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Abstract

Different processing conditions including microwave heating, hot air dehydration, blanching and stir-frying
were investigated on the antioxidative activities such as antioxidative power, reducing power, chelating ability
to Fe?" and scavenging activity on the DPPH free radical of some most common cruciferous vegetables in this
study . The solid content of different vegetables extracts were obtained, the radish had the highest solid
content, followed by chinese cabbage, cabbage and cauliflower, sprouting broccoli, edible rape, chinese
kale, ching-geeng, chinese mustard and leaf mustard . Different processing conditions lowered the solid content
of extracts, whereas the hot air dehydration lowered the solid content of extracts most significantly . Chinese
mustard , ching-geeng , edible rape , sprouting broccoli , leaf mustard and chinese kale had
excellent antioxidative power similar to 200ppm BHA and better than 200 ppm « -tocopherol , while radish,
chinese cabbage, cauliflower and cabbage were not . Hot air dehydration was the most destructive on
antioxidative power within the four processing conditions . Sprouting broccoli had the highest reducing power >
chelating ability to Fe?* and scavenging ability on the DPPH free radical among the six kinds of cruciferous
vegetables . Microwave heating was the least destructive processing condition on reducing power, whereas the
blanching process lowered chelating ability to Fe>* most significantly . Different processing conditions did not
influence the scavenging ability on the DPPH free radical of sprouting broccoli, but processing conditions except

microwave heating did effect the scavenging ability on the DPPH free radical in the other five kinds of cruciferous
vegetables .
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Fig 1 Effect of different processing conditions on the solid contents of extracts of
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Fig2

ten kinds of cruciferous vegetables extracted by methanol
A: chinese mustard B: ching-geeng C: edible rape  D: sprouting broccoli

E: leaf mustard F: chinese kale  G: radish H: chinese cabbage
I: cauliflower J: cabbage
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Percentage of relative peroxide value of methanolic extracts from ten kinds of cruciferous
vegetables with different processing conditions in comparison with a -tocopherol and BHA
A: chinese mustard B: ching-geeng C: edible rape D: sprouting broccoli
E: leaf mustard F: chinese kale G: radish H: chinese cabbage
I: cauliflower J: cabbage

343



POV(%)

OD.700 nm

25
20
15
10

3

Fig 3 Effect of process conditions on average percentage of relative peroxide value
of six kinds of cruciferous vegetables
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Fig 4 Reducing power of methanolic extracts from six kinds of cruciferous vegetables

C: D:

with different process conditions

A: chinese mustard
E: leaf mustard

B: ching-geeng
F: chinese kale
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Fig 5 Effect of process conditions on average reducing power of
six kinds of cruciferous vegetables
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Fig 6 Chelating effect on Fe** ions of methanolic extracts from six kinds of cruciferous
vegetables with different process conditions

A: chinese mustard B: ching-geeng C: edible rape  D: sprouting broccoli
E: leaf mustard F: chinese kale
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Fig 7 Effect of process conditions on average chelating effect of Fe* ions of
six kinds of cruciferous vegetables
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Fig 8 Scavenging effect of DPPH free radical of methanolic extracts from six kinds of
cruciferous vegetables with different process conditions

A: chinese mustard B: ching-geeng C: edible rape

E: leaf mustard
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F: chinese kale

D: sprouting broccoli
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Fig 9 Effect of process conditions on average scavenging effect of DPPH free radical of six
kinds of cruciferous vegetablebs
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