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Effect of thermal processing on total phenolic content and
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Mint is apromising health promoting herb, which is not only used for flavour and aroma, but aso has many potential health benefits. Effect
of refrigeration aswell asthermal processing methods (blanching and boiling) on potential health benefits of mint was studied by determination
of antioxidant activity and content of total phenolic substances in ethanolic extracts of mint leaves. The leaves were subjected to blanching
(80°C), boiling (100°) as well as storage at refrigerated temperature (4°C). A qualitative phytochemical screening was performed. The
ethanolic extracts were analyzed for total phenolic content using Folin-Ciocalteau assay and free radical scavenging activity using 2,2-
diphenyl-1-picrylhydrazyl (DPPH) radicals. Thermal treatment caused significant decrease in antioxidant activity as well as total phenolic
content of mint leaves. Total phenolic content in fresh sample was 115.81 mg GAE/g, which decreased to 3.59 mg GAE/g when leaves were
subjected to 100°C. Antioxidant activity reduced from 77.9 per cent in fresh leavesto 48.7 per cent in boiled leaves. The study indicated that
polyphenols and phenolic acids, responsible for antioxidant action of mint, were degraded by heat, thereby reducing the medicinal value of
herb. The study thus, suggests the consumption of fresh mint leaves to obtain the maximum health benefits.
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