Accepted Manuscript

Curcuma longa L. Leaves: Characterization (bioactive and antinutritional com- F@D

pounds) for use in Human Food in Brail CHEMISTRY

Monick Cristina Braga, Ellen Caroline Silvério Vieira, Tatianne Ferreira de

Oliveira

PIL: S0308-8146(18)30908-7

DOI: https://doi.org/10.1016/j.foodchem.2018.05.096 F——
Reference: FOCH 22929 o
To appear in: Food Chemistry

Received Date: 31 January 2018

Revised Date: 18 May 2018

Accepted Date: 21 May 2018

Please cite this article as: Braga, M.C., Vieira, E.C.S., de Oliveira, T.F., Curcuma longa L. Leaves: Characterization
(bioactive and antinutritional compounds) for use in Human Food in Brazil, Food Chemistry (2018), doi: https://
doi.org/10.1016/j.foodchem.2018.05.096

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to our customers
we are providing this early version of the manuscript. The manuscript will undergo copyediting, typesetting, and
review of the resulting proof before it is published in its final form. Please note that during the production process
errors may be discovered which could affect the content, and all legal disclaimers that apply to the journal pertain.


https://doi.org/10.1016/j.foodchem.2018.05.096
https://doi.org/10.1016/j.foodchem.2018.05.096
https://doi.org/10.1016/j.foodchem.2018.05.096

Curcuma longa L. Leaves: Characterization (bioactive and antinutritional

compounds) for use in Human Food in Brazil

Monick Cristina Braga'", Ellen Caroline Silvério Vieira®, Tatianne Ferreira de Oliveira®
123 5chool of Agronomy and Food Engineering, Federal University of Goias- UFG, Km-0, Caixa Postal 131,
CEP 74690-900, Goiania, Brasil.

monickbraga@hotmail.com. ec.sv@hotmail.com. ferreira.tatianne@yahoo.com.br.
* Corresponding author. Tel: +055 (62) 3926-4013.

Declarations of interest: none
Abstract

This study evaluated the physicochemical characterization of Curcuma longa L. leaves with
respect to proximate composition, mineral content, the presence of antinutritional factors, content of
bioactive compounds and antioxidant capacity, and color measurements of leaves in natura and
leaves subjected to microwave drying, oven drying, and freeze-drying methods. The proximate
composition showed appreciable levels of protein (39.5g.100g™?), carbohydrates (44.74g.100g™),
total fiber (34.479.100g™), soluble fiber (22.65g.100g™), insoluble fiber (11.81g.100g™), ash
(13.81g.100g™), and-low lipid contents (2.47g.100g™"). No cyanogenic compounds were detected in
both samples. Freeze-drying stood out as the method that led to the greatest reductions of the
bioactive compounds (33.12 to 73.86%, dry basis) and antioxidant capacity when compared to the
leaves in natura. Microwave drying was the preservation method that produced dry leaves with
higher content of bioactive compounds and antioxidant capacity. Therefore, microwave drying
produced dehydrated Curcuma longa L. leaves with the highest bioactive compounds and

antioxidant activity.
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