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Abstract

For food application of mugwort (Artemisia indica var.
maximowiczii), primary processing (blanching) condition was
researched. Blanchings were performed in the boiling water
with 0.2% sodium hydrogen carbonate (NaHCO3), 1% sodium
chloride (NaCl), and 0.1% NaHCO; and 0.5% NaCl for 3
minute (3 tests). Total polyphenol, DPPH antioxidant property
(5-CQA eq) and chlorogenic acid was most retained in the
blanching with 1% NaCl (48, 50 and 39 mg/g dry weight,
respectively). Total oxygen radical absorption capacity
(ORAQC) of the blanching with 1% NaCl was also highest (569
pmole TE/g F.W) of all the tests.

The blanched mugwort powder was also applied to butter
cookie (1.6% w/w), and peroxide value (POV) of the lipid at
50°Cwas monitored for 42 days. Although, POV was lowered
in all of the tests (24.5-47.9 meq/kg) comparing with the plane
cookie (negative control, 415 meqg/kg), the rate was not
correlated with the total polyphenol, chlorogenic acid, or
antioxidant properties. On the other hand, POV rate correlated
with content of pheophytin, an oxdative product from
chlorophylls.

These results indicate that polyphenol such as chlorogenic
acid does not lower the POV in butter cookie. Prevention of
chlorophyll oxidation and retention of vitamin E might
contribute for suppressing the POV.
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