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Abstract 217269

Evaluation of Functional Properties in selected Thai Curry Pastes and Dishes
' using in vitro Experiments
Background : Fresh herbs and spices used in Thai cooking is one of the uniqueness of
Thai cuisine. They are usually blended together to make a paste-like ingredient so called
‘Curry Paste’. These herbs and spices have been used in Thai folk remedy for centuries.
Some of them have been scientifically proved for health benefits when testing in the form
of an individual extract. However, there is no evidence on health benefits of the mix herbs
used as an ingredient for Thai food.
Objective : To determine the functional properties of Thai curry pastes and Jasmine
rice/Thai Spaghetti with those curries. These functional properties are Anti-thrombosis,
Fibrinolytic activity, Antioxidant, Anti-hypertension, Anti-ageing, Anti-microbial and
Apoptosis induction.
Method : Food samples (i.e. red, green, panang and mussaman curry paste including
Jasmine rice/Thai spaghetti with those curries) were extracted with water or digested with
the simulated gastrointestinal digestion method. The solutions of treated solutions were
tested for their functional properties in vitro using biochemical assay.
Results : The water extracts from curry paste showed differences in their functional
properties. The distinctive activity in anti-thrombosis, antioxidant and anti-ageing was
found in the water extract from green curry paste. Most of the water extracts from Jasmine
rice/Thai spaghetti with curry were less potent than that of their curry pastes except for an
antioxidant and anti-ageing property. After simulated digestion, some functional
properties of food were altered, either higher or less than their water extract. For the
apoptosis induction, it was found that all digested foods induced apoptosis in Leukemia
cell line and the most potent one was rice with mussaman curry. No anti-microbial
property was observed in these samples. )
Key Words : Curry pastes, Rice/Thai spaghetti with curry, Anti-Thrombosis, Fibrinolytic
activity, Antioxidant, Anti-hypertension, Anti-Ageing, Anti-microbial and Apoptosis

Induction.





