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Antioxidant potential of traditional kurakkan (Eleusine toracana) thalapa meal and kollu
(Macrotylomaq unifiorum) curry

K.G. Wijesinghe and Ekanayake

CoOmpaniment and of raw flour of both Kurakkan and
ABTS radical cation decolouration activity, and total phenolic
Y were used to determine the antioxidant potential. Total

both methano| and phosphate buffer (pH 7) extracts (2.5 g
ffer for 30 min).

Kollu. DPPH radical scavenging activity,
content (TPC) by Folin-Ciocalteay assa
phenalic content was determined with
extracted with 35 mL of methanol or bu

Table 1: Total phenolic and antioxidant potential of the cooked and raw kurakkan and kolu

TPC Antioxidant potential
GAE DPPH 1Cso value (ppm) ABTS ICso value (ppm)
equivalents
Kurakkan flour Methanol 128 206" 1621°
Phosphate buffer 1.94 9.7¢ 461°?
Kurakkan Methanol 128 40° 4874 °
thalapa Phosphate buffer 1.04 19°¢ 405°
Kollu flour Methanol 0.93 16 2426°
Phosphate buffer 087 74 474>
Kolly Curry Methanol 0.80 374 1621°¢
Phosphate buffer 1.16 17° 482 °

Keywords: Kurakkan, Kollu, Antioxidant, DPPH (2, 2- diphenyl-1-picrylhydrazyl), ABTS (2, 2"-azinobis (3
ethylbenzothiazoline 6-sulfonate)), Total phenolic content (TPC)
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