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Bioactive Compounds in Young Leaves of Pia-fan (Pluchea indica Linn. Less.), Indian Trumpet Flower
(Oroxylum indicum Vent.) and Scrambled Eggs (Cassia siamea Britt (Lamk.)
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Abstract

Indigenous vegetables are chemical free and highly nutritious. However the consumption is limited. This
research studied on change of bioactive compounds: chlorophylls a, b, total chlorophylls, total carotenoids and
total phenolics compound in the young leaves of Pia-fan (Pluchea indica Linn. Less.), Indian trumpet flower
(Oroxylum indicum Vent.) and scrambled eggs (Cassia siamea Britt (Lamk.). The samples were collected from
three sources in Mahasarakham province. They were extracted with 80 % ethanol and their extracts were
measured with a spectrophotometer. The results show that the young leave of Pia-fan had a chlorophylls a, b, total
chlorophylls and total carotenoids were 132.41, 125.21, 257.62 and 96.00 mg/g DW; respectively. In addition;
young leave of Pia-fan had a phenol compound 296.15 mg/g DW which was significantly higher than those in the
other two indigenous vegetable. After storage at ambient temperature (28°C, 65 %RH), the result show that the
young leaves could be stored for 3 days. The chlorophylls a, total chlorophylls, and total phenol decreased with
storage time while total carotenoids were rather constant. Pia-fan was able to maintain total chlorophylls, total
carotenoids, and total phenol better than other plants (245.62, 94.02, and 262.26 mg/g DW respectively). In
conclusion, Pia-fan is the high potential native vegetable for consumption.
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Table 1 Chlorophyll a, b, total chlorophyll total carotenoids levels and total phenolics content in young leaves of

some indigenous vegetable storage at 28°C for 3 days

Bioactive compound  Indigenous vegetable Days of storage
(mg/g DW) 0 3
Chlorophyll a Scrambled eggs 165.65a 117.30a
Indian trumpet flower 147.29b 121.60a
Pia-fan 132.41¢c 97.60b
LSD 1.97 5.08
Chlorophyll b Scrambled eggs 37.11c 61.40c
Indian trumpet flower 47.20b 44.70b
Pia-fan 125.21a 148.00a
LSD 3.09 4.87
Total chlorophyll Scrambled eggs 198.26b 178.71b
Indian trumpet flower 194.50c 166.30c
Pia-fan 257.62a 245.62
LSD 1.86 2.74
Total carotenoids Scrambled eggs 43.85b 45.22b
Indian trumpet flower 43.01b 49.48b
Pia-fan 95.00a 94.02a
LSD 1.28 2.38
Total phenolics Scrambled eggs 35.68¢ 25.01c
Indian trumpet flower 34.06b 20.63b
Pia-fan 296.15a 262.26a
LSD 1.39 1.90

Columns with different letters indicate significant differences by LSD (P<0.05); - it means to the end of storage
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