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Effect of pH and Heating on Antioxidant Activities of Stink Beans
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Abstract

The purpose of this research was to study the antioxidant activities of 2 cultivars of stink beans, ‘Sataw-
Khao' and ‘Sataw-Daan’ as affected by pH and heating. Extractable phenolic content and antioxidant activities,
including DPPH radical scavenging activity, ABTS radical scavenging activity, superoxide anion radical
scavenging activity and ferric reducing antioxidant power (FRAP) of two cultivars of stink bean were determined
after soaking at various pHs and times as well as heating in boiling water at 98+2°C at various times. After soaking
at various pHs and times, extractable phenolic content and antioxidant activities of both kinds of stink bean
increased with increasing pH of soaking medium from 2 to 7 but decreased when pH was higher than 7. However,
extractable phenolic content and antioxidant activities were not changed with increasing soaking time up to 120
minute. In addition, superoxide anion radical scavenging activity was not changed after soaking at various pHs
and times. After soaking in boiling water, extractable phenolic content and antioxidant acitivities were drastically
decreased with increasing heating time up to 5 minute and then remained constant with increasing heating time
up to 10 minute. This study indicated that antioxidant activities of both stink beans were affected by pH and
heating.
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Figure 1 Changes in extractable phenolic content, DPPH radical scavenging activity, superoxide anion-radical
scavenging activity and ferric reducing antioxidant power of Sataw-Khao and Sataw-Daan as affected

by heating in boiling water at various times
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Figure 2 Changes in extractable phenolic content, DPPH-, superoxide anion-radical scavenging activity and ferric
reducing antioxidant power of ground Sataw-Khao (A) and ground Sataw-Daan (B) after soaking in

solution with various pHs at different times
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