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Table 1 Chemical compositions of stink bean Table 2 Textural properties and color of stink bean
Chamical Content (gM100 g sampla) Fropaies Salaw-Khao Sataw-Cuan
compositions  Sataw-KKhao Zataw-Daan Punciure force (gl 1065812 2 2.2 109,08 £ 234
hicisture a2 014 7407 £ 027 Cplor valuas
Pratein TOE+ 011 415 + (.09 - L* §1.36 = 2.14 5457 2 240
Fat 12212006 1450+ 002 - & 1049 £ 052 1054 £0.55
Ash |51 5 0.01 150+ 001 - bt 35,16 & 0,95 31,21 % 1,53
Crude fiber 1832013 1.36 £ Q.07
Table 3 Total phenolic content and antioxidant activities of fresh stink bean (mg PAE/100 g sample)
Araa s Saplora-HTham S onasw-Cinan
Values are means of three replicate determination =+ Standard deviation
i i Lot & = i Figure 1 Changes in total phenolic content (a), DPPH
) - i A e R
L ) v 111 == 1 radical scavenging activity (b), ABTS radical
= iy o= '
P :_ o = )i scavenging activity (c), superoxide anion radical
- o W I et scavenging activity (d) and ferric reducing antioxidant
resT Bl g power (e) of Sataw-Khao and Sataw-Daan during
E - - g
2| storage at room temperature (RT) and chilling
- "0 ' -7 temperature (CT)
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Figure 2 Puncture force (g) of stink bean during storage under various conditions, room

temperature (a), chilling temperature (b), freezing temperature (c) and freezing-thawing ( ’r) - ﬂ on 1: 14.)
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Figure 3 Changes in total phenolic content (a), ferric reducing

! . e | |1 ]' = " antioxidant power (b), ABTS radical scavenging activity (c), DPPH
e - = M § B
¥. | LS | radical scavenging activity (d) and superoxide anion radical scavenging
—— pal 1 " woe | activity (e) of Sataw-Khao and Sataw-Daan during freezing at -20°C
; s -] . : : . -
o e i ——
) l -

| 1 e . 11 s /|1 e | Figure 4 Changes in total phenolic content (a), ferric reducing
e 1% 5 antioxidant power (b), ABTS radical scavenging activity (c), DPPH
(| % Ui e irs 4| % auoawew {| radical scavenging activity (d) and superoxide anion radical scavenging

- activity (e) of Sataw-Khao and Sataw-Daan during freezing and

thawing
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