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Antioxidant Properties of Stink Bean (Parkia speciosa Hassk.) and

Effect of Processing Parameters
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ABSTRACT

Effect of processing on the activities of stink bean, Sataw-Khao and Sataw-Daan
were investigated. In general, the extractable phenolic content and antioxidant activities expressed
as DPPH-, ABTS-, superoxide anion- radical scavenging activity and ferric reducing antioxidant
power of Sataw-Daan were higher than Sataw-Khao. For stink bean extracts, the extractable
phenolic content and antioxidant activities increased after heating at 50-100°C for 60 min. In
addition, the highest extractable phenolic content and antioxidant activities of the extract was
found at pH 7. The increases in antioxidant activities were observed with increasing amount of
stink bean extracts (0-5,000 pg/ml). Both stink bean extracts (500 pg/mi) showed the synergistic
effect toward antioxidant activities with commercial antioxidant and some phenolic compounds
such as trolox, ascorbic acid, protocatechuic acid and tannic acid (1-100 pg/ml).

Effect of storage conditions on textural properties, extractable phenolic content
and antioxidant activities of both stink beans was studied. Puncture force of both stink beans
stored at room temperature and refrigerated temperature (4°C) increased with increasing storage
time up to 28 days (P<0.05). However, no changes in puncture force of frozen stink beans were
observed during the storage of 8 months (P>0.05), but the decreases were noticeable with
increasing freeze-thaw cycles up to 7 cycles (P<0.05). Extractable phenolic content and
antioxidant activities of both stink beans increased with increasing storage time up to 7 and 28
days, when stored at room temperature and refrigerated temperature, respectively. Extractable
phenolic content and antioxidant activities increased with increasing freeze-thaw cycles up to 7
cycles but no changes were observed during 8 months of frozen storage at -20°C. Puncture force,
extractable phenolic content and antioxidant activities of both stink beans decreased after heating

in boiling water for 10 min (P<0.05). Both ground stink bean subjected to various pHs had
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different extractable phenolic content and antioxidant activities. The extractable phenolic content
and antioxidant activities increased with increasing pH values from pH 2 to 7 but decreased at pH
8 to 10. Therefore, antioxidant activity of stink bcans was gorverned by various factors as well as

processing conditions.
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