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INEPIAHYH

Ta edddya priopata tov kolokaolov (Colocasia esculenta L.) Oempodvror e&otpetikn
myn vootavOpdKmv, TPOTEIVOV, PIToutvdy oALGL Kol QOIVOAIKOV GCUCTOTIKOV E
EVEPYETIKA OPEAN YLOL TNV OVOPOTIVY SATPOPY|. LKOTOG TNG TOPOVCAG SATPIPNS NTOV 1
pHeEAETN NG emidpacns TV Bepuikdv emeepyact®y GTN QUIVOMKN GUGTACT, KOl TO
AVTIOEEWOTIKO SVVUHIK®OV TOV €0DUOV PLOUATOV TOL KOAOKOG100. XLVYKEKPIUEVA,
perenOnKe 1 enidpaocm Tov PPAGHOV, TOV TNYOVIGLOTOG, TOL YNGILOTOG GE POVPVO KOl
TOV UOYEPEUOTOS LE UIKPOKVUOTO GTO POIVOMK(O OVTIOEEWOMTIKA TOV KEVIPIKMOV Kot
TAELPIKOV PLOUATOV TOL KOAOKac100. H patvolkn chotacn mpocsdlopiotnke ®¢ OAKO
Qowvolkd mepleydpuevo kot oAKA  @Aafovosdr]. H  avtiofewdwtiky  wavotnTa
mpocolopiotnke pe ™ dokiun oécpevonc g pifag DPPH kot ™ dokiun peimong g
avToEeWoTIKNG 1oyvog tov cwnpov (FRAP). Ta amoteAéopato £0e1&ov onUOvVTIKEG
OTOAEIEC TOV QOIVOAIKOV GLGTOTIK®OV KO TNG OVTIOEEWMTIKNG KOVOTNTAG HETO TNV
epapproyn Tov Bepukov eneepyacidv. Evtovtolg, ot andAgieg mov kataypaednkoy oto
€0MOOL HEPT TOL KOAOKACIOD HETA TO TNYAVICUO MTOV GTATICTIKA WIKPOTEPEG OE
oLYKpLoN Ue TIG AAAeg Bepuikéc emeepyaciag. ASloonueimt MTav Kot 1 910poporoinom
petald kevrpkol kot mAevpikol propatog otig Oepuikéc enelepyasiog pe to dOIYO
Kevipkd pilopa vo Kataypaesl LIKPOTEPES OMDOAEIES. LVUTEPAGUATIKA, 1| XPNOT| TOV
myoviopotog g Oeppukn pébodoc yoo To payeipepo TV 0OIU®V PLOUATOV TOV
KOAOKOGLOD OCULYKPOTEL G LYMAOTEPO EMMEOD TO (QOIVOAIKA OCULGTOTIKA KOlU TNV

AVTIOEEWMTIKT IKOVOTNTO.
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ABSTRACT

Taro (Colocasia esculenta L.) is an edible plant with one or more starchy corms. They
comprise a high amount of carbohydrates, a special protein composition, significant of
vitamin contents as well as a variety of phenolic compounds that are linked with nutritional
benefits. The objective of the present dissertation was to evaluate the effect of thermal
processing methods, namely boiling, frying, baking and cooking with microwave
irradiation on phenolic composition and antioxidant potential of main and sucker rhizomes.
The phenolic composition was measured as total phenolic and total flavonoid contents,
whereas the DPPH radical scavenging and Ferric Reducing Antioxidant Power (FRAP)
assays were used for the determination of antioxidant potential. Results showed that
thermal processing methods had a negative impact on both phenolic composition and
antioxidant potency resulting significant losses in cooked taro rhizomes. However, the
findings highlight that losses in fried rhizomes was significant lower in comparison with
other used processing methods. Furthermore, the effect of thermal processing methods
caused less significant changes in phenolic contents and antioxidant potential in main
rhizomes that sucker ones. Overall, the present study suggests that the frying is the most
suitable cooking method for taro rhizomes in terms of phenolic composition and

antioxidant potency.
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