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Effects of Ukogi Leaf Extract on Vitamin C Content in Cut Vegetables
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ABSTRACT

We examined the effect of antioxidative and antibacterial activities in Ukogi leaf
extract on the quality of fresh cut vegetables. The vegetable quality tested in this
study was the vitamin C content. The vitamin C contents in cut cabbage and cut
cucumber were lower than those in non-cut fresh vegetables. The loss of vitamin C
content in cut cucumber was significantly higher than that in cut cabbage. The effect
of soaking in 2% Ukogi extract and various solutions on the vitamin C content in cut
cabbage was examined. The vitamin C content in cut cabbage did not decreased by
soaking in Ukogi extract. However, vitamin C contents in cut cabbage soaked in
distilled water, 1% sodium chloride, 1% citric acid, 1% acetic acid and 0. 1% sodium
hypochlorite solution were decreased by about 20%, 10%, 30%, 50% and T70%,
respectively. Moreover, the loss of vitamin C content in cut cabbage soaked in Ukogi
extract during storage at 10°C for 3 days was about 10% slightly. These results
demonstrate that Ukogi extract is useful for freshness preservation of cut vegetables.
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Table 1. Changes of the vitamin C content in cut cabbage and cut cucumber
during storage at 10°C

Ascorbic acid (mg/100g cut vegetable)
0 day 3 days S days

Vegetables

Cabbage 69.1 56.6 53.8

Cucumber 6.5 1.8 0.7

- 117 -



IR RIRZ FEMAFEIRE 3375

0.Tng KWIEFLE. F+AVOHE, BEEES BROKRFL S I > CRIINT% TH
FIEBEY I CROBMR DRV EMRINZ, Lrl, FaUYU TRIFERT
SHEBOEY IV CRIZH Yy MEBOKMI/ERD, 3 5ITHEARE S BETIINL/10IZ
FTETF L. BYI0AY FLAEFay)IRBREREICE > TES I > CEARBITHE
DFBZENFIN, BEICESZVWHY MEETHE I ENHASMITRO .
UEOHRELD, EERSOLHOENSEZD L, FYRVIBERMAON Y MR
ELTELTWSA, FavUidhy hERELTREBESERIKIIAMETHD, Fa
vURAY FEBCRELTRTD ZEARD NS,
Q) BEBROBHEMBHSTIY F+ XY ONMACRITTR
W D F RIS & CEBAERICDBBR L BOTY0 F v XY OERR. B
AI350g Thores, K. 2% aFHIMIE. 0. 1% KEHRHT b Y LBRICE
HIZ5T g ~58g 720, WIS%DEMETR Lz, —H. 1%&HEK. 1%7 T VHBER,
1% BRI OB ENES O E RIS g ~52g LI LA EEBIRBD b o7z, Th
5NERLLIT. BREROREANONED L CERIAREMRENORBEEICL DK
SOBBICEELEEZSND, REK 2%UIF MK, 0. 1% KEHERET bV
Y AETIE RO - DRI KA BB L ERSKRE <D, 1%REK 1%7T
S EEYAR. 1 % B TEIRIZOCE RO 0 BN SO ITRKNECEEZ SN
3, ZhbOFRIERBON RFEE bR <AHBL TW,
DTFiBRICKSHB OB 2R L7z,

(1) ®EBA-—ISUyELTHTHT L,

(9) 1% BHA—-FZEKDBEELOPLLIRD ARG RIZRWN,
(3) 1%V TVEEKR-—BONRIIFvELTVD,

(4) 1%ERIEK—-EOARL T v ELTBD, BRNH D,
(5)

(6)

S

5) 2% OB —/S) ELTHTHT LI,
6) 0. 1% KEmEERT N I LBIK—/N) v ELTHARIEII VAL FIBRND S,

2%@:?%&%%@Lt?@@*vamK%m%EtﬁﬁtNUv&bT&f&
FUARICHEL TWe, KEHEERT b Y ABRLEIARZ I VWARIBREH D,
:ﬂ%%i?%u@éBtﬁéwmf%#Téﬁiﬁééo3&;:n%w§%ﬂ@%
ORE A BREICOBEGRELZZOTYF v YOS RIE. REK. 1% RHEK.
29 v IF K. 0. 1% KEEFET M) Y ABKOSNETIZIZE A EELSBDS
NI T8, 1% 7 T BEYAE & 1% BB ETIRLE L F v RVI3, & SITHKNES
0. RESENRRELTHD, BT HITHESRVWVRETH > 72,
@) EYIVCEEBICRIITEESBUEDR
Fig. 212 I F kS & CRBERIC L 5300 DBFLENTY O Fr XY OESY
ILCEBIIRTFTEEE R UMEROTYIOF vy (ELHE) OESI>C
ﬁ%um&m.%%mm@mqu\1%@%*@@@&ﬁm‘1%71>mﬁmﬂﬁm
30. dng. 1% EFEEYAWGLELL16. Sng. 2% 7 JF HHRLIIZ54. 3ng. 0. 196 REIERER
F R AERLE 4. Ing TH o e BYMOTHIOFr XYDESYIZCEZE
100% &3 2L, E¥I2CROBHERIL. vaFmimlENZEbE <, 4% THo /.
RIZ 1% REKLEDI % TH O, BRI % TH oo —H. 1% LUHIER
MEOE Y I > CRERIIS%. 1%HBRARLETIIDTNMIN%TH> . N5

- 118 —



W - B# Ay MEEOES 2 D CERICKIET T aFMbKROES

DFERELD. BIZX2ERN
BEF v XVOEYIZCR 5 )
EREMOEED T L&A g”'
SNERD, FRBEOWEIC £
Lo TFIUFrAYOEY B,
ICCROBORIIAE<R I
U%:tﬁ%éntobmb‘gm'
0. 1% KREHFEBFT MU T L or
EHLE TIRT3%OES I >

non-cut Distilled sodium Citric Acetic Ukogi Sodium

C E ﬁ§ %?? l/ .—C l/ \ 7\.:0 %@ 0) water chloride acid acid extract hypochlorite
KR TIRERRHR ST MY U LABRIEROMEL2ZRL T, BED/ I OB 1/100
REOBREZMEALTBY, IhNEYICCROBDICEEL-EEZ2 0N 5,

NESIITFYI0 F v XY B BARKICIOSRERTSE T X E B0~
BRBALIEREL TNBY, HRFFKITBWTIII0SE O IFHHKERHL = F
POF A+ RXYDES I COBWMPIIA% EDTNTH o, THEDERERLD, waF
K E D Y NEROBRFUEICHAT ALV EY I CROBD & B/INRIZH
FTEZZENHASMNITIZD T,

6 RBELEBEF+NYOREICLBZESIVCROEH

Table 2IZ HFERBRUBEOTYOF + XY DEY I CRIIHTALBELEDE
%éﬁﬁ%m%bto*ﬁﬁﬂ@®$w0*vawE&E>C§u3E@@%ﬁﬁﬁ
KX DRI0%EA L. 7 aFMHMK,. KBk, K KREHEEF N Y ARKIZ
LHBRHETII3IAMORBREICLIEYI L CORBLENRNTNOI0%UTTHO.
Eﬁ%ﬁ@ﬁmt&é%%@%b%hﬁﬂotobmb‘01>@%M££U%%@%
Eﬁ?ﬁ%ﬁ%@%@ﬁ&éﬁ&iycwﬁ&%k%mﬁ‘%ﬁﬁ#uinéenk%
<EAL. 3HETIRAEEROK0% ETETLE,

LEDHRNS., UIFMBKIIFRON Yy MUBIZEZEY I > COE T2 MET
B2IEMNSA Y FBEORERERE L TORRERISRI N,

Table 2. Changes of the vitamin C contents in cut cabbage treated with various
soaking solution during storage at 10°C

Ascorbic acid (mg/100g cut cabbage )

Soaking solution
0 day 1 days 3 days
None(control ) 57.8 55.5 52.8
Distilled water 47.1 43.9 43.9
2% Ukogi extract 54.3 51.0 49.0
1% Sodium chloride 52.6 48.7 48.7
1% Citric acid 304 206 120
1% Acetic acid 16.8 8.4 6.7

0.1% Sodium hypochlorite 421 40.5 38.5
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