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Handling and packaging storage effects on antioxidant activity in Brahmi
Bacopa monnieri
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Abstract

In the first research, the effect of plant ages and drying methods on antioxidant
activities and total phenolic contents of Bacopa monneri were studied. B. monneri were
divided into 4 groups according to culture periods (30, 40, 50 and 60 days old). And 3
different drying methods; 25 °C-shade dry, 40 °C- hot air oven dry and 80 °C- hot air oven
dry. The result showed that 30 days old of B. monneri and 40 °C- hot air oven dry had the
best antioxidant activities; total phenolic contents were 9.96 + 0.05 and 11.62 £ 0.05 mg of
Gallic acid/ g dry plant, respectively. The DPPH scavenging activities were 47.89 £ 0.82 %
and 62.80 + 0.71 %, the reducing powers were 0.15 £ 0.002 and 0.17 + 0.002, orderly.

The second research, the effect of storage temperature and packaging materials on
antioxidant activities of B. monneri were studied. B. monneri were kept in 4 different
packages; plastic bag, vacuum plastic bag, aluminium foil and vacuum aluminium foil. And
3 different storage temperature; -20, 4 and 25 °C were kept for 8 weeks. The result showed
that B. monneri which be kept in 25 °C with aluminium foil had the best antioxidant
activities; total phenolic contents were 25.01£0.13 mg of Gallic acid/ g dry plant. The DPPH
scavenging activities were 50.1220.29 %. The reducing power was 0.433+0.010. The
poorest packaging material was plastic bag. The ABTS assay were high in group that kept
in 25 °C (33.03+7.23 %) and vacuum aluminium foil (39.72+6.10 %). This can be concluded
that B. monneri should be kept in vacuum aluminium foil at 25 °C in order to get the best

antioxidant activities.



The third research, the study on effect of dietary Brahmi (B. monneri) on antioxidant
activities were evaluated. Shrimp feed and fish feed were tested for the factor of
concentrations (0;control, 500, 1,000, 1,500 and 2,000 mg/kg feed) and storage times (0, 1,
2, 3, 4 and 8 weeks). The group of 2,000 mg/kg fish feed revealed the least thiobarbituric
acid reactive substance (TBAR) values. It can be concluded that fish feed with B. monneri
crude extract of 2,000 mg/kg could protect the lipid peroxidation for 8 weeks, while shrimp

feed did not show the statistic difference on TBAR values in any treatments.
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