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Abstract

204861

At present, the use of herbal antioxidant tends to be continuously increased due to its safety
when compared to the use of chemical substances. Apart from the safety, the main components of the
herbs can be damageable during the food procéssing depending on several factors such as light,
temperature, pH value, enzyme etc. Therefore, this research had the objective to study the temperature
properly used in the dry and the pH value affecting the total antioxidant activity of three herbal extracts,
that is Andrographis paniculata, Psidium Guajava and Murdannia loriformis. By this research, the
herbal extract with highest total antioxidant activity was selected and studied for the storage results.

The study on the three levels of temperature (50, 60 and 70°C) and three levels of pH value
(<4, 6 and >B) affecting the total antioxidant activity of the Andrographis paniculata, Psidium Guajava
and Murdannia loriformis. using the evaluation of DPPH method indicated that the highest total
antioxidant activity of the three herbal extracts could be arranged from Psidium Guajava, Andrographis
paniculata and Murdannia loriformis (43.04-56.66, 40.81-16.75 and 16.33-5.56 micro moles)
respectively. According to the statistical analysis, the temperature, pH value and the combination of
temperature and pH value affected the total antioxidant activity. The average of the total antioxidant
activity among the three herbal extracts was significant at the confidence 4level of 95%. The analysis
revealed that the extract of Psidium Guajava had the total antioxidant activity when being dried at the
temperature of 50°C and the pH value of <4. The value, however, was not different from the Psidium
Guajava dried at 70°C and the pH value of <4 and 6. Then, the Psidium Guajava dried at 50°C was
stored in PP bag under the temperature of 4°C and 25°C (in the dark) for 15, 30, 45, and 60 days to
observe the change of the total antioxidant activity. It was found that the Psidium Guajava stored under
the temperature of 4°C for 15-60 days gained the total antioxidant activity of 47.57-48.43 micro moles
whereas the Psidium Guajava stored under the temperature of 25°C obtained the value of 47.82-48.66
micro moles. According to the statistical analysis, the average of the temperature of two levels during

the storage time was not significantly different with the confidence level of 95%.





