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Josiunsiindevete1msiiloaningdunsd (antipathogen)  wazarsidesiunisfinduinig
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asduasziiiienin agiuiiu (Juansaslussansamlunsiueyyadase léun butylated
hydroxyanisole (BHA), butylated hydroxytoluene (BHT) &g tertiary-butylhydroquinone
(TBHQ) (Kikuzari, wag Nikatani, 1993) daumsﬁ%’é’u&msm’%mmL%Jaagﬁuvﬁédabmmuau
omsiduiiy vieqdunidivinlsiemnsinde loun damleslasenlud nsawuleda  (benzoic
acid) ndevesnsauuledn uarnsaeedin (sorbic acid) Wudu Feeswariasienuindy
ansfivuaziludunsnerogunin (Buxiang uaz Fukuraha, 1997; Hirose uazaaz, 1998) dldlu
asUsuaEs iseduilaalasudinannnifuivuauarssesnannuiuly enanslmfnueiss

Tunszmnztlaane (bladder cancer) g agnalsAmuaisainsssusfviadeiNaunsaldiduans

fuiuldlulagdude O- tocopherol 38 vitamin E Uszneuiunizdagduguilaalaaulaly
guAMAuEINYY Tddeienuiinsannassysumfaninldlundadueiemns deansadn

iy Nvayulng (medicinal plants) 13aawe (spices) wagianiinauneu (aromatic herb)
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fanauifdu functional properties |# fsansannvosiimmarionafinuaudfiduasiueyya
a3 (antioxidant) 2uwundiise (bactericidal) wazilnauantRauuzi3s (anticancer properties)
gy fadunsthasatnansssumalaud oilseeds 1 sesame,  soybean  wav peanut
WSeunA 19U clove, turmeric, ginger uaz fenugreek Wiafuinuaznald Wi thyme, sage,
rosemary, flax, green tea wag black tea m’[fﬁmLmu’?mqﬁuﬁué’qmeﬁLLazé’UﬁyﬂmiLﬁmﬁuaa
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Hoqdunidivilieradenids Fediauddyedneds wadsiidgmludiumean Fuagndusa
mATedwunuddyvesiiy 2 viin fe Anunansednln (vietnameses coriander; Polygonum
odorantum Lour)) wag ¥xAs1u (annual seablite; Suaeda maritima L.) Fenunnduiniivon
gounarludauiindugu Juldlesmusing vues aass Ja uazudetivingg wuldnnniavesseina
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NN ayNIAIRTIN wavaunsanas taefniuthuie 2 edadannsadianlduiion Hu
dusznevenmsld uariissnuiassmgumesieging fanisuillddnvinisataasanin
LuazvzATY wasAnwinuandAlunisliduasidamii (functional properties) uonanly
Huansdueyyadastuagmsvuioureaunislunstiostuomadeudouas uiy Sudy
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1. @lnEnsnNBBEATIULASANLND

2. AmsadalilaarsainiiuunenssivelasuUsvinvesdirinavaisldun ethanol,
petroleurn ether, acetone waglaenisndusaen (hydrodistillation) JuAszviesAusznaunis
ilazansanAgy

3. nageunuanRvesasainlunsldidu functional properties W antibacteria uaz
antioxidant

q. ﬁaLLUiﬁﬁﬂm@mauﬂa antibacteria lawn wlavad bacteria, inhibition zone

5. fulsiAnwAauR antioxidant A DPPH, ABTS

6. AaTizsiUsau Total phenolic e Folin-ciocateau methods
1.4 Yszlewiunaininazlasy

1. @wsanmIsnisadnansegisigainfiviiuiiunieasuwazinti tieldluasiueyya
daselugnanynIsuems e uasAIId10N NawNUENsIATELATIER
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3. iugaInaAsegiaverananniInisinens waziluniseysng sumsldninensdann
9E19898uY
4. Juwwimdlunsadnansinueyyadasganiivuindu

5. WWumadendnmanidlunsivasadiaainiie



