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Evaluation of Yield and Bioactive Compounds of Thirteen Vegetable
Microgreens
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UnARte: FUNANAR LAYENTRONNENITIN AN ludeyafifinudfydusuduan wazdiislnalu
1129171 AMNN9UILHUNANAR BIALIILNBLNANAR Lmzmm@ﬂqwﬁmﬁamwhﬁﬂiuimﬂ% (Microgreens) a114914
13 9iln avinisgninlalasiiuawiuieonandn danaiauaginesiiunuaagnnadluinlulas
u WU wandnilanuuansneiuedsltaddmeadimusiaie dnlalasiiuanniinneslduandngdige
3098937 AR MUAZTY uaziniyA TAWNTL 647.6 608.4 WAz 485.3 niuAan1A (30 x 60 x 3 LEUAAT) ATM
A waunlaeniiusn anstszneuiues wazualsiuass Hlsunnansulsduanuaiinaesdnlulasnsu dounns
fuansdueandindudasias DPPH wudn Antuuana Anves uazdnniaidentien Sagefige fa 77.21 62.16 uas
58.24 wlafidus nuasL %'\1tTﬂ"LN‘Emiﬂ?unﬂmﬁmﬁﬁﬂwﬂuﬂ%ﬂ winnzsenisldUgnifudnandmiudseniulu
AU iesnnUgnuazguaiinuite savednniAmelngunnsgs

AdAty: dnlulasnsn, nsdgniteluenans, arswgninad

ABSTRACT: The information of yield and phytochemical compositions in vegetables is among important
aims for current grower and consumer. The study investigated on the yield, yield components and bioactive
compounds in thirteen vegetables of microgreens. Our findings revealed that the pumpkin microgreens was
the highest yield, followed by sunflower and radish pod microgreens of 647.6, 608.4 and 485.3 g per tray
(30 x 60 cm?2), respectively, total anthocyanins and carotenoid contents varied depend on species. White amaranthus
microgreens demonstrated the highest antioxidant activity, evaluated using the DPPH method, followed by pumpkin
and Chinese mustard of 77.21 62.16 and 58.24 % respectively. Accordingly, all of microgreens in this study appeared
to be used for fresh consumption in household because can be rapidly to cultivation and high nutritional values.
Keywords: vegetable microgreens, indoor farming, phytochemicals
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Table 1 The yield of 13 vegetable microgreens.
species High* Leaf area™ Leafcolor Weight/ Fresh weight/  Dry weight/
tray*** 100 plant*** 100 plant***
1. Red amaranth 3.90 0.33 Purple 75.24 1.37 0.06
2. Oriental radish 11.59 0.88 Green 485.33 15.84 0.70
3. Chinese Mustard 4.54 0.41 Green 162.06 4.36 0.19
4. Pea 18.32 2.54 Green 356.52 58.52 4.96
5. Pumpkin 14.52 2.1 Green 647.58 139.86 7.51
6. Flowering Cabbage 4.51 0.41 Green 107.11 3.97 0.15
7. Swamp Morning Glory 12.54 3.10 Green 454 .53 32.26 1.55
8. Chinese Cabbage 4.77 0.58 Green 109.44 4.87 0.23
9. White amaranth 3.67 0.27 Green 69.90 1.20 0.05
10. Sunflower 10.69 2.74 Green 608.41 60.87 3.10
11. Perilla 3.04 0.24 Green 69.24 2.03 0.12
12. Lettuce 3.37 0.49 Green 77.18 2.28 0.08
13. Chinese cabbage 4.76 0.57 Green 115.41 5.05 0.18

"Centimeter (cm), ~ Square centimeter (cm2), " Gram (g)



372

WAKNERT 45 ATTUNLAL 1 : (2560).

Table 2 The bioactive contents of 13 vegetable microgreens.

species Anthocyanins  Phenolic compound”  carotenoids”  Antioxidant (DPPH) "

1. Red amaranth -0.007" 1.958% 3.69° 33.49°
2. Oriental radish 0.011°% 1.421°0 1.47° 40.56%
3. Chinese Mustard 0.011°%% 1.415°%0 2.93° 58.24°
4. Pea 0.058° 0.885" 4.87° 41.09%
5. Pumpkin 0.027" 1.081%" 2.04% 62.16°
6. Flowering Cabbage 0.025" 1.779% 1.95% 40.54%
7. Swamp Morning Glory 0.001* 3.705° 2.87° 6.67"
8. Chinese Cabbage 0.014"% 1.465%1 2.07% 47.39°
9. White amaranth 0.022° 1.362" 4.70° 77.21°
10. Sunflower 0.009°* 2.763° 2.37% 19.93°
11. Perilla 0.015 2.277% 2.11% 40.12%
12. Lettuce 0.006% 4.047° 2.28% 10.40'
13. Chinese cabbage 0.032° 1.889° 2.37% 37.64°
Min -0.007 0.88 1.47 6.67
Max 0.058 4.04 4.87 77.21
Mean 0.017 2.00 2.75 39.65
SEN 6.73 0.17 2.32 3.02
%CV 54.17 15.20 14.64 13.23
LSD at p < 0.05 ns o o **

ns = not significant, = significant at p < 0.05 ~ = significant at p < 0.01

" Means in the same column with different letters are significantly different at p < 0.05 by LSD

Anthocyanin = mg Cyanidin-3-glucoside equivalents / 100 g Fresh weight

Phenolic compound = mg Gallic acid equivalents / 100 g Fresh weight

Carotenoids = pg / g Fresh weight
Antioxidant (DPPH) = %
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