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ABSTRACT

Consumers are more aware of their health and more conscious of environmental conditions nowadays. As such, there is
an increasing demand for agri-foods obtained from organic agricultural practices. The present study aims to compare quality
characteristics and antioxidant activities between organically and conventionally grown perilla leaf, leaf lettuce, broccoli, and
cabbage. The conventionally grown leafy and stem vegetables showed significantly (p<0.05) higher weights and lengths. There
was no significant difference in moisture contents of organically and conventionally grown vegetables. The L (lightness), a
(redness), and b (yellowness) values of organically and conventionally grown perilla leaf, leaf lettuce, broccoli, and cabbage
showed significant differences (p<0.05). Conventionally grown perilla leaf, leaf lettuce, and broccoli showed significantly
(p<0.05) higher DPPH and ABTS radical scavenging activities. Overall, the quality characteristics of conventionally grown leafy
and stem vegetables were higher than those of organically grown ones. On the other hand, antioxidant activities of organically
grown leafy and stem vegetables were higher than those of conventionally grown ones. Further studies are recommended to
evaluate other differences such as flavor, organic acid, polyphenol, vitamin, mineral, and bioactivity compounds between

organically and conventionally grown vegetables.
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Fig. 1. Comparison of the organic and conventional agri-
cultural practice on the weight of leafy vegetables (A) and
stem vegetables (B).

*® Means within the same row without a common letter are sig-
nificantly different (p<0.05).
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Fig. 2. Comparison of the organic and conventional agri-
cultural practice on the length of leafy and stem vegetables.
*® Means within the same row without a common letter are sig-

nificantly different (p<0.05).
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Table 1. Comparison of the organic and conventional agri-
cultural practice on the moisture contents of leafy and stem
vegetables

Organic Conventional
Perilla leaf 87.33+1.09™SY 84.64+0.30
Leaf lettuce 86.81+0.86 92.13+0.64
Broceoli 88.37+1.11 87.39+0.21
Cabbage 92.65+0.36 92.97+0.10

Data represents mean+S.D.
D NS Means within the same row without a common letter are no
significantly differences (p<0.05).
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Table 2. Comparison of the organic and conventional agri-
cultural practice on the color of leafy and stem vegetables

Organic Conventional
L 32.27+1.87 30.06+1.57""

Perilla leaf a —9.27+0.63 —9.28+0.72
b 10.81+1.05 9.60+1.35"

L 31.2942.26° 34.94+2.70

Leaf letuce a  —12.16+091 —13.13+1.21

b 13.00+1.29" 14.63+1.70

L 35.30+1.85 35.86+1.84

Broccoli a —7.53£1.36° —6.08+1.54
b 10.4142.00 7.75+1.87"

L 77.52+3.66° 79.64+3.99

Cabbage a —10.43+1.79" —5.79+4.07
b 20.54+2.33 15.87+4.37

Data represents mean+S.D.
D" ftest between the conventional cultivation and the organic
cultivation (p<0.05).
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Fig. 3. Comparison of the organic and conventional agri-
cultural practice on the DPPH radical scavenging activity of
leafy and stem vegetables.

*® Means within the same row without a common letter are sig-
nificantly different (p<0.05).
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Fig. 4. Comparison of the organic and conventional agri-
cultural practice on the ABTS radical scavenging activity of
leafy and stem vegetables.

*® Means within the same row without a common letter are sig-
nificantly different (p<0.05).
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