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and mung beans (Vignd radiata) are two types of

legumes which are commonly consumed in Sri Lanka, due to their nu.tritional
quality and health benefits. Antioxidants are one of the valuable bioactive
compounds found in legumes. However, bioactive properties including antioxidant
activity may be altered by digestion and processing. The present study investigated

the effect of in-vifro digestion on antioxidant capacity of raw, germinated and

beans. The total phenolic content (TPC) and total

Cowpea (Viena unguiculata)
8

boiled cowpea and mung
flavonoid content (TFC) in experimental samples were determined using Folin-

ciocalteu method and Aluminium chloride colorimetric method, respectively. The
antioxidant activity was determined using DPPH (2.2-diphenyl-1-picrylhydrazyl),
ABTS (3-ethylbenzothiazoline-6-sulphonic acid) and FRAP (Ferric reducing
antioxidant power) assays. The digested cowpea showed significantly (p<0.05)
high phenolics (13.80 + 0.28 mgGAEg") and flavonoids (1.34 + 0.02 mgCEg")
than the undigested cowpea, which had 7.55 + 0.28 mgGAEg" of phenolics and
0.77 +0.02 mgCEg" of flavonoids. Compared to the undigested mung beans (TFC-
0.72 + 0.02 mgCEg", ABTS-842 + 7.69 umol.g™). the digested mung beans were
shown significant (p<0.05) increase in flavonoid content (1.26 &+ 0.02 mgCEg")
and antioxidant activity (ABTS-1225.3 + 7.69 umol.g'). Among processing
methods. boiling significantly (p<0.05) reduced the phenolics (6.46 + 0.35
mgGAEg" of cowpea and 8.37 + 0.35 mgGAEg 'of mung beans) compared (o
germinated and raw beans (cowpea-12.17 + (.35 mgGAEg", 13.39 i‘ 0.35
mgGAEg" and mung beans-18.95 + 0.35 mgGAEg", 16.85 + 6.35 mgGAE"!,(.“ f
respectively). Boilin'g significantly (p<(0.05) lower aﬂtioxidant activify (T
880.5 + 9.42 pmol.g” of cowpea. 673 +9.42 pmol.g” of mung beans) comp
germinated (cowpea-1413.9 +9.42 nmol.g ", mung beans-1121.3 + 9.42 um
and raw (cowpea-1301.3 + 9.42 pnmol.g”, mung beans-l306é + 942 Py
samples. This study reveals that, in-vitro digestion 'mcreé«se d th
flavonoid content and antioxidant activity in both cowpea and m ik
mung b
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