
NUTRITIOOAL POOPERrIES AND CONSUMPl'ION PA'ITERNS OF

GREEN LEAFY VEGEl'ABLES---- -

By

Suhnitted in partial. fulfilment of the requiranents

for the degree of

MASTER OF PHILa:iOPHY

in the

PCETGRADUATE INSTITUTE OF AGRICULTURE

of the

UNIVERSITY OF PERADENIYA

SRI LANKA

Approved :

Supervisor

Examiner

Examiner

~QU(·l"'\dLt.t:»r- •

( Dr. (Mrs.) G. Ravindran )

w~h~We-Lo
( Dr. W. Jayatilake )

~I\ .r---. _ .

(;JJ.;;-J;yaS:kara
January 1991;

C 641.354
G75

IWI~ I~IIII" m~ II~mIIII1
424074

AGRICULTURE LIBRARY
UllIVERSITY OF PERADENIYA'



i

ABSTRACT

Vitamin C c onieni. , mineral c.ontent and some anti-

nutritional properties (oxalate and phytateJ o t' fifteen

Sri Lankan green leafy vegetables and their losses

p r e p nr: at10r,during

NNallun N

homer- l ev e I

preparati.on)

(boiling,

were investigated_A

stealllin9 and
l

field survey

~a5 also carried out to assess the cOTlsumption

patterTiS and methods of preparation 0-( green 1 eafy

v e qe t eb Les in an urban population.

The vitamin C content of the vegetables ranged from

3' mg in kankuTi (Ipomoea aquaticaJ to 235 mg in p~ssion

(Passiflora edulis) leaves per 100 g fresh material.

Vitamin C was present in significant amounts in most of

t'he leafy vegetables analyzed" Of the home-l eve 1

preparation methods tested, greatest loss'of vitamin c

was observed during boiling. Losses of up to 32 and 54Z

Nere observed in 5 and 10 min boilin9r respectively~ An

a!.Jerage of 35X loss was observed during UNalluT,N

preparation ..

Almost all the green leafy vegetables contained high

amounts of calcium? magnesium, iron and zinc. The losses

of minerals ~ere les5 compared to those of vitamin C.

The losses ranged f ... om 111. (p<Jtassium) f

(manganese) and from 20% (phosphorus) to·45Z (manganese)

dUFing steaming and boiling$ respectively.

The oxalate contents of leafy vegetables ranged from

1~6% in mukunuwenna (Alternanthera ~e55ilis) to 9.7Z in



spinach

:bi

(Basel1a ~lba) on a dry basis. i'la}or

fraction (BOX) of the oxalates was found to be water

soluble. The average 10s5 in total oxalate contents

during boiling and steaming were 27 and 16%,

respectively. The acid con t en t:s

vegetables r en qe d

phytic

fr01ll 27.9 mg iTl

of leafy
i

gotukola

(Centella asiatica) to 230.7 .. g in .,attakka

(Cucu.rbita maxima) leaves per 100 g of dry material.

Only a s1llall proportion (3 to 28%) of the total

phosphorus was found in the form of phytate phosphorus.

The losses of phytates during steaming and boiling

was small, ranging fro1ll 3 to 10%. The results of the field

survey showed that green leafy vegetables are c ommon

components in the daily diets of people In the survey

arEa,.. There was no seasonal effEct with regard to

consumption of leafy vegetables. Socio-economic factors

such as income~ and level of education had nO influence

on consumption patterns or methods preparation.

nOl-lJEVer occupation had a significant i n t lu.ence on

consumption .~ because the unemployed group tended to

consume more green vegetables than other groups,The data

nelrner reved.Ied any substitution effects~ though it

may be expected during price increases of o i h e r

The survey rEsults revealed a clear pr e te r ence

mukunuwenna and gotukala. Storage conditions of the green

leaves weye largely determined by the level 0-( i'1icome~

!'fost of the (49%) respondents leafy



vegetables by dipping in NateF~ "Hallun ll preparation

that are less destructive ~o nutrien~s was practiced

in most of the households (8SZ).


