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ABSTRACT : 223 5 5 3

Oxalic acid content of several vegetables in rainy and winter season was studied.
cabbage, cauliflower, sponge tree, cassod tree, Chinese kale, widbetal leafbush, broccoli,

amaranthaceae, amaranthus, fennel, spinach, neem tree, heiry basil and sweet basil were
analyzed for oxalic acid content by Kurmie’s method in both fresh and dried forms.
Result showed that the oxalic acid contents at the risk level of 22 g for 60 kg person or 378
mg / kg person / day were neem tree, heiry basil, amaranthus, fenneI, broccoli, sweet
basil and amaranthaceae. These vegetables contained 1,000, 750, 733, 600, 600, 450 and 383
mg / kg fresh weight in rainy season, respectively. For winter season, they had 1,200, 750,
750, 467, 400 and 450 mg / kg fresh weight. The high quantity of oxalic acid result found

in cauliflower and widbetal leafbush at 400 and 480 mg / kg fresh weight only in the rainy

season. In both seasons, cabbage, sponge tree, cassod tree, Chinese kale and spinach
yielded oxalic acid content under the risky limit. This result from my investigations
should stimulated the Ministry of Public Health to be interested to consumer for consume
the plants in the stage of harvest.





