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Abstract

This research aim is to study and compare the antioxidant activities of
moonflower ([pomoea alba Linn.) from different cooking methods: fresh, blanched,
and boiled. The samples moonflowers were grown in Ratchaburi, Thailand, which were
extracted using water as the solvent in the cooking methods. The research used the
DPPH method, with vitamin E (Tocopherol) as the standard substance. The research
showed that boiled moonflower extract had the highest antioxidant activity, followed
by fresh and blanched moonflower extract. Their antioxidant activities were
1,293.68+79.98 pg/mL, 451.74+16.29 ug/mlL, and 348.76+88.24 ug/mL respectively.

After analyzing the antioxidant activities of the three extracts using One-way
ANOVA at 0.05 confidence interval, it ' was found that the antioxidant activities of the
moonflower extracts from different ‘cooking methods differed significantly. The
comparative analysis ‘of ‘antioxidant activities-using Tukey’s HSD method at 0.05
confidence interval revealed that the antioxidant activity of boiled moonflower extract
differed significantly from fresh and blanched moonflower extracts. However, the
antioxidant. activities of fresh and blanched moonflower extracts did not differ

significantly from each other.
Keywords: Moonflower, Jpomoea alba Linn., Antioxidant Activity
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