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ABSTRACT

The study on extraction of antioxidant compounds form soybean and mung bean
hulls were investigated. The effect of drying temperature (50, 75 and 80 °C) on the total
polyphenol content and antioxidant capacities of the extracts from mung bean hull were
studied. The result showed that the extracts of fresh soaked mung bean hull without drying
has the highest content of total polyphenol content and antioxidant capacities compared to
those of dried mung bean hull. The effect of extraction temperature was also studied. The
result showed that extract temperature at 80 °C gave the highest content of total polyphenol
and antioxidant capacities for both soybean and mung bean hulls. Moreover, the effect of
extract time was elucidated. The extract time at 8 hours gave the highest content of total
polyphenol and antioxidant capacities for both soybean and mung bean hulls. The
antioxidant capacity of both soybean and mung bean hulls extracts in cooked ground pork
were studied. The cooked ground pork with or without the extracts were vacuum packed
and kept at 4 °C for 15 days. The results showed that the extracts from both bean hulls

inhibited the formation of TBARS and conjugated dienes
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