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Abstract: Fruit mulberry is a nutrition fruit, which has been classified in the violet tone color fruit group, and can be
used for substituting berry fruit in Thailand. Anthocyanin is important phytochemical content in mulberry fruit,
which is essential for human health in inhibiting atherosclerosis and as anticancer agent. Fruit mulberry clones/
cultivars/accessions were collected for investigating anthocyanin content that is important in fruit mulberry breeding
and development. Total anthocyanin content in mature fruits of 34 mulberry clones/cultivars/accessions was ana-
lyzed by pH differential method in March 2008 and 2009. The results indicated that total anthocyanin content ranged
from 0.00 - 18.36 % w/w in 2008, and 0.00 - 27.71 % w/w in 2009. Mean total anthocyanin content in 2009 was
higher than that in 2008, and total anthocyanin contents among mulberry clones/cultivars/accessions in each year
were difference. Khun Klang 3 and Buri Ram 60 had high total anthocyanin contents in both years.

Keywords: fruit mulberry, total anthocyanin content, phytochemical
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Table 1 Level of total anthocyanin content in 34 mulberry accessions/cultivars/clones analyzed in 2008and 2009.
Year Anthocyanin content (% w/w) Level Accession/cultivar/clone
2008 Less than 6.93 Low BR, KK1, KK2, KK5, KK6, KK7, KW1, PK1, PK2 PK3,
PK4, PK5, PK 6, PK 7, BPK, BTK, BMSL, BMSL1, BMSL2,
BMSLN, RBR, SJ, PSW, KS1, NM, SK2802, KP03, CM
6.93 - 13.87 Intermediate KK4 , NP1, JP, WW, SRCM9003-175
13.88 - 20.81 High KK3, BRR60, SRCM6-50
More than 20.81 Very high -
2009 Less than 6.93 Low KK4, KK7, PS1, BPK, BMSL1, BMSL2, SJ, PSW, KS1,
WW, KPO3
6.93 - 13.87 Intermediate RBR, KK1, KK5, KK6, KW1, PS6, PS7, BTK, BMSLN, NP1,
JP, NM, SRCM6-50, SRCM9003-175
13.88 - 20.81 High CM, BRR60

More than 20.81 Very high

SK2802, KK2, KK3

BR = Boon Rawd, KK1-7 = Khun Klang 1-7, PS 1-7 = Pak Sam 1-7, BPK = Banpangklang, BTK = Bantamakeag,
BMSL1,2 = Banmaesalong1,2 , BMSLN = Banmaesalongnai, RBR = Raiboonrawd, SJ= Suanjarin, PSW = Phonsawan,
NP = Nam Prom, KS1 = Khong Sai1, JP = Japan, WW = Wawi, NM = Nakhon Ratchasima, SK2802 = Si Sa Ket2802,
KP03 = Kamphaeng Saen03, CM = Chiang Mai, BRR60 = Buri Ram 60
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Table 2 Combine analysis variance of total anthocyanin content with CRD experiments over two years.

Source DF SS MS F
Year (E) 1 43.559 43.559 176.14**
Accession/Cultivar/Clone (G) 33 200.170 6.0658 24.53*%*
GXE 33 52.546 1.5923 6.44%*
Pooled error 272 67.263 0.2473
Total 339
CV (%) 18.84

** Significantly different at 0.01 level of probability
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