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Antioxidants, Phenolic and Flavonoid from Corn Silk Beverage
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Abstract

Corn silk is a by-product of the processing of corn products which contents high antioxidants. Thus,
we werg interested in studying the difference of temperature and duration of pasteurization of corn sik
beverage. The corn silk beverage was healed at 65 °C for 0, 30, 35 or 40 min or 90 °C for 0, 1, 2 or 3 min.
Bioaclive compounds, namely tolal antioxidant capacity (using DPPH assay), lotal phenolic contents, the
llavonoid contenls weare delermined. The resulls show that tolal antioxidant capacity, tolal phenolics and total
flavonaids conlents of pasteurized corn silk beverage were significantly lower than those of the control (P=
0.058). Mo significant differences in all bioactive compounds of the pasteurized beverage were delected. The
tatal antioxidant capacity, total phenalics and total flavoniods contents of fresh corn silk beverage was 96 %,
0.32 Lg/mL and 0.01 Wg'ml, consequently. For pasteurized beverage, the tolal anlioxidant capacity was in
the range of 85-88%, lotal phenolics content was in the range of 0.25-0.26 Llg/mL and tolal flavonoids content
was in the range of 9.5-10 Ug/mL In conclusion, both high temperature shart time and low emperature long
time pasteurization processes reduced bioaclive compounds in corn silk beverage when compared to the
fresh beverage.
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