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Compasrison of phytochemical traits in 13 Gac fruit genotypes under
2 seasons
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ABATRACT: Gac fruit or Spiny bitter gourd (Momordica cochinchinensis (Lour.) Spreng), are excellent source
of phytochemicals especially lycopene and beta-carotene are contain in red aril. However phytochemicals could be
affected by environmental and genetic. The objective of this study was to evaluate seasonal variations in lycopene
content, beta-carotene content in Gac fruit. The thir-teen genotypes were evaluated at Tambon Nong-Ea-Bood,
Amphoe Huy-Pung, Kalasin Province, Thailand. The experiment was set up in a Randomized Complete Block
design with three replications and harvest over two seasons. The data were recorded for lycopene and f3-carotene
contents, which were analyzed by high-performance liquid chromatography (HPLC). The season significantly affected
concentrations of lycopene, 5-carotene and total carotenoids in Gac fruits. The KKU ac.10-098 was collection from
Vietnam had the highest lycopene, f3-carotene and total carotenoids content in wet and dry season. Seasonal and
genotypic variations were important sources of variations in lycopene, 3-carotene and total carotenoids in Gac fruits.
Keywords: carotenoids, spiny bitter gourd, G x E interaction, fruit maturity
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Table 1 Mean squares for lycopene (ug/g fresh weight), ﬁ—carotene (ug/g fresh weight) and total carotenoid

(ug/g fresh weight) contents of Gac fruit genotypes grown in wet and dry seasons during 2014 to

2015.
SOV
Parameter
Season(S) Rep./S Variety(V) SxV Pooled error
Lycopene 1062477 * 51216 6424808 ** 1140019 ** 49698
[-carotene 186842 ** 566 127592 ** 20622 ** 1027
Total carotenoids 2140422 ** 52237 7947168 ** 1152000 ** 55004
df 1 4 12 12 48

*and ** = significant at P < 0.05 and P< 0.01, respectively.
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Figure 1 Lycopene yield (ug/g fresh weight/rai) (a)

and B-carotene yield (ug/g fresh weight/rai) (b) of

13 Gac fruit genotypes grown in wet and dry season during 2014 to 2015.
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