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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.

Key words: Bioactive compounds, local fruits, functional fruits, quantitative analysis
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aud (Litchi chinensis Sonn.) Wl naanadou (sub-tropical fruit) eg“lmﬂﬁ Sapindaceae
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U

) 9 ~ (] <3 v A ay = dy A [y 9 ] 1 ~ o
Wuundsemaau asm"lﬁﬂmuammiﬂgﬂauﬁﬂuwuwmﬂﬂmmﬂma YU wmﬂgﬁlummm

/A
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1DIBUNBVOUNI LABUNOV AN WWHIATYNTAIATIY éﬁ\uﬂuwuﬁﬂé}ﬂQﬂWiﬂ'}'liju@nLlag

E)

o

o < v 1 g oA
szeznalumslasuanudulunisesnaeniios (low chilling hours) Tasaranuinduiugniinig

4 qy = ~ :JI J o Aa 4 Y = = [~ o A
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a

g o A a 1 @ Y o
waznzInan Fuduiugiiidsunamsdeoon ludwavuglsl doyansenninbasnsluduneuisaui
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a
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Y 1 v 9 Y 9
=R A o o a A
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AUINNIHUDBINANHUSRIUN TﬂﬂammmuumiuﬂﬂmmﬂmiNam“lummam@miywui uag
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A A g YA <o ' A ' & A 9 v ] A A
auﬂlﬂuwaquﬂuﬁ'ﬁ@@ﬂq%ﬁﬂ\jiuﬁjumﬂﬂﬂaﬂﬂ FIULUD NTBUUNTZNIUVAANATY Iﬂﬂlﬂa@ﬂll

Fuaa Uszaevlddreueu Tnlseniiuyiia glycoside cyanidins (Rivera-LoA pez et al., 1999; Zhang et al.,

[ a

dy < Qy ~ 9 1 Jd a 1 [ a
2001) uaﬂmﬂumaﬂau%ﬂﬂ@ﬂu"lﬂmﬁlmiﬂqmmuummzWaﬂ’maﬂmﬂuﬂm\‘] q BU Llauiﬂ"l%muu

E]

= 1

Y Y [
Lzazaﬂﬂ'lcumuu (leucocyanidins) ﬁﬂuLﬁ’f)Wﬁﬁu%l]L!,i‘ﬁ"l@lllﬁgﬁ'lﬁ’ii]WﬂWiﬁﬁWEJ%uﬂ WU unaT

E4
a = %

Woavlosa man  Tasiledaudusesliarsdarunelavaesen 049 mg/100g FW udasanlaiwuens

[

9 = = 1 & Jo = ' & a & ..
wawalsiunaylalafiv ﬁ’f]u&ui’)wu‘ﬁ‘ﬂﬂiWiiﬂﬁi?ﬂ"lNWDﬁTﬁ%Q 3 ¥UAULAY (Charoensiri et al.,

Y
a A o

dy A J . = =~ v A . .
2009) wenntlundonaudnug Kwai Mi Ua13ilsenouiluoananfo epicatechin (1.720 mg/100g
FW) cyanidin 3-rutinoside (0.429 mg/100g FW) L8 quercetin 3-rutinoside (0.223 mg/100g FW) (Sarni-

Manchado et al., 2000)
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WN31 (Zizyphus mauritiana Lamk.) 1iuldwaguduaiouvianatsignieluaunnaiia i

[l 9 9 a Yy 9 < 1 9 A A a Y
ﬂ'J'liJ‘VIH‘Vl'IHGI@ﬂ'NiJL!WQL!ﬁ\u!ag‘ﬂinmNuﬁﬂﬂgﬂhlﬂﬂ Gl‘riwameﬂuwasﬁuwuwmwuﬂ L!ﬁ%ﬁlWWﬁ
a % [ [ a o d?’ o = 2 % ~
HangN Glu‘ﬂﬁgl‘ﬂﬁ”l‘ﬂfJ‘]_IE;]ﬂﬂ‘L!iJTﬂiullﬂﬂﬂ"llﬂﬂﬂ"lluuﬁzﬂflﬂ DUNDAIURN DUNDIDNUIN WHIATIVLYI

o 9 9 o A @ @ a Ayy Aa Y v A
HAZBUNDUIULNI DUNDINDI WHIATYNTHINT Nawﬁﬁﬂll@u@ﬂfl]'lﬂ‘]JiTﬂﬂﬂ?ﬂiﬂﬂﬁglﬂﬁllajﬂﬂuﬂ'ﬁ

o ] 1 A ~ a 4 a ~ [ a o
m"lﬂi}mmﬂiumqﬂizmﬁ A WUALYY ’ﬁ\iﬂi‘ﬂi UAUIAT H19ADITSIUY TdHIFOUININT DIHITULD

{o o 3

a J o ¢ & o Y s
nsad vazdszmalunovglsd Teewnsviuguuaadaduiugniudunandszmaldnuduiug
~ Yo a o [ A
n1asuanuiisuinnluilegiiu Tasdgnnszareluvaniaag JuanuazmamitovesIne
= . . . a A a a A A A
WN31U (Ziziphus jujuba Mill. var. inermis (Bunge) Rehd) Hil5mnaiaiudgannnasiilszunal
v v
350 Haansuae 100 N5NUIMTINEA (Li et al., 2009) uazia1s Iwaiuea 32 N3N AN lansuYeIHININ
4 v

19 WSCC (water-soluble carbohydrate concentrate) (Huang et al., 2008) uaﬂmﬂﬁwmwﬁﬂgﬂiuamﬁ

Zizyphus jujuba L. W% Zizyphus spina-christi (L.) Willd Rhamnaceae Yszneudrenarluess 214.4



iag 65.1 mg/10g DW «?qdauiﬂﬂjﬂﬁsﬂamfﬂu%ﬁ@ glycoside quercetin 101 glycoside kaempferol
(Pawlowska et al, 2009) Li et al. (2007) UA51HA1T0IMIT IUNNTIIU 5 @ouF Taonuaiug
Jinsixiaozau H13u1a13a 11U (359 mg/100g DW) 1182 soluble fibre (2.79% votimiinu#is) gaga dau

Wug Yazao 1/Sunaia1siluea (8.53 mg/g DW) uag insoluble fibre (7.18% w01imiinui) gaga

LENGE
. . [T~ 9 9 = o £ [ o
A0INDI (dglaia  dookkoo Griff) Feuiluma lfvadouanaiderduaisaa uazgn Faeglud
<3| { o a a [ '
Meliales @520a Meliaceac  aosnouilulfinan lasuanuiisnlumsvs Tnaiiluedrannneluiszima

a

A = A a A A [ Y A A 1 = a A A o Aa

Howmnlisanaa Unavreunnu wWaenuia waatles wazesiin)den lumilerdaiie  duduia
1 1 a aa (o J o o

YoIaInodeglutourimzyalg oulathdes NaUdud uazdszmalneg  druisvlszmalne’ldtiong

o J ' Y [ o Y 1 Y 491 A Qs}l 1o o
ﬂi$’1]”Ile‘L!TgulﬂﬂEJNﬂ'JN61]31\‘1(11!?7?118%\1143@1/”\151TﬂiﬂﬂﬂﬁﬂTW@TﬂTﬁﬂﬂuﬂlN%u BUAAWNHIAYUNT

A

4 =1 =1 U =1 a dyo./ 9 1o [ d‘d
g3 3 511 UATATEITNT Y ozan Haail uazusiing  wennniidalanszneligianinou o fll
[] dy =\ [ LY A ] a o o = Y o =
pIMAguFUDNnateiania luaoumitie 15U gasAnD tazmaaz Juoonfeald Tuny3 2009 A9
= ~ 4
wazdaiuys (InTsed, 2522; wena uazane, 2523)
dy 9 1 ] a a = = = %
ilovesaninestlsznou ldsamamiee e wu Iadud TuUsau unadon eaesa
<3 = a a o AW 4 ' < ..
wan Tnediu IsTuraiu Tuezdu saumalindsanugs (unini, 2528) 061915001 Charoensiri et al.
] oa/' 9 = ~ [ da' = =
(2009) @529 linunsaswdwalsnu lalaiuuazdarme Innassoanniiovsiaoined U31891104
9! 1A 1Y A v J . . . . 14
Wa“thl‘LlﬂqmﬂEJ’Jﬂ‘]Jai’Nﬂi’Nﬂ‘ﬂaNtﬁﬂwuﬁ manis (Lansium domesticum L. cv. manis) ﬂizﬂ@‘].lhl‘ﬂﬂlfl

#15UsznouTuea 100 mg/100g FW a2 13U 3.9 mg/100g FW (Lim et al., 2007)
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o ya & A o A 3 A v . . .
H1n35203mma A UAEIN A YT 3ADIREININIITAT (commercial — maturity  index)
v A -4 A 1 da' A a o v A P J ) ad
Aaaenmuaeiug MIonaudaziunmInan MimsfaRenranauysal Usiannuiauna amin
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[ 4 1 a A A =
- WNINUT “UNAA’ 910 2 ULHAINAA AD MAMTID (1F389318) LazAIANAN (AT TN)

1 a ] o 9 a
- 899004 910 2 UHAINAN AD NANLIUDBN (%u'w‘iﬁ) wazmald (I NH)

a d aa
3.2 MINIUAUNTNAABINATNITUATIZHN AN

TALHUNTNAADAUY completely randomized design (CRD) Tuuaazisnsldwalyl 3-5 wa o

:l o a 4 g’ 1 Aaa 9 a"o @ a
1 67 LAZNINITAATIEH 6 K1 lflﬁEJ‘]JL‘ﬁEJ‘Uﬂ'J'IJJLmﬂ@l'l\i‘l/]1Qﬁﬂﬁ1uﬂ1uﬁ1iﬂ@ﬂﬂﬂﬁﬁ1 YUDINAANT

9

1 [} o 1 a [ g $ a
uaazWUE uaazwila tazuaaz NUANIINAA 1ABAIT 1N analysis of variance (ANOVA) taziliouiiiou

ANUUANAINVOIA RS 1A82T Duncan's Multiple Range Test (DMRT)
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3 a 4 a’ V]
ﬂ]il‘iﬁ 3.1 LLNufﬂi’JLﬂi'ﬂWﬁﬁﬁlﬂﬂﬂﬂﬁiuNah]JJG]'N"]

NANAR lycopene | O-tocopherol | Dietary fibres | B-carotene | flavonoids | anthocyanins
154 v v v v

g v v v v

A v v v v
WNIN v v v v

ARINA v v v v

g d
3.3.1 3EM 33Nz Hia1500ngNs

a d
NITANIILH B-carotene, lycopene Hay o-tocopherol

MIanNaas (Wright and Kader, 1997)
o @ ] a ] A a a Aaa
Yudetandana 5 nsu luensazarensaueanasa T 10% U511a510 adans uaziem
Y
yoa 10 Yaaans WU 3 WIN Hasnndumwansulsuias 8 Haaans tas homogenized M0dN 2 UM
T A o » P T S
wazth ldihumieen 7,000xg 0 4 ° wiu 4 Wi Tasansezueniy 2 Funaennilumles Wasazaw
Y Y
Fuariimsananenals 2 aSaduansudTes 8 Jaaans uag homogenized I 1 W LAz
T A K o e Y dyy a
Wl humes 7 7,000 xg 14 o w4 WA HiansazareFuUUn 1A 18N 10% Potassium hydroxide
a A Aaa o 1 1 4‘ o‘/ d‘ 09/’ o 9 =
(KOH) U511a3 15 Hadans insg1dotiiadauiu 16 43153 (100 rpm 1 4 %) (pIuaouilivIadmn
=) 9 J 1 Y v 9 . . Aa A Aaa
N30 ¥uruioday) AoNIa1ENYLo0NNANTANAAIY 10% Sodium chloride 13105 50 Haaans
Y 9 oy o'/ a a Aaa 4‘ 9 . 3 o Y [l d‘ 9 o
wazdnazneudleiinaulsuias 50 Nadans teas alkali 00n MnNUWIhAITaza8A08197 lAu

v 9 { . 9 @ { a
MITLHNITTANADONAUIATO rotary evaporator (Buchi, USA) MelAnUAY 200 mbar ﬁqmwgu 37 °%f

avawansafiai 1a@10 methylene chloride: methanol Tusas 8y 45:55 Taaans Usuas 2.5 Taaans
msnsIdadsine aulasnin Wright and Kader, 1997; Charoensiri et al., 2009)
Thansazaefimunsnsedensyamsnses v 045 um 1hlSmszlaenies PDA
(photodiode array detector)- HPLC (Shimadzu) wieuneunuasialugs 137U B-carotene, lycopene LL81S
a-tocopherol Tagldmodautl C , (Inersil” ODS-3; 4.6 x 250 mm, 5um) Migand et iazawdai
methanol:methylene chloride(99:1): acetonitrite EEVRIRY 100% DA 18U 100:0, 77:23, 77:23, 100:0 Tuun
#i 1,25, 29, 29.01 1%17a1 80 WIdi do 1 Favdha yiiavoadnuuny low pressure gradient (900 — 1000
psi) In31e1Nad8T151ATN LC solution dMSUAT B-carotene 1Az lycopene maﬁ)i’ﬂﬁmmanﬂﬁ'u

450 nm LaZa19 a-tocopherol A5293ANANE1INAU 292 nm



1 ppm B-carotene standard

mAU
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ne 30 S0 min
Extract from flesh of ‘Pet Sairung’ rose apple
" mAU -
75 -
. 4501014111 {L80) B
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5 —:
» A /\
I mln I min
Extract from flesh of ‘Thai Sai Daeng’ guava
mAU
7 3
§ = Musun {100) C
5
+ 3
3 3
2
1 4
o _; A TN
an ZSI_I mll I min
Extract from flesh of ‘Nom Sod’ jujube (Central Part)
mAU
12.3 _E 4sefl N {100) D
wa —
75 —_'-:
i 3
15 _z
o 444 N
an zsll mll I min

Y

517 3.1 Chromatograms UBIA1TNIATFIU B-carotene ALY 1 ppm (A) HagaIFANANINTIOWUY

Y4 P A (o o Ia L o Aa o A
‘Wu‘ﬁal‘walﬁﬁ'lﬂﬁ;\“l (B) i]'lﬂl,u@ﬁliﬂwuﬁﬂllﬂ (C) mﬂmawmmu‘quuﬁﬂ (D)T’I'Jl,ﬂi'lgﬂjﬂﬂmﬁﬂﬂ

HPLC-PDA



1 ppm lycopene standard

mAl

125

4SOLEINN4ININY {199}
0.9

7.3

IIIII JIIIIIIIIII!II'IIIIIIIllIll C
-

T T - - x T - - - - T -
250 Sea e

Extract from flesh of ‘Thai Sai Daeng’ guava

:

13 asatanI) {Lo0) B

50

25

Y 150 500 min

Extract from flesh of ‘Ma-Meaw’ rose apple

mAU
] C
1s 4S04I {1e0)
50
25 3
0 _: A P — e S,
] T T T T T T T T T T T T T T T
00 250 0.0 min

@

H o 4 M J
51U 3.2 Chromatograms U94813U19331U lycopene ANUANTY 1 ppm (A) LLﬁzﬁﬁﬁﬂﬂMﬂLﬁf)NNWUﬁ

Y & 1o @ A Aa 7 A
Inelduas (B) LAz FNWWU UMY (C) NN IasiATd HPLC-PDA
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1 ppm a-tocopherol standard

mAU l‘

1]
1]
20ananny {1
4

n

Extract from flesh of 'Kom’ lychee

min

mAU
173 —;
159 —; Zpanunanim Loy
125 —E
ne —E'

75 =

se 3

21

¢ 3 A —
3 ! ! -
o s san nun

511 3.3 Chromatograms ¥esa15uAsgIUsaune Ianasseanududu 1 ppm (A) Haza1sanan

Y 4

A A Ao AAa o A
WUBAUINUTADY (B) NANTIZH Iaesn5e9 HPLC-PDA
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d
3.3.2 munerUSnaesueuInlseniiy

msanaueuInlyeiiu (ﬁﬂm/mmn Rodriguez-Saona and Wrolstad, 2005)
Methanol solvent extraction
Yudredrandanada $149U 20 ASY A28 acidified methanol (Wil hydrochloric acid U 0.01%)
A A aa 9 9 J o o = A v 9 ..
151195 60 Haaans 11AINTDIAYNTEAIY Whatman (1835 1 INUUHINNNHAUIENAAIY acidified
Y ]
methanol #@3n3998na A5 11 llseimediiazaiseendeniod rotary evaporator (Buchi; Rotavapor

A

R-205, Vacuum controller V-800, Vacuum pump V-500) ﬁqmwgm 40 °% 7o 1AANUAY 180 mbar 1149529
Y = Y [ a Y ..
L3N LAINDYAAAINIIUDY 60 mbar LLa’Jﬂi‘]J‘]JiiJW]iﬂ'JEJ Acidified water
Anthocyanin purification
0 ® Yy v & S v 9 s
U1 C, cartridge (Water Sep-Pak ) ¥10197128 methanol 2 773 31NUUANAIY acidified water 3 ATI
= v a ) Yy v L S v 9 o
Aaasanaueu n leeriiudiuluy C,, cartridge @ NAY acidified water 2 153 A NAY ethyl acetate VIUIU

o a v L. v @ o ¥ A =
2 n59 vzueuIn lyeniiude acidified methanol 1HAITEIMEAIIAZA1DDNAIAT O rotary evaporator 1

gangll 40 °y 71e1AA1UNY 150 mbar

mMsasIvIasnavesenInlueily (Junka et al., 2007)
o w 1 { . . a a aa ) a J
@019 18 wrazareu phosphoric acid 1[WuTU 4% YTuas 2-5 Hadans udni lUinsey
Taol¥1nT09 PDA (photodiode array detector)- HPLC (Shimadzu) 115 ouieufiua15u1a591U cyanidin-3-
2 9
glucoside Tagl¥nadnd €, (Inersil® ODS-3; 4.6 x 250 mm, Sum) AIOATIAIUVDIRIIAZAOALT]
. . Yy 9 A Yy 9 o (] A
phosphoric acid UNUU 4%: acetonitrite LUNUVU 100% DATIEHIU 95:5, 77:23, 77:23, 95:5 Tuurnn 1, 25,
v A o 1 Aa ¥ 3 . o A A
29,29.01 191781 40 W19 419 1 §29813 FiAvBTIUNDY low pressure gradient TAN13ANALAIN 515
a 4 9 .
nM A1 HNaA28 115un54 LC solution
=~ ~ A ~ Y] I a A ] o
noiiavesaIsiganauuas 515 aM vzdailuasuou Inloeriu (Budulasnisii pH
oA 9 ) dy Aq ¥
differential method 1AgUNT pH 1.0 uag 4.5; MANUINKEI 34 -36) Tasiiwasinvesnuildnsinves
1 ~ = ~ [ .. . Y o [~ a
uaaziaulTouNeUAUA1TNIATIIU cyanidin-3-glucoside taIRIUIMBONUNTUUTUIMATT

9
anthocyanins NINUA

12



20 ppm cyanidin-3-glucoside standard
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1} ] k] nman
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mAl

U
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700 S1SM4NIN {1.90) B
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$00
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(111]
[ ]

" m 3 min
Extract from peel of ‘Kom’ lychee
mAU

1250 SIS {188) C
1000
750

)

min

LLLL lllIIllllllfl!lllll!ll!lllll

Extract from peel of ‘Kalok’ lychee
mAU

SISIIN4I [ L) D

Fall
s

Lil llll'lllll!lIIIIIIII]IIII!

T T T T - ¥ T T T T T T
1a 20 m nuan

sUf 3.4 Chromatograms U93I913U1ATI1U cyanidin-3-glucoside ANMTUTU 20 ppm (A) HALTTANADIN

A Qy Ao o v Jd v J Aa o A
L']Jﬁ@ﬂﬁiﬁ]‘i/‘lﬂ‘f;i]u B) NUTAON ©) uazwu‘qﬂﬂwaﬂ (D) NUATIEH laanTod HPLC-PDA
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. 20 ppm cyanidin-3-glucoside standard

mAl

1750
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1000
750
500
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s15IIN4A1 {1.00)

LLLL JIIII.I‘I[I]IUIIL[IIlllllllllll]lllll C
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Extract from flesh of ‘Mameaw’ rose apple

mAU

min
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S1SIN4NM {1.00)

LLL llIllllllllll]l“’ll]ll]ll

Extract from flesh of “Tubtim Chan’ rose apple

mALU

nin

1250

750

S1sILNA 0L {1.00)

LLL lIIII]]IlIlIIII]]IIIlIIIIl

Extract from flesh of ‘Pet Sairung’ rose apple

:

n

i

3

SESIILRAXLINY {1000

£
IIIIIJ IIIIIIIIIIIIIlIIfIIIIII‘IIIIIIﬂIII“!

5U1 3.5 Chromatograms YDIH1TUIANTIT1U cyanidin-3-glucoside ANUNTY 20 ppm (A) LAz EITANAN

min

& Vo @ A v o a o s v & 9 Aa o A
Luawmwu‘qmmum (B) ‘Wuﬁ UYNUIUNT (C) L!ﬁ$WU§LWGH5ﬁ1$J§Q (D)‘VI'JLﬂi"IZ‘HIﬂEJ!ﬂﬁ@Q

HPLC-PDA
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d d
3.3.3 myaanzridsunaiail ueua

msanaa13@auiladain Cristea et al., 2003)
o @ [l a o Y] 9 a a aa :;l a 9 o A
fludiegnanaanaaa 31U 20 NSU A28 methanol USUIAT 40 Yaaans Yuilashualrihuven

) 1 4

A A o 0 y o a A o a
Han 4 o w1 %2 Tug Hanilumiedi 10,000 xg U1 20 UIN N1 4°C mmu”lﬁ”lﬂvnmiamsww

d
MIUATIHAV5(Cristea et al., 2003)
o w 1 Ay v a o y A . .
hdlee1an 1d 1 nsied laeldinses PDA (photodiode array detector)- HPLC (Shimadzu)
G ~ % Y v d ® 3
L‘IJ'iEJ‘]Jme‘]Jﬂ‘]JﬁWﬁJ”IGIi;@WH Kaempferol Taalwnoau C, (Inersil ODS-3; 4.6 x 250 mm, Spm) @4
Y
AT IAIUVDIAINIAL Q1A methanol: water/acetic acid mixture (100/1 v/v) DAS1AIU 5:95, 40:60,
A % A A a 4 9 .
90:10, 90:10 Tuu 1, 25, 40, 50 IANTHANAULEAIN 340 nM WAs1viNaa 811511053 LC solution
~ A A A o g 7 o A Aq v
NNAAvEIIINgANAUIAIN 340 nM dzdarluanswanTiuesd Tasiwasiuveaiunldniv
T ~ ~ = o Y o Y o [y I a
YouaazNANIToUMNIVAUAITNINTTIU Kaempferol udIf 1000wt uilulsnm

9

arsnaluesanInue
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10 ppm Kaempferol

mAU
] 340nm4nm (1.00) A

1500 —

1000 —

500 -

0 3—I\—

Tl v v N v v ] v v | T T
n 25 50 min

Extract from flesh of ‘Kom’ lychee

mAU

100 340nm,4nm (1.00)
75
50

25

HAN

25 50 min

(=

Extract from flesh of longkong (Southern part)

mAU

25 340nm4nm (1.00)

20
15

0 25 50 min

Y
a A

v 4
511 3.6 Chromatograms UDI§13U1AT91U kaempferol ANUAINTY 10 ppm (A) wazaseEnaNioaud

(B) 1119899094 (C) NIIATIZH 1a81A509 HPLC-PDA
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51

Y
3.7 Chromatograms U94a154197314 kaempferol ANUANTY 5 ppm (A) LLazmiaﬁ’ﬂmmﬁewm

@

U

5 ppm Kaempferol

mAU
_—[340nm,4nm (1.00) \
- ‘H A
E |
= ‘\
3 \
= |
E \‘\.
= [N
— R A
0.[: 5.0‘ 10.0 ‘ 15.0 ‘ 20.0 ‘ min
Extract from flesh of ‘Tubtim Jun’ rose apple
mAU
‘:zxnnm.mm (1.00)
= B
A T T T T T
0.0 50 100 150 200 min
Extract from flesh of ‘Kimju’ guava
—J2s0NM.4NM (1.00)
3 C
a T T T T T T _‘
0.0 50 10.0 15.0 200 min

=D.

d"
L

%

ji|

TRV

[

U

Y v
N5’ (B) uaziilorsa

[

Wy

o
1

a Aa o A
‘AU’ (C) ﬂ)LﬂﬁzﬁTﬂﬂLﬂim HPLC-PDA

U
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3.3.4 M3 nnzyivsanadesivis (Total Dietary Fibres)

M5anA Total Dietary Fibres vodna ldvi1laoldgaanaainygneana K-TDFR (Magazyme®,
Ireland) (K-TDFR 03/2009, AACC Method 32-05, 1995; AOAC Method 985.29, 1995) Tagingiodd
v Y
Haananuiand) $119u 0.5 NSy 1 gelatinized aaetou laf trammel (heat stable o-amylase) N
) ' ) 4 . o w A Y Aa AAan '
i lddeaareoen lad protease (101 amyloglucosidase A1UAIA L‘Wﬂimﬂﬂ‘ﬂgﬂiEﬂmiﬂﬂﬂﬁ’mﬂﬁﬁiu
nauTusaunazuils Ienuealumsanaznou soluble dietary fibres a1uaznouNngod ladrolonuea
v Y [ Y
WU 78% ethanol, 95% uazezd lau (mud1en) Fahmiinazneun lanaaiinseuuita wsn 11l
Y 1
o A a

a o = o a L4 0 { 1 .
Ansed llsau sriaeailiinsizmd Taeti l)wingungil 525°C 1ol Total dietary fibres

U

Y
NINUA NN

Total dietary fibres = weight residue — weight (protein + ash)

o

34 ﬁﬂﬁ»!ﬁ’fﬂﬂ'ﬁ‘"ﬂﬁﬂx‘l
Y a wvAa a =S @ I A o =2 = QBJJ
Ti’EN‘]JJ;]‘]JﬂfﬂﬁﬂWfJ’JGD'TW]ﬂILlIaﬂﬁﬁ\?ﬂ"ﬁ!ﬂ‘ﬂlﬂﬂ'} IMIAUTNSNENTFIN WAz 1ulad Fu 3

a Y Y ' 19
UM ANedema I Tagnszaouna1suly3 83 i 8 IVALINYUNIY LYNMDIY NFINN 10150
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Uni 4
NanINAaog
=® dyd a ' = a A 9 = = o
msanuiidumsinszimaisesngns 5 vilane wawalsiu lalatly darunelanassea
a 4 A a [ y
uouInlweniiu WarTiuesd uazlee1ns (dietary fibres) 91nWa 1870901 5 wila fatl
4.1 Bnamsiwmuenalsiu
9 1 a A A 9 = 1 [ 1 A v o W Q' d'
wa lduaazyiallSanudwn Tsfiuuananwiuedeliiedinyos (P<0.01) (319 4.1) Taowa

[ =] 9 = 1 [IEY 4 9 = 9 = =
GIﬁJW”!,Lﬁ3‘1/‘!1/]5111L1J9]1!Lﬂ151/]1!@gq\1 FUPNUT INYTTYTY 3JL‘]Jﬁ”ILLﬂI§°V]°LAQ’QQ’ﬂﬂ’F) 222.68 ng/100g

[V 4 Tt o oo a o 4 a 1 -4
FW  Wnsiug sunde’ uagsuyius duinduns’ JSuawdmalsiivsesasn  diusuniug
= v o o = S 9 A A o v 1
‘usmuey’ LL’L‘I%NN‘WH‘Q ‘LL‘ﬂ‘L!ﬁTI’EN’ yUsINgAne 41.58 LLas 26.19 ng/100g FW a1yaiay ﬁ’J‘L!GLL!
g Y { QSJ’ - 0'

A A A 1 9 = A
UDAUING 3 TYNUT Llﬁza’l’)ﬂﬂ’ﬂﬂﬁi’)%lliJW‘]JﬁﬁL“]J@HLﬂITV]u (®1519Nn 4.1)

a

1y o 1 A Aa Y =1 1
HaNNI UG ‘unaa’ Mnurasdgnlunianan (0. uasdygy) NSnaamuamalsnunnni

o w

d‘ A = 1 A v an d‘
Nﬁﬂ“l/]ﬁ'm‘]_lgﬂﬂNﬂWﬂM‘L!@ (. 1¥89918) DYNNUITAYNWNADAN (1T 1NN 4.1)

g

250

200 -

150 -

100

50 A

p-Carotene content (ug/100g FW)

PG TG TR PR MR NJ CJ

Type of Fruits

'
[

v Y ' v
51 4.1 JSinaasiwdn Tsiuluionss suy nazunst (PG = dSeiug ufludnew, TG = diviu

J o A ]

R o o (XY @
“Inelduas, TR = yuwiug Huiuiuns | PR = suwus nysaeis, MR = suwiu

Q

oA, afAq

{ o 7 @
‘WLNTieY’, NJ = Wns s “unaa’9InnIamiio, CJ = wnsuiug ‘uuee’ 911nn1anatd)

- @29npIoengEUUNIINunIiuanA A UILEAIdNA R AsiANNLANA 1 A UNA I

11NN 95% (P<0.05) (#1930 3122875 Duncan's Multiple Range Test

19



4.2 53anslalailu

Y 9 3 [ 9 v
wuas laTafiuluilonaldifeq 2 vilawiniu fe dSwwazawy (GUA 42) TasiadSuazrumyh

v JA ]

~ a v o 9 £ A (a = o
WULNIIBUALAE 1 WUD ﬂﬂvliﬁwu‘q ‘Vl‘ﬂﬂllﬁllﬂ\‘]’ G])'\UJ‘]JﬁjJWﬂ!iJ1ﬂﬂ\1 8.26 }.Lg/l()()g Llagcmmwu‘q

E)

‘Wziled UUTu 1.36 pg/100g (A1519% 4.1)

9
) a
S 4
R
o
o 7
o
d
o 61
=3
Nr
+— 5 4
c
9
c 4
o
o
o 3
o
o 2 b
o
o 1 i
>\ B i
—I i
i
0 e e T T T

Type of Fruits

Y

4 a { o 1 v o LR 4
sUf 4.2 Ysmams Talathu luiled s nazwuy (16 = d5oiug Ine’lduae, MR = suyiiug
A
“UINTED)
v @ (2 ] d‘ ' [ = 1 d‘ IS) 1 [ d‘ d‘ o
- @8npssangruUnuMsiuana RN uIaAIDIA IR delANNEANA AU TIA N TEIIY

WA 95% (P<0.05) 1iloAT 12142835 Duncan's Multiple Range Test
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4.3 YSinamsoanumelnnassea
msuaszimdSuadaune lanaoseaniodaniudluna ldudazyiauaasliisiui

a Y 1 qg: 42’ 1@ a 9 1A Y a J :/l Aa v
ﬂianmmimﬂanumluaﬂﬂmmmmwa”lm IﬂEJ‘WU’H MWﬁUhJLWEN 2 ﬂfu@mmu‘wumiam\lnmiﬂ-

o ay { { I ) [l A 4 Qy y a @
assea Aedsaazaud 1N 43)  Wuihauleedesrinieauddsuadarunenlassea

U

1
1 =

1 9 v 7 I v daA a 1 )

ApUI G Taammiziug ‘Ao’ Fuilunugnianuieugannurnailgnluy a. aynsaensw 15w
[ 4 1 M 09: [ I (a Y L]
oalunoTavaosoaluilogeda 50.99 ug/100g  daud5ans 3 Wugismadanune Tanaosonng

11974 0.10-0.14 pg/100g (A15199 4.1)
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= 40
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c 30 A

(@]

o

© 201
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<

o

o 10

© b
3 0 b b b b Foooooo]

PG KG TG KL CL KaL

Type of Fruits

v Y v Y v [ v
s 43 JSinaasdarlumeTnassealuiionss wazdud (PG = Wiuiug uiludnes, KG = #3s

4
[ 4 a 19

J a o Y Ao o ' ay = d A
WUf DNy, TG = WTaiug “Ing1dua’, KL = AUINUT ‘AN, CL = aUINUT W, KaL =
Y

1
SBe
)
e
)
=
N
e
Lo
]
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=
=
=
=)
N
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=.
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=).
h3
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ha 3
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=
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.
=
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=
b))
=)
o
—
g
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h3 3
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)
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—
b
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[e2)]
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=

WINNI1 95% (P<0.05) 1iloAT 12142835 Duncan's Multiple Range Test
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4.4 Wanamsuoulnlweniiv
a 4 a 9) .. . I L= = 49}
myas1ziarsueu InloeriiuTag s cyanidin-3-glucoside  1Tua15M1ATg I WU Hifoailo
' 3 v Jd 3 A = a di} [ = = A
FUWNG 3 WugniviimsazauasdoouInleeiiv - Tagludosuniug wzmiier  Huiniga

J v o a o J Y

95.00 pg/100g FW  048901A0BUWWUE “HUNNIUNS® 1ag ns3ene3a (23.17 uag 4.62 ug/100g FW)

E] Q
E4

A ! < A A AL Aaa ! v o A 2 44
(G]TJN‘VI 41) E]EJ'NUlﬁﬂ@]’lllﬂ’lﬂﬂ’liﬁﬁ’Jfﬂﬁ@ﬂlﬂa@ﬂauﬂcﬁquﬁll@]qwu’]'] ﬁ'ﬁﬁﬂﬂﬂ\‘ﬁnﬂlﬂa@ﬂauﬂmq 3
o da A 1o ~ a 2 do o ~ A =
Wuﬁ.ul!fJUIﬂhlG]fﬂ’]uuagﬁuﬂ'(;Jﬁ]’]ujuu']ﬂ (Eﬂ‘ﬂ 44) I@ﬂlﬂaﬂﬂau%‘wuﬁ ‘AU’ NLL@UIV]lIGﬁfJ']uu@:QﬂQ

A A Qy d' -y 4 = o
901.34 pg/ 100g FW i@ﬁﬁ\‘l‘h1ﬂﬁllﬂﬁﬂﬂﬁu%‘wu‘]§ ‘Nz Tvan’ uag ‘A MUAIAY

A A o A A A A &L '
ﬂ']ﬂiﬂiiﬂiﬁ!lﬂiuﬂ'lﬁﬂﬂﬂaullﬁ\i‘ﬂ 515 nM Gll’f]\'iﬁ’lﬁﬁﬂﬂi]'lﬂlﬂa@ﬂau% (zﬂ‘ﬂ 3.4) lla$!u9°]53JW”

Y H
v AA

(319 3.5) woneu In'leentiuninnt 1 aiia 91993 retention time A58z laing 0 cyanidin-3-glucoside
ddy o dy Aq o = :JI A A A :JI = = v
TunsaibiszAmgiunlansaniianaiuanganaui 515 oM anuan/Seumeuny cyanidin-3-
glucoside
9 Y ] Y Y ] ] ]
= o o A a A A 1aAaa o A = A A
HanIruavedmsanavnnlaenaudtaziie s NN LY IngnTed HPLC/PDA Niganaun
< 1 a A o @ o T @ 4
515 oM ues lunguueuInlseniiu - TaadeihamsanauiimsnageuTastuluiivies pH 1.0
uaz 4.5 uazdagluuumsganauuaalagnsuanuIINAINEIIAAN 320 — 700 nM AIYIAT O
1 a v A1 A J =
spectrophotometer (3Un1ANLIA 1—6) Wudweu Inlsntiuvesansanantuniiviwes pH 1.0 ganau
~ 1= A 1 dy A v o J v A
uers 1510-519 oM wazunvaz lulimsganaunaslugisiimedotnlutivies pH 4.5 ufees
3 H ! I a CZ
oviauanganauuesil 510 - 519 nM iuasueuInlsniumuguauifuesals mzaisuou
Tnlweniiuaziimsgnaunaslugig 500 -550 Idangaiotnlumsazato pH 1.0 oz Twanaludiu
.« . 2 o A ' o g Qddyd
Y94 flavinium voeu In leeriuszgninaaietuluivives pH 4.5 FiilumsnadouuonTn e
e111UA875 pH differential method tazjlnuumMsganauudveweu Inlseiiuanaisanaainulaen
24 { ] @ J ] 1S a { o
avdvaztieyuylutivules pH 1.0 uaz 4.5 uaadldmuindunouIn lyeriiuinuIaenaly (typical

anthocyanins) (Rodriguez-Saona and Wrolstad, 2005)
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a*
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700 -
600 - b*

500 -
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200 -

d

e f ity
ity

0 ]

TR PR MR KL CL KaL

100 -

Anthocyanin content (ug/100g FW)

Type of Fruits

L%

4 a a { 1 Qy { J o a o 4
37 4.4 YsmamsuouTn lyaiiulwieyuy vazuldonaud (TR = suyitug iunuiuns’ , PR =

U

a,

L4 1o J { czl { o a {o o
FURHRUT INTTA1859°, MR = Sunus ‘uzinilor’, KL = audnug ‘Aon’, CL = audnug w,

2 Ao <
KaL = audniug ‘ng Tvian’)

[ [

- @dnyseengEUUNIIunIiuanaNf ULt R AsiaNNLANA1 R UNA I

WINNI 95% (P<0.05) 1I834ATI1LHAI83T Duncan's Multiple Range Test
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d
4.5 YSunansvianlvesd
a 4 Aa o [ A I
msanznmlsinaaTueod luna liudazriialaeld  kaempferol 1fluaisuiasigiu
o g { 09/’ { § o ] I a o [
@uraiuinldnslvesansiamuaiiganaud 340 nM drnswiuiulSinaasdarTuess) wun

o o

9 1 a A 4 1 [ 1 = A LK
wa"lmmawummaﬁzﬁm!aﬂauaammﬂmwﬂuammuﬂmmym (P<0.01) T@ﬂiu%umwuﬁ

o

a,

- - N N U
wzmley BSnamsianTuesaluiloniniga (8.02 pg gfW) sosasuuduiloioaud Wug

E]

J

J = 4 v o J a Y I (a
‘AN’ LY AW’ HASHNITNUTY ‘UUaa’ u,azvlﬁa‘wm; ‘f‘I‘JJf'!],’ uae ‘”lm"l’mma’ ﬂiJ‘]Ji‘Jﬂm’ﬁ’liI’)u’f]ﬂﬂ
J Y A (v o & = "o Jd o a o 4 Qy Aw
ADUUINNIN 1umm$wdiqwu§ ‘LL{]U’ET‘I/]E]Q’ BUWNUT ‘NUNVIUNG’ AUINUTY ‘ﬂiZIWaﬂ’ IS EASIINIIIN
3 1 Y] ~ a A (A d Y ~ ~ ~
10N9 2 uwmﬂgﬂu 9. IUNYT UAL V. UIITNT MﬂﬁﬂJWﬂlV‘lﬂﬂ’Jugﬂﬂuﬂﬂ‘ﬂf‘Iﬂ (E‘IJ‘VI 4.5 UagnIT NN
4.1)
[ 4 A A A JN 1 @
UNINUG “UUTR° ﬂgﬂiuﬂWﬂml‘!fJ HagNIANaN MﬂﬁﬂJWﬂlﬁﬁV‘lﬁWI’Ju@ﬂﬂhliJLmﬂGINﬂu

A { @ ] 9 1 1 Y A {
Tuyaziassnesiiilgnnanaaz Jussnniimslarloueed iuanaenuasenesilgnininld

9.0

a

8.0

PR
PR
PR
7.0 PR
PR
PR b
6.0 - PR
. PR b b
PR b
PR
PR
PR
bC prrTE
PR
PR C

5.0

4.0

Bk
Bk
Bk
Bk
Bk
Bk
Bk
Bk
Bk
Bk
Bk
Bk
Bk
Bk
Bk

3.0

2.0

1.0

Flavonoid content (ug/g FW)

0.0
PG KG TG TR PR MR KL CL KaL NJ CJ EL SL

Type of Fruits

E4
v o

v Y ' 1
s 45 USmmensvanTiveess luiledSs suy aud wns1 uazasenes (PG = ASuiug uifludnes,

Q

v o d a v W 4 9 "o Jd v A o I'4 1
KG = dl5aiug ‘auy’, TG = d5aiug “Inelduas, TR = suyiug Auiinduns’ , PR = suy

Q QU a

a

% 4 9 (IR 4 A Qy A o 4 1 Qy A o =
WUF INBITIYT, MR = FUWAUT ‘WYY, KL = aUanug ‘aou’, CL = auanug ‘s,

U £l a

Qy { o o 4
KaL = auiug ‘nz Tvan’, NJ = wnswiusg ‘unda’ nniamile, NJ = wnsniug suuae’
NNNANAN, EL = a@\iﬂﬂ\i%”lﬂﬂ”lﬂ@]z’ju@@ﬂ, SL = ﬂi’)x‘lﬂi’]ﬂﬁ]"lﬂﬂ"lﬂiig]})

¥ o [ J d‘ 1 v = 1 d‘ = 1 v d' d‘ q‘/
- ﬁi@ﬂlﬁ’ﬂ\iﬂiﬁ&l‘]J‘L!ﬂ'i"IWLL‘VN‘VILWIﬂ@"l\iﬂuuﬁﬂﬂﬂﬂﬂ”lmﬁElllﬂ’ﬂmmﬂ@‘l"l\iﬂuvlﬂ'ﬂlll‘]f’t’)llu

11NN 95% (P<0.05) 111931n 5122875 Duncan's Multiple Range Test
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4.6 YSanalee1m39arina (Total dietary fibre)

4

4 Y ] v A
Tagia lludniuma lddszneu T drelsmanduleegludsuangs  Taedians 3 meniug

E]

“lnelduae Auy waz wfludnes) JuUSualeomsga i 3.84, 332 uaz3.25 g/ 100gFW

o w { [ 4 1 1o {
Muday Tuvaznnnsiug unaa’ nnuvaswzlgnluaesnd 9. 1589318 tazsuNug Vemiie’

U Q

a,

A (s ' o o & 24 & NPT
ll“]Jiiﬂm1861W156§1H58ﬂﬂﬂ1ﬂﬂﬁ1\1 WoNIINHIINUIN iHeauILaziteassnesiullsualoeims

vooiga (317 4.6 aza15197 4.1)

v J 1 v J
wnsmug unea’ dgnlumamiio Tsommsumnnimmsniug vuaa’ Ugnlumanas

4.5

4.0 1 a

3.5 1

3.0

2.5 A

2.0 A

1.5

1.0

ef efg

0.5 A

0.0

Total dietary fibre content (g/100g FW)

PG KG TG TR PR MR KL CL KaL NJ CJ EL SL

Type of Fruits

Y a 3 { o IQy { R4
317 4.6 Ysmnandulenanualuilodss suy vl wns1 vazasenes (PG = dsuiug uiludnes, KG =

Y Q

v o ¢ a v o 't Jd o a o J @
AFeiug uy, TG = dSaiug Inelduae, TR = suyiug Fuiuiuns | PR = suyiu
[ [ Y

oA,

a Ll

v
IS a o

wille’, KL = audWus ‘Aew’, CL = audwu

A

@

“rTa0fe, MR = suyiiug <

=
‘U’°, KaL

oAq

ee

o/ =) 9

9 1
audiug ‘nzTvan’, NI = wnsiug ‘uuaa’ 1inaiamiie, NJ = wnsuiug ‘uneda’ 210019
na19, EL = a99n0391nn1Aag Jueen, SL = a04n9991n01a 14)

- @29npIoengEUUNIINuNIiuAnA A LILEAIdNA R AsiANNLANA 1 A UNA I F Y

11NN 95% (P<0.05) (#1930 3122873 Duncan's Multiple Range Test
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M519N 4.1 YSuueseongn

4

apanedly 2 unavlgn

Fa1A9 5

Y v
wilaluiiorse

2 v
1 =

U

v
v Jd
UTAN 9 uazmmﬁawmw e

Bioactive compound?

Types of fruit B-Carotene  Lycopene a-Tocopherol Anthocyanins Flavonoids Tot?ilbdrieestary
(ug/100g FW) (ug/100g FW) (ug/100g FW) (ug/100g FW)  (ug/g FW) (¢/ 100g FW)
Guava
‘Pan Srithong’ (PG)  26.19° +4.52 ND 0.10° £0.02 ND 3.52°+0.82 3.25°+0.07
‘Kimju’ (KG) ND ND 0.14° +0.02 ND 440035  3.32°+0.05
‘Thai Sai Deang’ (TG) 60.03%+11.36 8.26*+0.09 0.12°+0.02 ND 4.87*£0.13  3.84°+0.33
Rose apple
“Tubtim Jun’ (TR) 117.54+ 8.69 ND ND 23.17°+1.93  3.68°+1.06 1.06°"+0.06
‘Pet Sairung’ (PR)  222.68'+15.87  ND ND 4.62°£1.01  4.31°£0.12 1.10°+0.01
‘Ma-Meaw’ (MR) 41.58°+2.81 1.36°+0.19 ND 95.00+0.71 8.02°+1.03 1.66°+0.09
Lychee
‘Kom’ (KL) ND ND 50.99°+9.62 901.34°+12.19° 5.46°+0.55 0.96°7+0.01
‘Chin’ (CL) ND ND 0.45°+£0.25 312.98°+£1.47" 541°+0.42 0.88 +0.04
‘Kalok’ (KaL) ND ND 3.28°+1.56 550.10°+0.99" 3.81°+0.66 0.83° +£0.07
‘Nom Sod’ Jujube
Northen part (NT) 11497°+796  ND ND ND 5.99° +0.61 1.89° +0.09
Center part (CJ) 211.43°+59.28  ND ND ND 538°£1.36  1.37% £0.20
Longkong
Eastern part (EL) ND ND ND ND 3.56°+£0.02  0.78"%+0.04
Southern part (SL) ND ND ND ND 3.70°+1.07  0.58%+0.04
F-test sk kk ksk sksk % sksk
CV (%) 18.17 3.10 35.07 6.01 11.88 7.28

""Measurement in edible parts of the fruit

¥ Value is mean + SD. Means (n=6) with different letters within the same column are

significantly different by Duncan's Multiple Range Test

* Significant difference at P<0.05
** Significant difference at P<0.01
ND: Not detectable

* - measured from the peel (only in lychee)
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HUN9INTIIRgUan 2 wila Ao lalaiu tazuouInlyeniiu (Britton, 1996; Jackman and Smith, 1996)

v Y
[ U

v cy o 4 " A L Y] 2 9 , o
Fﬂ']ﬂsllajal,aell'ﬂ\‘iﬂ’li"];ﬂﬂﬂi\juWL]J'J’I’E-TLLQQGU@QLUE]LLEIgvlﬁqJﬂQV\liqwuﬁ ‘Vlﬂﬂvlﬁllﬂ\i uuu’]ﬂ1ﬂi\1ﬂ3@tha
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% a 1 1 = 1o J { :JI z [
ﬁﬂﬂﬁ\‘lﬂﬂﬁQllﬂuiﬂulclﬁﬂuulﬁEN@EJN@EI’J FIUTUAIVDITUNNWUT ‘M%Lﬁﬁﬂ’)’ UUUIIN 2 T3IAINT)
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Bioactive compound contents in some commercial fruits
locally cultivated in Thailand

Chalermchai Wongs-Aree!, Mantana Buanong,
Panida Boonyariththongchai!, Chairat Techavuthiporn!, Intira Lichanporn?

! Postharvest Technology Program, School of Bioresources and Technology,
King Mongkut's University of Technology Thonburi
2 Faculty of Agricultural Technology, Rajamangala
University of Technology Thanyaburi

Abstract

Various bioactive compounds were quantitatively investigated in
edible parts of rose apple (cv. ‘Tabtim Jun’, ‘Pet Sairung’, and ‘Mameaw’),
guava (cv. ‘Pan Srithong’, ‘Kimju’, and ‘Thai Sai Deang’), lychee (cv.
‘Kom’, ‘Jean’, and ‘Kalok’) and jujube (cv. ‘Nomsod’ cultivated in Chiangrai
and Nakorn Pathom provinces) and longkong (cultivated in Chantaburi
and Naratiwas provinces) using HPLC/PDA analysis. [-carotene was
found to be a compound, ordinarily accommodating in flesh of the local
Thai fruits except lychee and longkong. Rose apple, guava and jujube

Qaiming’ roage

apple (22.27 pg/g FW) and ‘Nomsod’ jujube cultivated in Nakorn Pratom
province (21.13 pg/g FW). Lycopene and anthocyanins, which also perform
as plant pigments, could be detected in fruits showing red flesh and/or
skin. Consequently, lycopene was found merely in ‘Mameaw’ rose apple
(5.45 ng/g FW) and ‘Thai Sai Deang’ guava (33.03 pg/g FW) while only
flesh from all 3 cultivars of rose apple contains anthocyanin compounds
ranging about 4 - 95 ng/g FW. However peel (non edible part) of 3 cultivars
of lychee accumulates very high content of anthocyanins especially in
‘Kom’ cultivar (901.34 ng/g FW). Furthermore a-tocopherol was exposed
in guava and lychee pulp of which ‘Kom’ lychee contains the highest amount
of 5.10 ng/g FW.

Keywords: bioactive compounds, guava, jujube, longkong, lychee, rose apple
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