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ABSTRACT

This shte, vas ndertdken to q$es the relqtionship bebyeen corl\untption pa ern

tutd metho^ of preparation of green leafu vegetahles with soci.)_economic fdctors
among village (CoumathuraL Chenkaladl:, I'anthannulai anel Siuandy ) people. I.his
stud! showed tn cleat ddferences in contu pti.)fi pqttern and ptepatdtion melhods

sinae mosl of the \'egetdbles ale availdble thlougholrt the lear except ,mththawi,
mutlakkllan an.l musuuusukka . There is.t cledr pre-ferenrial pafte?n to wme leafy
|egetctbles which is ,mt related to .tny oJ the rariables . Some people Mith home

gardew te d to prod ce their own \eqft vegetable neetls.llhere wasawide spread

dw.rreness of b.tsic ,tuttitio ptirtcipS associaretl |irh ptepdatio (tcloss the

diflerenl catego es r4f people sampled.

Foarleen ituligenous dark green leafl wgetables that arc consumed in local

villdge werc .nalysed /or lheir proxiuqte ftutrient conposition, minelals atul

ascorhica.'id conte t . .7'1rc cruLle protei , clude Iat , cnde;fihrc .o1d ash co tent ol
the indigenous da* geen le.trtl veget lbles r.oged from 4.2 t0.09 to 30.1t0.22 0,6 

,

0.17t0.01 1o8.2 t 0.09o ,13t0.17 to8.23 t0.28 o,4 qnd 6.t t 0.33 to 22.87t

0.52 % (.lry basis) req)e.tjyel)1 . Dark green leafy vegetlbles cotltaiwd gr.eater

amounts of pot.tssium , qnal sodium. The ascorbic acid co(tent of the tegel1bles

rtmged Jrom 10,63 t0.339/o to 16.2 + 0,45% hg,1100g (wet basis) , Arnaftmthus

paniculalefi cofttained the greatest qmount.
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