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The comparison of the antioxidant activities of some organic and conventional
vegetables (pesticide-free and MCC, [Multiple Cropping Center] included Chinese white cabbage
(Brassica chinensis Jusl var. pekinensisRupr.), cabbage (Brassica oleracea cv. Gr.
Headedcabbage), Chinese kale (Brassica oleracea cv. Gr. Chinese kale), Chinese cabbage
(Brassica rapa L. cv. Gr. Caisin), Chinese convolvulus (Ipomoea aquatica) and long bean (Vigna
unguicalata L.Walp cv. Gr. Sesquipedalis L. Verdc.). Vegetable powder samples were extracted
with 95% ethanol and then analyzed to determine total phenolic content and antioxidant activities,
using DPPH" assay, ABTS™ assay and reducing power. Results showed that organic Chinese
convolvulus had the highest total phenolic content, (6.65 mgGAE/lg dry powder), when
compared to the conventional Chinese convolvulus and other organic and conventional
vegetables. No consistent overall trends of difference in the antioxidant activities were observed
between organic and conventional vegetables. It was also found that organic Chinese convolvulus
had higher antioxidant activities than other vegetables and had DPPH (% inhibition) and TEAC
(mmole TE/lg dry powder) values of 70.33 and 14.43, respectively (P< 0.05). This study had
demonstrated the highest potential of organic Chinese convolvulus as an antioxidant in food or as
health supplement. Later in the study, ethanolic extraction of organic Chinese convolvulus was
done using 95% concentration and was then added to soybean oil of 500 ppm (SBO-500) and
1000 ppm (SBO-1000) in comparison with 200 ppm BHA (SBO-BHA) and control (no added
antioxidant). All four samples were stored in an incubator at a temperature of 65° C for 28 days.
Analysis of random samples was done at regular intervals of 4 days, which included exanimations
of free fatty acid (FFA) content, peroxide value (PV) and viscosity. Results showed that FFA
content and PV increased as a function of storage time. At the end of storage period (28 days),
SBO-500 sample had the highest FFA content value while SBO-BHA sample had the lowest one.
Meanwhile, the control group showed the highest PV (156.00 meq/kg) followed by SBO-BHA,
SBO-1000 and SBO-500 (135.27, 102.94 and 96.29 meq/kg, respectively) (P< 0.05). Viscosity
tended to increase proportionately with storage time but not significantly different (P<£0.05). In
conclusion, the ethanolic extract of organic Chinese convolvulus could be used as a good source

of antioxidant.





