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The evaluation of anthocyanin type in kernel of purple waxy corn
germplasm
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ABSTRACT: The objective of this study was to evaluate the anthocyanin content in three dark purple waxy corn
germplasms (KKU-WX111031, KKU OP Variety andCheck Variety) at two different stages, edible and mature stage.
The experiment was conducted during November 2011 to March 2012 at the Vegetable Research Farm, Faculty of
Agriculture, Khon Kean University. The results founded that the most common type of anthocyanin in waxy corn
germplasm from two different stages was cyanindine-3-glucoside, followed by the pelargonidine-3-glucoside and
peonidine-3-glucoside, respectively. These results would be useful as a source of database for development and us-
age of the anthocyanin in purple waxy corn, especially in purple waxy corn breeding program for high anthocyanin
contents that can be used as an alternative for the consumer and the farmer.
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Table 1 The total anthocyanin content (TAC) and the content of anthocyanin type (milligram per 100 gram of

sample) in three purple waxy corn germplasmat two stage (edible (20 days after pollination)and

mature (35 days after pollination)stage)

Edible Stage Mature Stage
Code
Cya3G Pel3G Peo3G Cya-C  TAC Cya3G Pel3G Peo3G Cya-C TAC
KKU-WX111031 8.31 a' 4.70 ¢ 2.66 a - 3169 b 849 428 b 495 b 270 b 48.47 ¢
KKU OP Variety 648 b 519 b 224 b - 7489 a 925 6.15 a 1262 a 3.78 a 106.21 b
Check Variety 924 a 593 a 294 a - 3073 b 899 6.15 a 652 b 3.21ab 134.76 a
Mean 8.01 5.27 2.61 8.91 5.53 8.03 3.23

"Values followed by the same letter in the column are not significantly different (P<0.05).
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Figure 1The content of anthocyanin (milligram per 100 gram of sample) in three purple waxy corn germplasm

that harvested in edible (20 days after pollination) and mature (35 days after pollination) stage
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