
Blanching for 3min 15.80+0.11° 19.35+0.20°
Blanching for 5min 15.77+0.17° 18.54+0.04'

Y dw: dry weight.

¥ Values are meansSD (n=3).

“" Values with different letters are significantly different at p
< 0.05 by Duncan’s multiple range test.

Table 2. Changes in total flavonoid and total polyphenol
contents of chard by blanching time

Total flavonoid  Total polyphenol

(mg/g dw") (mg/g dw)
Fresh before washing 26.02+0.33* 35.14+3.01°
After washing 25.19£0.63° 32.4320.54%
Blanching for 3 min 21.84+0.29° 31.51+1.10°
Blanching for 6 min 20.27+0.15° 30.54+1.02°
Blanching for 9 min 18.54+0.00° 24.32+0.16°

Y dw: dry weight.

? Values are means+SD (n=3).

 Values with different letters are significantly different at p
< 0.05 by Duncan’s multiple range test.

Table 3. Changes in total flavonoid and total polyphenol
contents of whorled mallow by blanching time

Total flavonoid  Total polyphenol

(mg/g dw") (mg/g dw)
Fresh before washing 16.80+0.15% 19.94+0.24°
After washing 16.55+0.02° 19.12+0.40°
Blanching for 10 min 14.67+006° 12.52+0.04°
Blanching for 20 min 14.47+0.00° 12.39+0.08°
Blanching for 30 min 14.47+0.09° 12.25+0.19°

Y dw: dry weight.

2 Values are meanstSD (n=3).
“ Values with different letters are 51gmﬁcantly different at p
< 0.05 by Duncan’s multiple range test.
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