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Chlorophyll and Chlorophyll Derivatives Content of Thai Native Cultivars of

Green Mango (Mangifera indica) After Harvest
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ABSTRACT

The aim of this research was to study chlorophyll and chlorophyll derivatives content of
Thai native cultivar green mango after harvesting. The chlorophyll and chlorophyll
derivatives content were determined by HPLC. The results showed that the Chlorophyll a
and Chlorophyll b content was found around 0.005 — 0.739 and 0.009 — 0.073 mg/100 ¢
FW, respectively. The different types of mango cultivar resulted in chlorophyll type and
content. It indicated that mango flesh contained a higher content of chlorophyll a than



chlorophyll b. The ‘Mun Khun Sri’ mango cultivar gave the highest chlorophyll a content
in mango flesh (0.73 mg/100 g FW) and the ‘Sam Rudu’ cultivar of mango gave the lowest
chlorophyll a content in mango flesh (0.005 mg/100 g FW). The ‘Mun Khun Sri’ cultivar
of mango gave the highest chlorophyll b content in mango flesh (0.07 mg/100 g FW). The
chlorophyll b content was not found in mango flesh of ‘Nam Dok Mai’, ‘Mahachanok’ and
‘Sam Rudu’. The chlorophyllide a content was about 0.014 —0.042 mg/100g FW. The only
5 cultivars showed the chlorophyllide a. The ‘Rad’ cultivar of mango gave the highest
phytol a content in mango flesh but it was not found in mango flesh of ‘Mahachanok’
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Wugnuegluyae 0.014 - 0.042 mg/100 ¢ FW
wazasIanumaslsitalss 1o Tuieusiheduiiies
5 g loun Tweotiud’  W@onany’  dhdw
Vo’ waz ‘@wge’ Inenuluuiunanintey
WiNAU 0.042, 0.022, 0.17 wag 0.014 mg/100
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Chlorophyll and Chlorophyll derivatives content

Cultivars
Chl a Chl. b Chlide a Phy a
(mg/100 gFW) (mg/100 gFW) (mg/100 gFW) (mg/100 gFW)

‘Kheaw Savouy’ 0.283+0.003 0.017+0.001 0.022+0.002 0.011+0.001
‘Fah Lan’ 0.395+0.002 0.034+0.001 0.019+0.002 0.055+0.002
‘Rad’ 0.103+0.003 0.021+0.002 - 0.219+0.001
‘Nam Dok Mai’ 0.063+0.001 - - 0.029+0.001
‘Choke Anan’ 0.328+0.003 0.019+0.002 0.042+0.002 0.024+0.002
‘Thong Dam’ 0.373+0.003 0.032+0.002 0.014+0.001 0.069+0.002
‘Mun Khun Sri’ 0.739+0.001 0.073+0.002 - 0.165+0.002

‘Mahachanok’ 0.014+0.002 - - -
‘Nong Sang’ 0.260+0.002 0.027+0.002 - 0.064+0.002
‘Keaw’ 0.132+0.001 0.012+0.003 - 0.121+0.001
‘Pim Sean Mun’ 0.148+0.001 0.009+0.002 - 0.026+0.002




0.016+0.001
0.005+0.002

‘Bao’

‘Sam Rudu’

0.009+0.002 -

0.171+0.002

0.020+0.001 0.037+0.001
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wulnlaeniinsazauaaslsilad v (1043 -
53.23 mg/100 g FW) maslsilad U (0.76 -
4.75 mg/100 g FW) maslsilalsa Lo (0.27 -
1.42 mg/100 g FW) uazlvoa 1o (1.50 - 8.00
mg/100 ¢ FW) annditluilena 10 - 40 wi
wazdaduuanAaiuegunluwsazate g
sgelsfinuudonuzirmniiuiiidndiunes
Aaelsilad 1o wnndipaelsilad U wazlwvea
10 WnnIAaslsialsn 1o

Uzaug vesdr’ TUTuumaelsilad v lu
\Waenuawniige Wiy 53.23 mg/100 g FW

T9IA9UT AB WIS Weay war ‘Wi
Fafivsunmaaslsilad o Tuudonna windu
38.28 WAy 33.74 mg/100 ¢ FW @1u&aIau
Tuvaugiuzaheiug ‘use’ fusinueaelsiiad 1o
Tundonwatiosdign Wiy 10.43 mg/100 g FW
dmsuusununaslsilad Tluldennauziig
WU ugshaiug ‘vesin’ IUsunueaslsiiad 4
Tuwdenwaundian Wiy 4.75 mg/100 g FW
509890770 UrdaNug ‘Tuyuas’  wa
“Weaaw’ UTununaslsilad O windu 3.54
way 3.03 mg/100 g FW mudiu Turaued
ugahaiug ‘use’ fuinueaelsiad O douiian
Winfu 076  me/100 ¢ FW  (m15147 2)
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Chlorophyll and Chlorophyll derivatives content

Cultivars

Chl a
(mg/100 gFW)

Chl b
(mg/100 gFW)

Chlide a
(mg/100 gFW)

Phy a
(mg/100 gFW)

‘Kheaw Savouy’ 38.287+0.043 3.036+0.003 0.710+0.002 4.446+0.005
‘Fah Lan’ 28.196+0.049 2.202+0.004 0.692+0.002 2.904+0.007
‘Rad’ 10.431+0.001 0.761+0.001 0.272+0.001 1.501+0.001
‘Nam Dok Mai’ 14.931+0.035 1.294+0.003 0.704+0.001 2.389+0.006
‘Choke Anan’ 21.657+0.035 1.624+0.003 1.064+0.001 2.591+0.005
‘Thong Dam’ 53.230+0.061 4.754+0.005 1.055+0.001 8.004+0.009
‘Mun Khun Sri’ 42.552+0.078 3.541+0.007 1.093+0.001 4.142+0.010
‘Mahachanok’ 14.751+0.064 1.243+0.005 0.895+0.002 3.6490.013
‘Nong Sang’ 27.743+0.033 1.973+0.002 0.934+0.002 2.905+0.004
‘Keaw’ 33.745+0.014 2.795+0.001 0.742+0.002 5.429+0.001
‘Pim Sean Mun’ 12.640+0.044 1.003+0.003 1.427+0.005 1.687+0.004
‘Bao’ 16.352+0.031 1.466+0.003 0.998+0.002 2.761+0.001
‘Sam Rudu’ 18.833+0.055 1.563+0.005 1.018+0.003 3.743+0.012
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