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ABSTRACT

Artichoke (Cynara scolymus L.) is a kind of vegetable which is composed of
important phenolic compounds known as caffeolyquinic acids, cynarin and flavonoids which
give benefits for being antioxidant properties. The objectives of this research were to study on
distributions of the important phenolic compounds mentioned before in the heads, leaves and
roots of fresh artichoke samples grown by Royal Project Foundation Stations - Chiangmai
Province (Watchan, Nonghoi, Machae and Angkhang) and to investigate the optimization of
extraction conditions in order to be applied for being developed as prototype development in fast
dissolving film. The results of phenolic contents studied in each part of fresh artichokes by
studying in the form of total phenolic contents and antioxidant capacity together with the amount
of cynarin. It was found that artichoke’s leaves contained total phenolic contents and antioxidant
capacity higher than artichoke’s heads and roots. Artichoke’s leaves form Watchan, Angkhang
and Maehae contained high level of total phenolic contents (4.04+0.41, 4.02+0.90 and 3.75+0.04
g CA/100 g d.w., respectively.) in addition, the highest antioxidant capacity (IC,) were
0.16+0.01, 0.20+ 0.01 and 0.16+0.01 mg d.w./ml, respectively. However, cynarin extracted from
artichoke’s roots was higher than artichoke’s heads and leaves. The highest amount of cynarin
was found in artichoke’s roots harvested from Watchan (2.22);10_2 g /100 g d.w.).

The proportion of artichoke’s roots and water (ratio 1:10) were used for optimization

artichoke’s extraction. The study showed the optimized temperature and time for extraction were



85 degrees Celsius for an hour. The extract had 3.20+0.10 g CA /100 g d.w. of total phenolic
contents, antioxidant capacity (IC,)) of 0.40+0.01 mg d.w. /ml and cynarin content of 1.43x10"
+0.0001 g /100 g d.w.

The amount of maltodextrin, sodium alginate and microcrystalline cellulose of 1.8,
0.7 and 0.35 g, respectively were used for preparing fast dissolving film together with
concentrated artichoke extract, citric acid, peppermint oil, sucralose, water and color were
selected as raw materials with the amounts of 0.98, 0.01, 0.70, 0.0070 97.28 g and 0.2 pl,
respectively. The physical properties of fast dissolving film were 6.90+0.58 % moisture content,
0.472+0.02 a_ and 27.00+4.50 micron thickness. The times for disintegration and solubility of the
film were 3.354+0.44 minutes and 34.00+6.13 seconds, respectively. Sensory evaluations with
N=200 using 9-point hedonic scaling test showed in terms of color (6.12+1.14), peppermint
flavor (6.07+0.72), sweetness (5.11+1.04), overall taste (5.62+1.00), solubility (6.02+1.09),
overall liking by consumers (5.96+0.96) and aftertaste (6.06+1.2) , respectively. The consumers
gave “liking degrees” in the ranges of “neither like nor dislike” up to “like slightly” as in one fast
dissolving film contained 0.07+0.01 mg/strip of cynarin (The weight of one fast dissolving film

was 0.039 g).



