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AMAIMNINTUINITARILUNETN (Moringa oleifera)
Nutritional Contents of Moringa Leaf (Moringa oleifera)
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Abstract

Moringa seeds were collected from the different parts of Thailand, and grew them at an orchard in
Hangdong, Chiangmai. The first year of project we were examined the growth rate of Thai varieties, compared to
the PKM 1 (Indian variety). The pods and leaves are extremely nutritious, containing all the essential amino acids
along with many vitamins and other minerals. So the second year was examined the nutrition of Nam Phrae, Green
Mail, Surach and Angthong (4 Thai varieties, which well growth) and compared with PKM 1. It was found that the
nutrition in the same season, variety did not give the significantly different. The protein of dry leaves of Thai and
Indian varieties were 23.31 and 24.08 g/100g, the calcium were 561.85, 658 mg/100g and the iron were 2.07 and
2.09 Mg/100g, the vitamin A were 10.91 g/100g and the vitamin C were 10.65 and 11.26 mg/kg, respectively.
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Table 1  Moisture, protein, fat, calcium, iron, vitamin A and vitamin C content of moringa leave cv. PKM1 (India

variety) and Thai varieties (Nam Phrae, Green Mail, Surach and Angthong).

Indian variety Thai varieties

PKM1 Nam Phrae Green Mail Surach Angthong
Moisture 73.78 a 76.14 b 7542 b 75.35b 77.07 b
Protein g/100g 24.08 23.31 23.41 23.56 23.68
Fat g/100g 5.00 4.73 4.59 4.85 4.64
Calcium mg/100g 561.85 a 658.64 b 640.14 b 652.66 b 657.45b
lron W g/100g 2.07 2.09 2.08 2.09 2.08
Vitamin A M g/100g 10.91 10.91 10.90 10.88 10.91
Vitamin C mg kg-1 10.65 11.26 10.89 11.04 11.00

Different letters in same row denote significant differences at p =0.05

[

AnAnssuilsznA
NUARIAFUNIATUAYLAIN AN IAINITNLATARAIUNITNINERT  NInendeul1d  uaza9T8UAIIRY
ANER91AN9El A3, Al azeaeAan AN INeATLTRIRL NNINAREY

LANA15A19DY

Babu, S.C. 2000. Rural nutrition interventions with indigenous plant foods — A case study of vitamin A deficiency in Malawi.
Biotechnology, Agronomy, Societyand Environment 4: 169-179.

Barminas, J.T., M. Charles and D. Emmanuel. 1998. Mineral composition of nonconventionalleafy vegetables. Plant Food for Human
Nutrition 53: 29-36.

De Vasconcelos, M.D.C.B.M., R.N. Bennett, E.A.S. Rosa and J.V.F. Cardoso. 2007. Primary and secondary metabolite composition of
kernels from three cultivars of Portuguese chestnut (Castanea sativa Mill.) at different stages of industrial transformation.
Journal of Agricultural and Food Chemistry 55: 3508-3516.

Freiberger, C.E., D.J. Vanderjagt, A. Pastuszyn, R.S. Glew, G. Mounkaila and M. Millson. 1998. Nutrient content of the edible leaves
of seven wild plants from Niger. Plant Foods for Human Nutrition 53: 57-69.

Igbal, S. and M.I. Bhanger. 2006 Effect of season and production location on antioxidant activity of Moringa oleifera leaves grown in
Pakistan. Journal of Food Composition and Analysis 19: 544-551.

Lalas, S. and J. Tsaknis. 2002. Characterization of Moringa oleifera seed oil variety “Periyakulam 1”. Journal of Food Composition
and Analysis 15: 65-77.

Tsaknis, J., S. Lalas, V. Gergis, V. Dourtoglou and V. Spiliotis. 1999. Characterization of Moringa oleifera variety Mbololo seed oil of
Kenya. Journal of Agricultural and Food Chemistry 47: 4495-4499.

Wangcharoen W. and S. Gomolmanee. 2013. Antioxidant activity changes during hot-air drying of Moringa oleifera leaves. Maejo Int.
J. Sci. Technol. 7(03): 353-363.



	สมโภชน์  โกมลมณี P0F , 2P  และวิวัฒน์  หวังเจริญP3P
	Sompoch GomolmaneeP1, 2P and Wiwat Wang-CharoenP3P
	Abstract
	บทคัดย่อ
	บทนำ
	อุปกรณ์และวิธีการ
	ผลและวิจารณ์ผลการทดลอง
	Table 1  Moisture, protein, fat, calcium, iron, vitamin A and vitamin C content of moringa leave cv. PKM1 (India variety) and Thai varieties (Nam Phrae, Green Mail, Surach and Angthong).
	กิตติกรรมประกาศ
	เอกสารอ้างอิง

