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The study on Physical and Chemical Quality of Ma Kok Nam
(Elaeocarpus hygrophilus Kurz) fruit

aw o B, 1 - 2
ofdnd guaed’ fwmsed awau’ uaz yeyll winsal

: 1* : 1 2
Adisak Joomwong , Pattrarasri Neungsean and Boonmee Nakorn

‘anvnalulafinm angivermand uiverdows Sviadedwl 50290
‘anvall purinenmand uninerdoneinauasysiil fwiaguasiesail 34000
Division of Biotechnology, Faculty of Science, Maejo University Chiang Mai 50290 Thailand

Z{Jepartment of Chemistry, Ubon Ratchathani Rajabhat University, Ubon 34000

UNAng®

v
°

msAnwaanmImenasedvomauznemih Tastwaugnaniuvhmsusnesnidu 3 ndu mu
guana (En nane ) thudssduannimmienienv waemaall sanmsvasemuit wasgneniwuelugd
i anauazen Adden () Adudes (0% Aarawiuile Mnse-ua nnimavuianatuandn i
awaiwema (%) uznaniwvnsueiidthiuansrefumeadd duduSunvewdiazanslubld Winansed
Ininsals (nsedesn nsaundn uaznsaminiin) YSuadnfiud raslsiladio Aaelsiladl Ysunuaaelsiladsu

wasUiunaiuednranusluuznonihvuenadnasiiimunnnitnasundy
ANEATY: ENDNU, AMATWYNRNEATH, AMAMVNAAL

ABSTRACT
The physical and chemical quality of Elaeocarpus hygrophilus Kurz was studied. The fruits were
separated 3 groups by size (small, medium and large) and determined of physical and chemical guality.
The results showed that large fruit was fruit weight, fruit size, green color (@*), yellow color (b¥), fruit
firmness, and pH were higher than other size. The lightness (L*) of all fruit size was not significantly
different. On the other hand, total soluble solids (TSS), titratable acidity (TA): citric, malic, and tartaric
acids, vitamin C, chlorophyll a, chlorophyll b, total chlorophyll and total phenolic acids of small fruit

were higher than others.
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