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The aim of the study was to determine the antioxidant content and total phenol content ot spices
such as Onion (Allium cepa), big onion (Allium cepa), garlic (Allium sativum), green chilli
(Capsicum anum), ginger (Zingiber officinale) and bell pepper (Capsicum spp) available in J affna.
Total phenolics were measured using the Folin Cio-calteu reagent with gallic acid as standard. The
antioxidant contents of spices were assayed by both phosphomolybdenum assay and reducing
power assay with standards of ascorbic acid and butylated hydroxyl toluene respectively. Based on
the phosphomolybdenum assay, highest antioxidant content was observed in garlic [897.26 (£0.51)
mg/100 g dry samples and the lowest value in green chilli [253.54 (+0.37) mg/100 g dry samples.
Based on the reducing power assay, highest antioxidant content was found in bell pepper [233.5

(£0.38) mg/100g dry sample], and lowest antioxidant content was detected 1n garlic [1.07 (x0.20)

mg/100g dry sample]. Highest total phenol content was found in bell pepper [123.80 (+0.39)
mg/100 g dry samples and lowest total phenol content was detected in ginger [8.6 (£0.45) mg/ 100g

dry sample]. From this study, highest antioxidant content and total phenol contents were found 1n
garlic while lowest amounts were found in green chilli. The present study shows that spices may

contain a lot of antioxidants and total phenols to support human health.
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