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Blank Boiling

Fig 2 Effect of different cooking methods on total
phenolic content (mg gallic acid equivalents/100 g
extract) of turnip. Fresh turnip was used as blank.
Values denoted by different letters are significantly
different (p < 0.05).
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Fig 1 Effect of different cooking methods on acid
ascorbic content (mg /100g extract)
of turnip. Fresh turnip was used as blank.
Values denoted by different letters are significantly
different (p < 0.05).
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Fig 3 Effect of different cooking methods on total
flavonoid content (mg quercetin equivalents/100 g
extract) of turnip. Fresh turnip was used as blank.
Values denoted by different letters are significantly
different (p < 0.05).
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Fig 5 Effect of different cooking methods on ferric
reducing power (Absorbance at 700 nm) of turnip.
Fresh turnip was used as blank.
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Fig 4 Effect of different cooking methods on
DPPH radical scavenging activity (%) of turnip.
Fresh turnip was used as blank.
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Table 1 ICs,' (ng/ml) values of different
cooked turnip samples in DPPH scavenging

assay
1Cso (ng /ml) Sample
318.40+0.81° Blank”
761.03+0.72° Boiling
518.88+0.68" Steaming
669.08+0.55°¢ Microwave

703.09+0.77¢

1. The effective concentration at which DPPH
radicals were scavenged by 50%.
* Fresh turnip was used as blank.
Values denoted by different letters within column
are significantly different (p < 0.05).

Pressure cooking
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Turnip (Brassica rapa) has a high health-giving properties for human. Normally, turnip is thermally
treated before consumption. In this research work, the effects of various cooking methods viz.,
boiling, steaming, microwaving and pressure cooking on the antioxidants content (vitamin C, total
phenolic and total flavonoid) and also antioxidant characteristics (DPPH radical scavenging, ferric ion
reducing power and total antioxidant capacity) of tunip were investigated. Results showed that
vitamin C, total phenolic and total flavonoid content of turnip decreased significantly (P<0.05) during
all the cooking processes. Steaming showed the lowest reduction and boiling and pressure cooking
showed the highest reduction in antioxidants content as the total phenol content from 118.6 in fresh
turnip decreased 95.7 in steamed turnip and less than 70mg/100g (as gallic acid equievalents) in
boiled and pressure cooked samples. Various cooking processes negatively (P<0.05) affected on the
antioxidant chracteristics of turnip as the fresh sample showed the highest activity in all the methods.
There was a positive correlation between the antioxidants content and the antioxidant characteristics
of processed turnip samples as the steamed sample showed the highest (88.60) and boiled sample
showed the lowest (60.46) percentage inhibition of DPPH at 1000 ppm. The antioxidant activities of
all the samples were concentration-dependant in all the assays. Microwave cooked and boiled samples
showed the highest DPPH radical scavenging, ferric ion reducing power and total antioxidant capacity
in all the concentrations used. Therefore, microwave cooking and boiling are recommended as
preferable methods for cooking of turnip with regard to save the maximum amount of antioxidant
components and antioxidant activities.

Key words: Antioxidant activity, Phenolic compounds, Brassica rapa, cooking methods

* Corresponding Author E-Mail Address:saeedeh_arabshahi@yahoo.com

Vo



