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Abstract

Mao is widely grown in the organic agriculture system in Sakon Nakhon Province, because mao is a
naturally occurring plant which has many varieties. Mao fruits are popularly eaten as fresh fruit because they are
healthy fruits. Nowadays, there are various products that have enormous economic value. This research aims to
determine the yield components and chemical composition of each mao variety commercially suitable in Sakon
Nakhon Province. The experimental was arranged in CRD. It was found that each variety of mao has a highly
significant difference in yield component and chemical composition such as anthocyanin and fiber content (P <
0.01). While TSS, TA, TSS/ TA, pH, moisture, protein and ash were statistically different (P < 0.05) except the fat
percentage has no statistical difference. It was found that the Faprathan produced the highest number of fruits and
fruit weight per panicle also 100 fruit weight, panicle length, titratable Acidity (TA) and moisture content. The
Sanphan produced the highest total soluble solids (TSS), TSS/TA, pH and protein content. The Kumlai had the
highest fruit length, anthocyanin, fiber, protein and ash content. The correlation found that the fruit weight per
panicle showed positive correlation with number of fruits per panicle. While 100 fruit weight positively correlated

with TSS and pH but negatively correlated with TA and fiber content.

Keywords : mao ; yield component ; chemical composition
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fjﬂ“],‘IN‘JJJ‘LA 18.67ab 12.33ab 1.60bc 3.73bc 115.78cd 22.73b 1.40 20.04abc 1.16a 4.23ab 50.47bc
WLlsznu 17.33abc  15.40a 1.61bc 3.78bc 95.37d 29.20a 1.67 18.80bcd 1.14a 3.73b 45.46de
NWIUNDI 13.67¢c 11.70ab 0.95¢ 3.62¢ 91.08d 22.00b 2.51 18.65bcd 1.05ab 4.58a 51.21bc
LALLNEI 20.33a 7.57b 2.71a 4.32a 124.85cd 25.27ab 2.21 18.70bcd 1.16a 4.35a 48.31d
294179 18.50ab 9.80ab 1.01c 4.01b 235.95b 25.30ab 1.74 14.39d 0.94ab 4.46a 53.17a
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ns = Aade ldfAuuaneneiiesnaliadnAny

* 2 = AnedsAnuuAnNANNNann WeiFauiiausae Duncan's Multiple Range Test N3zAUAMNTNU 95 WaT 99% ANNANAL
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A1599 3 AN ANBANANAUSITUINALsLNaLUANARTUBIAU L NBLNIILAR AN

AN pn | twiin dwin | Tss | 1A TSSTA | AW bIEFUalal} bIEFUalal} Funne | dsunng Puw | duanedy | Panu
ndana | Bnaus | wa/Ae 100 KA %) | (%) Wunse- | wonlslaen Anan | lasi Tsh Wule AU lamem
4N T
ANUIUHA/FD 0.09 0.28 0.95** -0.26 -0.36 | 0.23 -0.16 -0.10 -0.22 -0.14 -0.04 0.26 0.18 -0.12 -0.18
AMNN3GHE -0.25 0.13 0.1 0.06 -0.09 0.04 0.1 -0.22 0.36 -0.35 0.13 -0.35 -0.63** 0.43*
ANNENINA 0.38 0.17 0.21 -0.13 0.23 0.30 -0.27 -0.05 0.14 0.36 0.07 -0.00 -0.12
ﬁﬂﬂﬁﬂﬁm/‘ﬁ'ﬂ 0.05 -0.28 | 0.14 -0.06 0.03 -0.29 -0.04 -0.04 0.29 0.05 -0.16 -0.06
ﬁﬁﬁﬂ/ﬂ 100 0.38* | -0.40* 0.42* 0.45* -0.02 0.35 -0.04 -0.01 -0.39* -0.06 0.36
N
TSS (%) -0.85** | 0.75** 0.77** 0.09 0.63** -0.24 -0.13 -0.25 -0.38* 0.34
TA (%) -0.79* -0.84* -0.16 -0.65* 0.18 0.09 0.34 0.39* -0.40*
TSS/TA 0.70** -0.01 0.60** -0.05 0.03 -0.08 -0.32 0.14
pH 0.02 0.73** 0.07 0.04 -0.30 -0.29 0.31
P3urnuuanls 0.04 -0.09 -0.12 0.22 0.02 -0.17
Toenfiugd
ME Rl -0.12 0.04 -0.26 -0.51* 0.33
AT
Bl 0.08 0.25 0.45* -0.45*
Bunoulisfing 0.17 -0.28 -0.22
FBuondula 0.11 -0.97*
o -0.39*

*** = pedndauLansaneain WenlFaufiausag Duncan's Multiple Range Test NiszAliANI @8N 95 UAT 99% ANNATAL
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