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Antioxidant Capacities and Total Phenolic Content of Herbal Drink

from Corn Silk (Zea mays L.)
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Abstract

This research was aimed to study the feasibility of development of herbal drink from the yellow
sweet corn silks which are available in abundance as a waste product from the agro-industry and
household uses. In the preparation of the drink, hot-air dried or fresh silks were extracted with
different silk-to-water ratios at 80°C for 15 min. Then, the corn extract (86.78%) was mixed with
sucrose, fructose, honey and citric acid at the rate 3.53, 9.59, 0.05 and 0.05%, respectively.
Pasteurization of the drink was done at 80°C for 20 min. The results showed that the drink prepared
from dried corn silk at 1:40 contained the highest amount of phenolic compounds (4.9 mg GAE/100

mL) with the values of DPPH radical scavenging activity of 61.35% and ferric reducing antioxidant
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power (FRAP) of 1.3 m mole/L. The drinks prepared from fresh corn silk got higher acceptance

score in term of color as compared to those made from dried silk, but there was no significant

difference in odor, flavor and overall impression (p>0.05).

Keywords: corn silk, drink, antioxidant capacity
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Table 1 Sensory scores of herbal drinks from yellow sweet corn silk

0.3740.00 m mole/L audey Doliuanens

o L A o W aad A o
ﬂuam\‘l&luﬂa’lﬂty‘ﬂ’mﬁﬂ@‘ﬂﬂ’;’]m"ﬁﬂ&lu 95%

Sensory attributes

Treatments s s =
Color Odor Flavor Overall impression

Fresh silk 1:20 7.13%1.68° 6.07+1.53 5.53+2.11 6.07+2.10

Fresh silk 1:40 6.23+1.50° 5.93+1.34 6.43+1.59 6.47+1.72

Dried silk 1:40 5.77+1.59° 5.47+1.41 6.00+2.00 5.83+1.68

Dried silk 1:80 5.47+1.68" 5.67+1.47 5.73+1.89 5.93+1.84

Note: ° Means in the same column with different letters differ significantly at p<0.05.

ns . e
Non-significance

Table 2 Total phenolic contents and antioxidant activities of herbal drinks from yellow sweet corn silk

Total phenolics DPPH FRAP
Treatments

(mg GAE/100 mL) (% inhibition) (m mole/L)
Fresh silk 1:20 1.96+0.03" 22.85+0.43° 0.39+0.01°
Fresh silk 1:40 1.400.22° 20.73+0.37° 0.37£0.00°
Dried silk 1:40 4.89+0.19° 61.35+0.66" 1.3120.23°
Dried silk 1:80 2.5140.43" 57.44+1.20° 0.8140.16"

Note: “*°® Means in the same column with different letters differ significantly at p<0.05.

Ad
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NAMTIATITHENT (L*, a*, b*) 284
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Table 3 Colors of herbal drinks from yellow sweet corn silk

color
Treatments —

L* a* b*
Fresh silk 1:20 68.095.73 -1.19+0.05° 5.16+0.62"
Fresh silk 1:40 72.0822.22 -1.1040.16" 4.1320.53°
Dried silk 1:40 71.77+2.62 -1.48+0.03° 7.04+0.92°
Dried silk 1:80 73.78+2.10 -1.30+0.05" 4.92+0.60"

Note: *”° Means in the same column with different letters differ significantly at p <0.05.

ns . e
Non-significance
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