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ABSTRACT

Southern indigenous vegetables are valuable sources of dietary fiber and phytochemicals with
good antioxidant properties. This research aimed to investigate Southern indigenous vegetables' utilization
to enhance bread's nutritional value. The study focused on suitable species of Southern indigenous
vegetables (man pu (Glochidion wallichianum Mull.Arg.), phak liang (Gnetum gnemon L. var. tenerum
Markgr.), phak kad nok khao (Gynura pseudochina (L.) DC.), and mui (Micromelum pubescens Blume)) and
the appropriate quantities of vegetable powder (2%, 4%, 6% and 8% by weight) to substitute wheat flour

in bread production, as well as to evaluate the quality of the bread. The result showed that man pu leaf
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was suitable for utilization because it contained the highest dietary fiber, total phenolic compounds, and
antioxidant activity. Substituting wheat flour with man pu leaf powder in bread production, the bread
exhibited decreased brightness (L¥), specific volume, and sensory liking scores. The texture in terms of
dryness and hardness was increased as the man pu leaf powder increased (p < 0.05). However, man pu leaf
powder substitution at 4% resulted in bread qualities and characteristics similar to the control bread.
Additionally, the bread showed increased nutritional value, particularly in terms of dietary fiber, total
phenolic compounds, and antioxidant activity. Therefore, using man pu leaf powder as a substitute for

wheat flour in bread products improved their nutritional value.
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