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Abstract

Current health problem encourage changing consumption habits. Eating colorful fruits and vegetables are one of the
best sources of antioxidants, especially those with purple pigments that contain high anthocyanin. Waxy corn is one
of the vegetables that contain purple pigment. Hence, the present study was undertaken to examine the anthocyanin
contents in four parts of corn ear (kernel, cob, silk and husk) during the edible stage (twenty-two day after pollination)
in thirty-five waxy corn germplasm. The result found that the dark color groups composed of Khow Niaw Dam Nan
(Pissanulok), Khow Niaw Khow Kam and Fancy Maung 111 had a high value of anthocyanin contents. The anthocyanin
contents in the kernel, cob, silk, and husk ranged from 30.73-106.21, 138.93-266.51, 64.12-572.10 and 2.38-97.94

mg of cyanindine-3-glucoside equivalent per 100 g of fresh sample, respectively.
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Table 1  Total anthocyanin content (milligram of cyanidine-3-glucoside equivalent per 100 gram of fresh sample) in
four parts (kernel, cob, silk, and husk) of 31 purple waxy corn germplasm and four check varieties at edible
stage

No. Pedigree Seed Color Kernel Cob Silk Husk

1 Tak-Ngai Nong Mak Thoa purple 3.01 ghi' 217 1.34 d 142 d
2 Phuen Muang Suratthani purple 3.34 ghi 1.38 0.75 d 242 d
3 Muang Leuang Pissanulok purple-yellow 4.51 fgh 0.50 1.50 d 050 d
4 Saroy-Champasak purple 042 i 0.67 0.83 d 042 d
5 Saroy Muang Luang Pra Bang purple 213 ghi 2.25 217 d 0.75 d
6 Korea Dam purple 042 i 1.25 259 d 1.00 d
7 Xiangnouyihaoyumi purple 1.00 i 0.92 3.17 d 0.75 d
8 Saroy Lai Luang Pra Bang purple-white 3.26 ghi 0.75 0.75 d 050 d
9 Korea Lai purple-white 1.00 i 0.33 142 d 042 d
10  GC.Tien.No14. Chiang Mai purple 0.84 i 1.17 125 d 1.09 d
11 GC.Tien.No7.Chiang Mai yellow-purple-white 0.63 i 1.00 025 d 1.09 d
12 Khow Niaw Dam Nan (Pis- ourple

sanulok) 3169 b 266.51 64.12 ¢ 238 d
13 Khow Niaw Dam Chiang Rai purple 6.89 ef 1.09 0.83 d 042 d
14 Khow Niaw Krung Thep white purple yellow 0.67 i 0.83 242 d 050 d
15 Phuen Muang Sukhothai purple 739 e 1.00 242 d 0.84 d
16 Mun Poo Nakhon Sawan purple 1.50 ghi 1.88 042 d 069 d
17 GC.Kaoneo.NO.39 Changrai purple 092 i 1.92 142 d 0.84 d
18 GC.Kaoneotabo.Nongkai purple 2167 c¢ 0.58 242 d 167 d
19 GC.Krabngoo.Nakornsawan purple 251 ghi 1.75 0.46 d 050 d
20 CP.Fancy.1 purple white 1.67 ghi 3.01 050 d 0.88 d
21 GC.Kaoneo.No.36.Chiangrai purple white yellow 1.42 hi 0.50 125 d 1.02 d
22 GC.Kaoneo.No.38.Chiangrai purple 125 i 0.75 259 d 1.09 d
23 GC.Kaoneo.No.41.Lampang yellow white purple 042 i 1.25 200 d 1.09 d
24 GC.Kaoneo.No.52.Tak purple white 1.09 i 0.42 1.50 d 0.67 d
25  SVK-12 purple 0.50 i 0.67 113 d 192 d
26  SLV-1 purple 1.00 i 0.75 050 d 939 ¢
27 Tianta (Linuoyihao) purple 1595 d 22.04 276 d 184 d
28  KNVN2002 purple 2.00 ghi 2.59 351 d 092 d
29 Taiwan Black purple 251 ghi 1.75 1.38 d 134 d
30 Black Pearl F2 purple 459 fg 1.34 0.75 d 0.63 d
31 Khow Niaw Khow Kam purple 106.21 a 155.05 572.10 a 97.94 a
32 Tein Leuang Khon Kean yellow 1.00 i 1.13 025 d 0.75 d
33  Big White 854 white 0.84 i 1.17 259 d 1.09 d
34 Violet White white purple 1.59 ghi 0.75 142 d 042 d
35  Fancy Muang 111 purple 30.73 b 138.93 316.94 b 2438 b
%CV 21.00 42.51 37.25 39.23

' Values followed by the same letter in the same column are not significantly different (P < 0.05).



