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Abstract

This research work focused on the analysis of natural dietary compounds, such as
phenolic compounds, flavonoids, carotenoids and anthocyanidins, from vegetables from The
Royal Project Foundation, Chiang Mai (65 samples) and Kasetsart University, Kampangsan
District, Nakorn Pratom (10 samples) (Total of 72 samples). The phenolic and flavonoid
compounds of interest in this work include caffeic acid, p-coumaric acid, ferulic acid, cinnamic
acid, luteolin, quercetin and kaemferol. The carotenoid compounds of interest are lutein,
zeaxanthin, p-carotene and lycopene, and the anthocyanidin compounds of interest are
cyanidin, pelagonidin and malvidin. The amounts of these dietary were quantified via high
performance liquid chromatography (HPLC) technique and reported in the unit of
milligram/100 gram of fresh weight. This dietary information shall be useful for consumers and

other future uses.
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