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Abstract

Various bioactive compounds were quantitatively investigated in edible parts of 5 Thai local fruits
including guava (cv. ‘Pan Srithong’, ‘Kimju’, and ‘Thai Sai Deang’), rose apple (cv. ‘Tubtim Jun’, ‘Pet
Sairung’, and ‘Ma-Meaw”), lychee (cv. ‘Kom’, ‘Chin’, and ‘Kalok’) and jujube (cv. ‘Nom Sod’ cultivated in
the North and the Centre) and longkong (cultivated in the East and the South) using HPLC/PDA analysis,
compared to the corresponding authentic standards. ‘Pet Sairung’ rose apple and southern cultivated ‘Nom
Sod’ jujube containing contained high B-carotene contents of 222.68 and 211.43 ng/100g FW respectively.
Lycopene was found merely in ‘Thai Sai Deang’ guava (8.26 pg/100g FW) and ‘Ma-Meaw’ rose apple (1.36
ug/100g FW) whereas a-tocopherol was found in edible parts of guavas and lychees. Only flesh from all 3
cultivars of rose apple contained anthocyanin compounds ranging between 4 and 95 pg/100g FW. However,
peel (the pericarp — as non edible part) of 3 cultivars of lychee accumulated very high contents of
anthocyanins. Furthermore flavonoids were highest in ‘Ma-Meaw’ rose apple (8.02 ug/g FW) followed by
‘Kom’ and ‘Chin’ lychee and ‘Nom Sod’ jujube. All 3 caltivars of guava, ‘Thai Sai Daeng’, ‘Kimju’, and
‘Pan Srithong’, exposed high levels of total dietary fibres of 3.84, 3.32, and 3.25 g/100g FW. Two
compounds of flavonoids and total dietary fibres along with five bioactive compounds could be measured in
longkong. Consequently, potential fruits containing high levels of bioactive compounds were ‘Ma-Meaw’
rose apple and ‘Thai Sai Daeng’ guava. On the other hand, in term of production areas ‘Nom Sod’ jujube
cultivated in central Thailand contained higher B-carotene but less total dietary fibres, compared to the jujube

grown in the North.
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