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ABSTRACT

Vitamin € content., mineral content and some anti-—
nutritionasl properties {Gxaiate arnd phytate! ofF fitieern
5ri Lankan green Ieafty vegetables and their Ioxses
dgquring home—level pregparation (hoiling, zteaming and
i
“Mallun® preparation} were investigated.A field survey
mas alzo rcarried out o as55ess the consumptiaon
patterns and methods of preparation of green leafty

vegetabies In an urban population.

The vitamin £ content of the vegetables ranged from

3 mg in Kankun {(Ipomoea aguatical to 235 mg In passion

(Passiflora eduli=} lsaves per 100 g Fresh meterial.

Vitamin C was present in sigrnificant awounts Iin most of

Ser

the leaty vegetakles snalyzed. OF the home—level

oo

grepakatian methods tested, greatest loss of vitamin C
wmas ocbserved during bailing. Losses of up to I2 and 54%

mere observed In 5 and 10 min boiling, respectively. An

Pl

average af 35X 55 was observed during “Hallun®
preparation.

Aimozt all the green leaty vegetables contained high
amounts of calciam, magnesium, Iiroen and rinc. The Iasses
af  minerals wmere ifezs coppared tb those of vitamin C
The loszes ranged fram {1% (potassiuml, to Z&Z
{manganese} and from Z0% (phosphorus} to 43% {(manganese)
during =teawming and boiling, respectively.

Tae oxalate conitents of Ieafy vegetahbhles ranged Trom

I1.8% im mukunuwenrna {Alternanthora sessilisy ta .77 in

-




spirach (Basella aibal or a drvy  bhasis, Haior

Fraction (8304} of the oxalates was found ta ke water

seiuble. The average loss In total oxalate contents
during bailing arnd steaming wmere 27 ahd I8%,

respectively. The phytic -~ acid contents of leaty
vegetables rarged fram 27.9 mg in gotukala |

(Centeila asiatica’ to 230.7 ng in mattakka

(Cucurbitas maximal leaves per 100 g of dry maiterial.

Only a s=small proportion (3 to 28%) af the total

phesphorus mas found in the fTorm of phytate phosphorus.
The losses of phytates during =teaming and borling
was small, ranging fram 3 to [0%. The results of the field
suarvey showmed thal green ieatTy vegetables are comBan
campenents 1 the daily diets of people Iin the survey
area. lThere ‘was‘ no  seasanal effect with fegard ta
caonsumpiion of leafy vegetables., Sacio—ecanamic factors

such as Income, and fevel of education had no iInFiluence

on  cansumpiion patterns or wmethads of preparatian.
However accupation had a significant Influence on
conzumpition ., because the unemploved group tended ta

cansume more green vegetablies thar other groups.The data
e ither  revealsd any substitudion e¥iects, though 17

may e expected durimg price Incrsgses aF ather

The survey rezultx revealed & clear preference for
mulunuwenna and gotukaola. Sterage conditions of the greern
leaves  were largely determined by the levei of Income.

Hast of the (47%} respondents stored green featy



=4

vegeiables by dippirg In water. "Hallun® preparation

P

that are exs desiructive o nutrientsr was practiced

in most of the households (85L).



