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Introduction

Vigna mungo (Black gram) is one of the common pulses in Sri Lanka which is
consumed after roasting in food preparations and is rich in bioactive
compounds with free radical scavenging activity.

Objectives

To compare the antioxidant potential of methanol extract of roasted and raw 
black gram cultivated in Sri Lanka.

Whole Black Gram seeds – FCRDI, Mahailluppallama
Oven dried 160°C, 30 mins

Grind
Roasted Black gram powder                       Raw Black gram powder

Extract preparation- 20 % (Homogenization, Incubation, Centrifugation)

DPPH scavenging activity                           

Nitric oxide scavenging activity

Raw
Roast

1.1± 0.05

0.8± 0.08 

mg GAE/g Sample 

Roasting affect the content of phenols and flavonoids in black gram and

therefore reduce the total antioxidant potential in roasted seeds.

Raw
Roast

3.7± 0.03
2.4 ± 0.01

mg GAE/g  Sample

Raw Roast

0.058± 0.09 
0.001± 0.01

mg QE/g Sample

Antioxidant potential
Total phenolic content (TPC)

Total flavonoid content (TFC)

Raw Roast

23.8±1.2
23.78± 0.3

mg GAE/g Sample

DPPH Scavenging Activity NO Scavenging Activity

TPC TFC


