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Abstract: In order to explore the effects of different cooking methods on the antioxidant activity of Emilia sonchifolia. 9
different cooking methods (blanching for 0.5 minutes, blanching for 1.5 minutes, blanching for 2.5 minutes, boiling for 5
minutes, boiling for 10 minutes, boiling for 15 minutes, frying for 2 minutes, frying for 4 minutes, frying for 6 minutes)
were used to process the Emilia sonchifolia. Total polyphenol content, total flavonoid content, DPPH scavenging rate,
total antioxidant capacity, VC content, and chlorophyll content were determined. Results showed that the cooking method
with the highest content of total polyphenols, the strongest total antioxidant capacity and the highest content of
chlorophyll and carotenoid was frying in oil for 6 minutes. The content of total flavonoids of blanching for 2.5 minutes
was the highest. The DPPH scavenging rate of blanching for 2.5 minutes was the highest. The VC content of blanching
for 0.5 minutes was the highest. Principal component analysis (PCA) analysis showed that the highest total score was the
method of frying for 6 minutes. Therefore, frying for 6 minutes was the best method to retain the highest antioxidant activity
of Emilia sonchifolia.
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