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Comparison of antioxidant activity of scarlet runner beans (purple) processed with different methods
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Abstract

Scarlet runner beans (purple) were boiled in different
amounts of water used for soaking and heating treatment and
their antioxidant activity was investigated. The highest DPPH
radical scavenging activity (12.11+0.27 umol/g boiled beans)
was observed in the boiled bean extract processed using twice
the amount of water (mL) for soaking and heating treatment
than the weight (g) of the raw beans. The DPPH radical
scavenging activity of the boiled bean extract decreased
with the increase in the ratio of the amount of water (mL)
used for soaking and heat treatment to the weight of the raw
beans (g). There was a positive correlation between DPPH
radical scavenging activity and the polyphenol content of
these boiled bean extracts (correlation coefficient r = 0.9952).
These results indicate that the lower the amount of water used
in the soaking and heating process for making boiled beans,
the higher the antioxidant activity. However, if the amount
of water used to process the boiled beans is reduced, the
beans become hard. The antioxidant activity of scarlet runner
beans (purple) treated with the boiling method with a small
amount of vinegar or baking soda to reduce their hardness
and those treated with the steaming method was investigated.
In conclusion the functionality of steamed beans prepared
by the steaming method was higher than that of boiled
beans prepared by adding vinegar or baking soda among the

processing methods investigated in this study.

Keywords: Phaseolus coccineus L, boiled beans,

steamed beans, functionality, polyphenols



