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Analysis of Functional Componentsin Roasted Okra
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Abgtract. This study was conducted to investigate the generd characteristics of raw okra seeds and the functional com-
ponents of roasted okra seeds. The number of okra seed per pod was 78 in ‘Greensod’ and 88 in ‘Beny’. The weight of
okra seed per pod of ‘Greensod’ and ‘Beny’ were 4.4 g and 6.3 g, respectively. Free amino acid contents of the stir-fry
and fresh okra seeds were measured as 2.69 mg - g™ and 0.31.mg - g™. Total polyphenolic compound content of the stir-
fry okra seeds was estimated as 12.61 mg CGA - g2, compared to 2.54 mg CGA - g fresh okra seeds, Thus, free amino
acid and total polyphenolic compound contents in the stir-fry okra seeds were higher than fresh one, Antioxidant activi-
ties, such as DPPH and ABTSradicd scavenging in the stir-fry okra seeds was the higher than fresh okra seeds.

Key words: antioxidant activity, free amino acid, okra, pod, polyphenolic compound, seed

M B

@ FeHAlbelmoschus esculentus L. Moenchy= <l
2 olgd] A|GelA Fo] A HAEA, oFF -
ygtoll= A9l A= A AR I 2] o
Bt Ha 71eA AAE gEiA Qo] o= AWM=
7FsAlo] Be Aiolnt. e Ieh= 2=l lady's finger
T2 g 9le 3k Au'E ek GumboRlal: g
A o, 5338t S(Hibiscus)oll sk Fo|tK(Tindal,
1983). ek YA 52 oAl AEE ASRERt
A3t nEEE A% Tk TSR Aep =
A Aol A9 =ol7k 2mell gefal ASEL 25°C
Axolth(lkeorgu 5, 1989; Lamont, 1999; Olasantan,
1999, 2001; Olasantan®} Bello, 2004). -2yl =
TAE SEete] QA AEE A = ol AlFA

*Corregponding author: aykyun@korea.kr
Received January 31, 2013; Revised February 28, 2013;
Accepted March 7, 2013

**These authors contributed equally to this work.

Ao - A2SE, M223 HM15 20134

ool 7% 3h-2AZE Zhsstal Barso] QIthAhn
S, 2010). 27t BT AEoR she Fole e=wte]
g Adsd aFEE F5 uet Ajole o mFe
Zol7} 10cm oJst A=Y w7} A-sict. mFert Y
- HltisiAl A HusiA 48R sl ofHar o|¢h
o] Ago] ol T}t nFYe V5o AlRE o]
£57)% 3P (Crossley$} Hilditch, 1951). & Ad<:%+ 71
o= AyE, 9F = 02 ASEE Wl HAY
HAAA ol&3h, TA= 71ES FEFe AIE=E ol&
3l7|% dth(Lamont, 1999). £ AT FEA7|7F A
L2t nEHE o &l o] o] FAE HUS
o] 715 A TS Bl BEAaF o2 o
& Al 71ZAEE Egstaat skt

=13=5
oH

=

1. ez
B Aol AR eIt FEe kAT WY
olth(Fig. 1). S8} TR e T} ALEHA

61



Fig. 1. Morphologica characteristics of ‘Greensod’ (A) and ‘Beny’
(B) variety of okra
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Fig. 2. Pods (A), seeds (B) and tir-fry seeds (C) of okra
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Table 1. Number of seeds and seed weight of okra fruit.

. No. of Seed weight (g)/  Seed weight
Cultivar seeds/pod pod (mg)
Greensod 78+ 5.0¢ 44+02 56+ 2.7
Beny 88+ 16.7 6.3+17 71+78

Table 2. Contents of free amino acid of okra seeds in gtir-fry or

fresh status.
Free amino Seeds Seeds Ratio
acid (stir-fry) (fresh) (tir-fry/fresh)

His 0.079+ 0.009* 0.000 + 0.000 -

Ser 0.183+0.024  0.020+ 0.003 9.1times
Arg 0.171+0.015 0.011+0.002 15.3times
Gly 0.139+0.009 0.013+0.002 10.7 times
Asp 0.252+0.026  0.057 + 0.004 4.4times
Glu 0.548+0.048 0.026 + 0.001 21.1times
Thr 0.098+0.008 0.008 + 0.001 11.8times
Ala 0.186+0.011  0.028 + 0.003 6.8times
GABA 0.062+0.005 0.008 = 0.000 7.9times
Pro 0.147+0.010 0.038 + 0.004 3.9times
Cys 0.080+0.004 0.007 + 0.001 11.1times
Lys 0.000+0.000 0.000+ 0.000 -

Tyr 0.150+0.009 0.017 + 0.002 9.0times
Met 0.066+0.006  0.005+ 0.000 13.4times
val 0.132+0.011  0.016 + 0.003 8.4 times
lle 0.101+0.008 0.010+ 0.001 9.9times
Leu 0.177+0.012 0.022+0.003 8.1times
Phe 0.120+0.008 0.023 +0.002 5.2times
Total 2692+0.152 0.309+0.021 8.7 times

“Data represent mean values + S.D. with 3 replicates.
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Table 3. Contents of total polyphenolic compound of okra seeds
in stir-fry or fresh status.

Content of total polyphenal

Classification (mg CGA -g )
Seeds (stir-fry) 12.61 + 0.207
Seeds (fresh) 254+ 0.02
Comparison (stir-fry/fresh) 5.00 times

“Data represent mean values + S.D. with 10 replicates.
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“Data represent mean values+ S.D. with 3 replicates.
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Table 4. Radical scavenging activities of okra seeds in stir-fry or
fresh status.

Radical-scavenging activity

Classification (1ICs0, ug - mL™)
DPPH ABTS
Seeds (stir-fry) 9463+ 325 4422+ 265
Seeds (fresh) > 2,000 917.9+ 359
Comparison (stir-fry/fresh) - 2.1times

“Data represent mean values + S.D. with 3 replicates.
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