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Effect of the Addition of Salt in a Cooking Process on the Flavonoid
Content in Vegetables

Yoko Takei and Kana Ioku

(Faculty of Education, Osaka Kyoiku University)

To vivify green of the vegetable, the salt has been added in boiling. The addition of
the salt was examined to influence the amount of flavonoid in the vegetable. Quercetin, a
kind of major Flavonoid, was studied by boiling with 7 vegetables as follows; cauliflower,
broccoli, komatsna, and Brussel sprouts, spinach, French bean and field peas. Flavonoid
glycosides in cooked vegetable was extracted with 70% methanol and analyzed by HPLC
after acid hydrolysis. The content of quercetin in broccoli and Brussel sprouts was
increased in compared with that of fresh vegetables though a significant difference was not
seen (p<0.05) .

The effect of addition of the salt was different depending on the kind of the vegetable,
and the flavonoid content showed the tendency to increase by the addition of the salt in the
broccoli and Brussel sprouts though a significant difference was not seen (p>0.05).
Moreover, the flavonoid content decreased in a short time in leaf vegetables such as spinach
and komatsna.

Adding to a gallic acid, which is a lipoxigenase inhibitor, the content of flavonoid in
cooked broccoli was not significantly decreased in contrast with that of control (no
addition). It was suggested that the lipoxigenase was involved in the preservation of
flavonoid in cooked vegetables. Chlorogenic acid was a better active substrate than
quercetin for polyphenol oxidase in broccoli, and ascorbic acid co-exist in a reaction mixture
was good effect on the flavonoid glucoside survival. It was supposed that ascorbic acid was
related to a deoxidization of secondary products by polyphenol oxidase reaction. Moreover,
it is necessary to consider relations with the change of the content of the ascorbic acid with
the ascorbic acid oxidase. It is considered that the addition of the salt in boiling vegetables

is one of the cooking methods of considering health.



