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Phytochemicals are increasingly accepted as health promoting, maintaining, and repairing 
agents in cells, tissues, or the whole human body. Naturally occurring compounds, 
known as phytochemicals (phyto means plant in Greek) are thought to be largely 

responsible for the protective health benefits of these plant-based foods and beverages, 
beyond those conferred by their vitamin and mineral contents.

objectives: 
To determine the phytochemicals and antioxidant 
activity of pigmented rice, vegetables and fruits in 
the Philippines.

methods: 
Total anthocyanidin was determined using the method 
of Ando et al (2000), flavonoid by Jia et al (1999) and 
total polyphenol by Dastmalchi et al (2007) with slight 
modification. The DPP (1,1-diphenyl-2-picrylhydrazl) 
free radical scavenging by Chen et al (2007) and 
FRAP (ferric reducing ability of plasma) Assay by 
Benzie and Strain (1996) were used to analyze the 
antioxidant activity of the samples. 

Results: 
Pigmented rice, (black, purple, red, pink and yellow 
rice), contained very high amount of phytochemicals. 
Pink rice was consistently high in anthocyanidin 
(646.1 catechin mg/100g), total polyphenols (4219.2 
mg gallic/100g) and total flavonoids (2180.9 mg 
gallic/100g). But once rice are cooked, phytochemical 

content significantly decreased. Inspite of the 
decrease, all pigmented rice can still be considered 
rich in phytochemicals and antioxidant activity. Some 
phytochemicals in vegetables are not destroyed 
by heat, but instead increase their phytochemical 
content once subjected to cooking. These are 
vegetables that are dark in color like, the eggplant, 
violet cabbage, saluyot, and violet sigarillas. The 
fruits that have extremely high anthocyanidin, total 
flavonoids and polyphenols were guyabano (sour 
sop), tiesa, mangosteen, chico, sineguelas and 
mulberry (moras). Interestingly even the seeds 
and peel of these fruits were found to have higher 
phytochemical content than the flesh of the fruits.
  
conclusion: 
Selected pigmented rice varieties, fruits and 
vegetables found in the Philippines, contained high 
amount of phytochemicals and antioxidant activity 
that might contribute to the prevention of risk of some 
non-communicable diseases.
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