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Abstract

This research aims to study the chemical composition and antioxidant efficiency of the
Sesbania flower and the Sesbania flower coated with chilli paste products. The quality of fresh and
dried Sesbania flowers conducted at 60°C for 6 hours and 70°C for 4 hours was assessed. The results
showed that ash, protein, fat, crude fiber, and carbohydrate were 7.08, 26.41, 2.68, 13.36 and 50.47%,
respectively. Additionally, the crude fiber content is not significant (p>0.05). Fresh Sesbania flower
heated affected the bioactive compounds and antioxidant efficiency (total phenolic compound
content and flavonoid content), and antioxidant performances by DPPH and FRAP methods were
also significantly decreased (p<0.05). The Sesbania flowers are mixed with two pastes, Ta-Dang chilli
paste and Mackerel chilli paste, and baked at 60°C for 6 hours and 70°C for 4 hours. They showed the
crude fiber of 9.23 and 9.59 %, respectively. In addition, dried mackerel chilli paste coated Sesbania
flower had the highest protein content, 37.56%. Moreover, dried Sesbania flower coated with Ta-Dang
chilli paste and mackerel chilli paste displayed the total phenolic content of 37.49 and 29.17 mg
GAE/100 g, flavonoid contents of 4.08 and 3.30 mg catechin/100 g, free radical scavenging activities
(by DPPH) of 97.39 and 74.10 mg ascorbic acid/100 g, and ferric reducing antioxidant powers (FRAP)
of 105.52 and 75.52 mg FesO,/100 g, respectively.

Keywords: Sesbania flower; Chemical composition; Antioxidant efficiency; Chilli paste
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Table 1 Chemical compositions and energy of fresh Sesbania flower and dried Sesbania flower.

Compositions Fresh Sesbania flower Dried Sesbania
flower
Moisture content (%) 87.69 + 0.22* 7.55 + 0.27
Ash (%dw) 9.77 + 0.23% 7.08 £ 0.28
Protein (%dw) 30.51 + 0.35% 26.41 £ 0.18
Fat (%dw) 3.21 + 0.04* 2.68 +0.09
Crude fiber™ (%dw) 13.94 + 0.59 13.36 + 0.21
Carbohydrate (%dw) 42.58 + 0.64 50.47 + 0.63*

Energy (kcal/100 g) 577.84 + 11.58

625.38 + 5.93*

* Means within a row are significantly different (p 0.05)

"™ Means within the same row are not significantly different (p>0.05)
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Table 2 Chemical compositions and energy of dried Ta-Dang chilli paste and dried Mackerel

chilli paste.

Compositions

Dried Ta-Dang chilli paste

Dried Mackerel chilli

paste

Moisture content (%) 1538 + 0.25 7.20 £0.14
Ash (%dw) 1538 + 0.12 1556 + 0.13
Protein (%dw) 12.17 £ 0.14 42.28 + 1.39
Fat (%dw) 0.29 + 0.03 8.95+0.12
Crude fiber (%dw) 8.90 + 0.25 3.45 + 0.04
Carbohydrate (%dw) 63.26 + 0.13 29.76 £ 1.31

488.85 + 17.33 614.27 + 2.65

Energy (kcal/100 g)

Mean=SD from triplicate.
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Table 3 Chemical compositions and energy of dried Sesbania flower coated with Ta-Dang chilli

paste and dried Sesbania flower coated with Mackerel chilli paste.

Dried Sesbania flower

Compositions

Dried Sesbania flower

coated with Ta-Dang chilli coated with Mackerel chilli

paste paste

Moisture content (%) 7.35 + 0.06 3.76 + 0.07
Ash (%chw) 12.76 + 0.05 14.08 + 0.06
Protein (%6dw) 18.55 + 0.24 37.56 + 0.29
Fat (%dw) 1.08 = 0.14 3.97 + 0.18
Crude fiber (%dw) 9.23 + 0.05 9.59 + 0.28
Carbohydrate (%dw) 58.38 + 0.30 37.81 +0.32

524.48 + 17.67 587.74 + 8.96

Energy (kcal/100 ¢)

Means+SD from triplicate.
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Total phenolic content
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Figure 1  Total phenolic content of fresh Sesbania flower, dried Sesbania flower, Ta-Dang chilli paste, dried

Mackerel chilli paste, dried Sesbania flower coated with Ta-Dang chilli paste and dried Sesbania

flower coated with Mackerel chilli paste.
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Flavonoids content
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Figure 2 Flavonoids content of fresh Sesbania flower, dried Sesbania flower, Ta-Dang chilli paste, dried

Mackerel chilli paste, dried Sesbania flower coated with Ta-Dang chilli paste and dried Sesbania

flower coated with Mackerel chilli paste

3.5 wan1sAnwUIEANSA WAL YYADETT YR
aanlauan nanlauauusis tinsnauasauusie 1h
winuageuuks andurinanlaundeutingn
AUAIBULTS uazNARFusinanTaudautngn
Uanyauuis

59

Figure 3 Usgavsnmlunisiueuyadase
10835 DPPH wuln aenlauan aonlausuwii
YwinauasouLe 131W%ﬂﬂm1{1“EJULLﬁQ NanS U9
enlauLAAauLINENAUATOULTY LasHANS o
ponlaundeutwinlatmouuis fusyansam



Thai Science and Technology Journal

Vol. 31 No. 1 January-February 2023

lunsiueuyadassuanssiuegeiidedAgynig
adf (p<0.05) FafArUseana 16.97-319.09 mg
ascorbic acid/100 . %Lﬁﬁlé’iﬁﬂjﬁw%mumuaa
dwinuayeuuivsyansnmdueyyadaszen
fign ilesaniidrunaundn Téun w3n vewuas uaz
nsuiflew fiiunislieudoulne nmseuuidadng
ﬁﬂﬁmsﬁﬁmﬁﬁaﬁluﬁﬁw%ﬂLﬁmmsamaé’fﬂéf [23]
wioehdlsfmuningnit 2 wilafidnsansddeysine
ffiustlevidsesnenie Tagluninfiarsuauledy

(Capsaicin) Naglunseiunsnasdugaulusianie
Previbranssauiaaluden saudedadignaau
auyadasele [24] veuunsdiansiarewiiundnegly
nauveanaluesadgrsiduasiusendnduluy
$N"8 PIgansERuABIaaNaToaYNlinIs lraduy
= a& o v A o
voudennvy anluiulududonduannguedsa
Auiulalings uazlsaridla [25] uagnsziieudlan
sonavunduansdfgvisanmudsmanisiin
< 3 14
USINTENILDIMNT Uasuziimanna1mnsle [26]

Antioxidant activity by DPPH
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Figure 3  Antioxidant activity of fresh Sesbania flower, dried Sesbania flower, Ta-Dang chilli paste, dried

Mackerel chilli paste, dried Sesbania flower coated with Ta-Dang chilli paste and dried Sesbania
flower coated with Mackerel chilli paste by DPPH.
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Figure 4  Antioxidant activity of fresh Sesbania flower, dried Sesbania flower, Ta-Dang chilli paste, dried

Mackerel chilli paste, dried Sesbania flower coated with Ta-Dang chilli paste and dried Sesbania

flower coated with Mackerel chilli paste by FRAP
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