Tnwwinnan

-
AUAIZMNTAUIGAT AUV

Jsnaimmlunissriana

L¥3

sydnd 1 surdalszmanoluwaz il
Gyant 2638 MnANTAYUIN g sl

4
1]

e & o = - -
iGN YyYnayIRT wunen ygauna 139

UTIUD

2 o

VEYWRA

v

o 1 4
yilavenisiinndmsunuihi s nau fio 1. nnmunﬂﬁtutums 2. fmmn un-nmmw!a

3. nquinly 4. nqudnAsn niewa ua 5. nanﬂqmumua"uaﬂmuaau HANIANEN w'u:n Aundy

-umﬂimm'iﬂmmﬂunmna 100 niwammunﬁﬂ'lunaum uavmnmmmmﬂmﬂﬂ 3990311
Aun nnmunnmutuﬂv Anly Nydusenniona uaziyAuInzveARUBDY mnmﬂu 1399
ﬂsmm‘lﬂmn'nmmmf?nmmuuﬁTﬂummnnuﬂwamﬂuszmmq Aa1e LAzl wud1 Nrde
umﬁ’lmmzwuﬂﬂ Wy waads waen mamm srdsuaviang Tunguenly danlyusinn
Tugousziliunaiviangs #918un veadnda veaRnMIM tazvealuun dmwmuﬂaﬂmana
fogines 1 Tu 12 wﬂnmmsﬁnmmuﬂmwm'lmlm-nm 13uf aennendr lunsAuvauazuea
Fugou 10 ¥iandnu Wilvialamenise savlianga m\miﬁﬂmmdﬂuvaunwupu'lums

AnwraveaSnaliiansedua 'lummmaqtum'uaqmsmm*:*'iaumwumneus"lummi

11
wuu q  Inynnisans 2533,24:1-8

fman  ‘IWian waasygyiy dnyiad o

Uniin

nsa'WantTasearaiunsadulug-
neawea3a danusumnzlumssuiuindens
daned noaun man ANl tazuRaIduy
Ramud vy wensalansusuindensdandn
Jdindelazani  uazdesaarnldmn
Feumelignnsogadini gz Tosd
180 nsaldnluormsdnIngjegluzives
inde IianitazarnnirIduazazaroin lafle
Msfnyanudunuiveslsua liandy
ndousluomsiuilseaud Yiuaivian
Aoiinadansdluoims1oidudayas ia
umsidenumdsvesemsiiddmudansd
Mumonill)seToni @  dwmsums

@,ﬂcﬁwmmqmﬁnﬁu wuduenuiniian

Jnademsgaduveundnlueimsudldall

Tesedufidvadessn dniumsinsan3ing

mﬂman‘lummiwmmumvm"lﬂ‘lml'iﬂwu
8 mmsmuqmm"lﬂmnumﬁwaeu q 320
oy 1ulsuaiandudg lee v (dietary
fiber) wasimuiulueIMs dumsaneka
vonlinaIMiandensaeduveandeusou 4
TuomsdaliimsAnmnniunain edhals
ﬁé‘ﬁﬂﬂ‘ﬂumiﬁﬂmﬁdmm wun luemns
uiTnaiduiinaMiandovas 0.2 venihmin
ﬁ].,“luuwmﬂmiaﬂnﬁﬂﬂmmmemaaui(3) (e
mu"lﬂm‘vﬂm]immmnmﬁauav 1 Yo
mmiuﬂﬂﬂ%:uwamams@ﬂcﬁu-ummaaui

MR nyuing ARIZAIS TUGUAIART NI IMENANG



2

Tuermain@ uanmnu'lﬂmnumwmaﬂmmw
vaﬂﬂsnu'lummsonmu Taus2uaaiuinde
wwou-uoansﬂ'lﬂmﬂumwwu (protein phy-
tate complex) mwu'lumm‘sﬂssmﬂm inAo—
nrwauuuiﬂwuausaua., 18.8 ypamin
uazsnmu'lummmuﬂﬂmu'luduuu'lﬂ'l'u

sz Towi 1800
: '
misenn IlianiinadenisaanmAIN

Tnruimsvesermshuddsmnaundens uaz
Tsdu dendrudatiu sadfuiaulehivian
Tusrmsmialatha ﬁswﬂumiﬁ'nmﬂ%—
waiianluemsnudn Sluieiald
wuluomnssaamaiedas dausyamvuas
dallinainiangs  dawandnsuluyila
woziuf® JoyarFnaianludndaiies
n mIdnymaladinseilimalwien
Tunrriaae 9 Tﬂﬂmuumﬂuﬂaummuﬂ
uazduilgu3Tnn uaﬂinﬂum"lmmtm
Ysunalianvesmrudazydaiiluszavgq
thunane uazd meldihumamalunsanen
iﬂ"mﬁimﬂ"uﬁmm“lﬂmmmzqmﬂ'waqmi
o3 Tasmmzindousluermsiuilnn
Tangadel
IBMIAnm

: 9 4 - o 4'
MsAnEM laaen¥uAveINTNaY Iny

a4
it yaynIgIant uazno

3 b 4
uunmmdizﬂanmmsuazmuﬁnmvﬁa"la

aw'lummﬂm"lﬂ‘uuﬂammmama Tandu
uaaw-mf?nmtﬂu 5 nay Aun (@) nidadnyey-
ay  (2) 02 uasmaﬂumma q (3) dnly

(4) dnAuasnniowa (5) Ny Auvazson-
ﬂ'lilﬂi'tl‘.l.lﬂ’lﬂtj'lﬂlmuﬂ’l‘i')lﬂ‘i'l“‘ﬂ

AuooOU i

ﬂsumﬂﬂmn’lummﬂmwm Davies
33msinaenla

mnﬂaaummqnmwm

Jovaz 94.3

a J
NaMsANYIAas T

- & o/ \
msanuiinaiianluny lasianqu
- 4q 9 -
voany S unamusiauazdunlguilon
a/ 3 -
laun ﬂt\'umﬁﬂﬁigigﬁ‘lf (cereal grains) 4 7

L]
v
- o/

Y
1A DIAZIVAAUNY (beans, nuts and seeds)

<

U9 ¥ua Wnly (leafy vegetables) U 29 ¥UA
HRNUADNYIIBNA (flower or fruit consumed
vegetables) 1) 12 ¥ia NY¥AUMILEZERAGUBOU
(starchy roots, tubers and young shoots) Y
10 YA ﬂ'm5uﬂ§u1m"lﬂmmmadné’ma~
mammmmﬁmﬂﬂﬂa 2034+ 673 WadANIY/
100 pHNIMInaQ seanunlaudnguinda
syny dnly WnAiunenwiowa Wrfiuva
iazwoaauoou salmuSinaiandiu 767+

425, 230 + 145, 169 + 131 |1 84 + 560 Nad-

Table 1. The phytate content in five groups of plants

phytate content

plant groups kind moisture
o,
’ mg/100 g mg/100 g
wet wt. dry wt.
1. cereal grains
2. pulses, nuts and seeds ; 28.2%26.2" 767 + 425° 1084 + 392"
8.1+3.]
3. leafy vegetables 2034 + 673 2206 + 698
, 29 87.1 +
54. flower or fruit-consumed vegetables 12 90.4 + :g ?:0 e g
. starchy roots, tubers and young shoots 10 83.7+ 1;) 6 8: . ;:(l) 1948 + 1473
’ : * 530 + 128

*
Mean + standard deviation
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Fig. 1. Distribution of phytate content in plants
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Table 2. Phytate content in plants

moisture phytate
name of plants (%0) (mg/100 g wet wt.)
cereal grains
1. Glutinous rice, black 17'11131130’1@‘1"1 13.4* 1335* (H)T'
2. Rice, brown S1us lildad ($12nde) 13.5 1212 (H)
3. Job’s tearsQﬂlﬁﬂU 15.0 1080 (H)
4. Glutinous rice, white Y1UMHLIVI 11.3 492 ()
5. Rice, polished sivad 11.8 492 (H)
6. Corn, white 4121WAYN7 60.3 49 M)
7. Corn, yellow 912 TWAIMa03 72.1 333 (M)
pulses, nuts and seeds
1. Watermelon seeds, dried mﬁmmﬁuuﬁq 5.4 3125 (H)
2, Sesame seeds, white 11912 7.0 2999 (H)
3. Sesame seeds, black 3191 7.1 2179 (H)
4. Soybean famdes 10.0 2144 (H)
5. Peanut 3304 7.3 1968 (H)
6. Cashew nuts IdauzaaaiunIIA 4.8 1710 (H)
7. Cowpea 2 11.5 1687 (H)
8. Rice bean ﬂb’lllﬂd 14.0 1265 (H)
9. Mungbean 621967 6.1 1230 (H)
leafy vegetables
1. Tew, young leaves Uﬂﬂ'luﬁﬂé’.l 81.8 562 (H)
2. Pug-whan, young leaves 81.3 519 (H)
goA IUNNYI Y
3. Sesbania, young leaves yoa lulIn 84.6 453 (H)
4. Lead tree, young leaves NSEOU 78.2 44 M)
'5. Jig, young leaves gaaludn 83.4 402 (M)
6. Mung bean sprout ﬂb‘)mﬂ 87.3 352 (M)
7. Fennel, common ﬁ'ﬂidi;i 90.6 328 (M)
8. Cassia, leaves and flowers 65.4 316 (M)
$imdn luuazven
9. Spring onion AUNDY 01.8 207 (M)
10. Cha-om ¥¥0) 79.9 276 (M)
1. Basil, holy lUnszINg A 86.1 271 (M)
12. Amaranth HNYY 84.2 258 (M)
13. Swamp cabbage, white stem AN1J4¥17 0L.9 232 (M)

14. Ka-yang IYU3 93.2 219 (M)
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Table 2. Phytate content in plants (continued)

name of plants moisture phytate
(%) (mg/100 g wet wt.)
15. Water mimosa WNAFTINA 84.6 189 (M)
16. Basil, hoary, leaves luiuan 87.3 187 (M)
17.  Basil, sweet, leaves TuTnsezwa 87.8 183 (M)
18. Neem, young leaves voalusziai 78.7 172 (M)
19. Chinese cabbage HNN2IR 04.4 165 (M)
20. Pag-chee Lao WN¥a12 90.5 150 (M)
21. Mint leaves luareszuny 81.8 154 (M)
22. Swamp cabbage, Chinese WM}adu 91.7 128 (M)
23. Indian penny wort, leaves 11J9UR 90.4 102 (M)
24. Swamp cabbage, red stem ﬁ'n:n.fmm 91.7 74 (L)
25. Ivygourd Ffﬂ?had 89.6 69 (L)
26. Pag-Pum W 98.5 864 (L)
27. Chinese leek, leaves 1]Jffﬂ'n"ltl 89.0 41 (L)
28. Lettuce HNNANDY 95.0 38 (L)
20. Crowdaisy leaves #4168 93.2 34 (L)
flower or fruit-consumed vegetables
1. Cauliflower ﬁﬂﬂﬂ:ﬂf:\'”l 90.2 482 (H)
2. Yard-long bean 828017 90.9 324 (M)
3. Kidney bean, with pod t%"m'un 89.9 241 (M)
4. Eggplant NU0017 93.0 229 (M)
5. Tomato, small UIVDINATA 93.3 203 (M)
8. Plate brush egg plant UEIVOWI 84.6 190 (M)
7. Tomoto, large WLIUDINA 93.8 189 (M)
8. Sesbania, flower ADNIA 82.7 85 (M)
9. Bitter melon, Chinese urTeiy 94.7 63 (L)
10. Bitter melon, Thai U3 z'u:un 91.3 58 (L)
1. Broceoli UsonlnA 88.8 51 (L)
12. Papaya, unripe N£0¥NOAY 92.5 38 (L)
starchy roots, tubers and young shoots
1. Taro IHBN 87.1 162 (M)
2. Sweet potato, white NUIMAYT 67.1 150 (M)
3. Shallot WIMOWUAY 82.7 148 (M)
4. Potato, white NITTER 79.9 99 (M)
5. Carrot IIASON 86.2 63 (L)
8. Asparagus, green Hﬁﬂ‘ll’l’lwl‘ibi voARUDDY 89.8 62 (L)
7. Yambean WUIN7 89.3 49 (L)
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Table 2. Phytate content in plants (continued)

moisture phytate
name of plants
(%) (mg/100 g wet wt.)
8. Onion Waneulng 02.3 38 (L)
9. Radish HInnnA 94.1 27 (L)
10. Bamboo shoot, unspecified 9'l3] 94.6 25 (L)
voAAUBDU
*Mean

TShowe:d the phytate content in high (H) medium (M) or low (L) level
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Phytate content in varieties of plant

Naiyana Boontaveeyuwat, Nantachit Boonmongkol, Parichart Boonpikum

ABSTRACT Study on phytate content was performed in 5 groups of plant: 1) cereal grains 2) pulses,
nuts and seeds 3) leafy vegetables 4) flower or fruit-consumed vegetables 5) starchy roots, tubers and
young shoots. The amount of phytate was presented in terms of g/100 g of wet weight of samples.
The result showed that the mean of phytate content in the group of pulse, nut and seed was the highest.
The lower phytate content was in groups of cereal grain, leafy vegetable, flower or fruit-consumed
vegetable as well as group of starchy root, tuber and young shoot respectively. The level of phytate in
the plants studied was statistically classified into high, medium and low. It was noticeable that the
markedly high phytate content was found in pulses, nuts, dry grains and also seeds that could be breeded.
Regarding to the leafy vegetables, the high phytate content seemed to be found in the young leaf-consumed
vegetables which were ‘Tew’, ‘Pug-Whan’ and Sesbania. In the flower or fruit-consumed vegetables,
cauliflower was the only one which has high phytate content. It was observed that none was in a group
of starchy root, tuber and young shoot having high phytate level. The results would be meaningful
for being a background data for further study on the effect of dietary phytate at various levels on avai-
lability of nutrients especially minerals. J Nutr Assoc Thailand 1990;24:1-8,
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