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Changes in chemical composition of moringa (Moringa oleifera cv. PKM 1)
both leaves and pods at different stages of maturity
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Abstract

Changes in chemical composition of moringa (Moringa oleifera cv. PKM 1) leaves and pods, including
chlorophyll a, chlorophyll b, total chlorophyll, vitamin C, phenolic and total soluble solid contents were investigated
at five stages of maturation. The most significant change of moringa leaves ranged from 20-60 days was observed
in chlorophyll a, chlorophyll b, total chlorophyll, vitamin C and phenolic content, which increased significantly
during development, with the greatest quantity found at 60 days, while total soluble solids content was not
significant different during maturation. The chemical composition of moringa pods ranged from 25-65 days,
including chlorophyll a and chlorophyll b showed not significant different, while total chlorophyll, vitamin C and
phenolic contents showed variation throughout maturation. Total soluble solid content increased steadily along
maturity.
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Table 1 Changes in chemical component of moringa leaves during maturation

Maturation Chemical component of moringa leaves, fresh weight
(Days) Chlorophyll  Chlorophyll Total Vitamin C (mg./  Phenolic contents TSS
a (% wiw) b (% w/w) Chlorophyll 100 ml. juice (mg./100 g.) (% Brix)
(mg./ 100 g.) extract)
20 0.019° 0.015° 34.496° ND 3.430° 5.040
30 0.037° 0.026° 51.829° 206.800° 3.528° 8.100
40 0.057° 0.040° 78.916° 282.000° 4.194° 7.500
50 0.076" 0.058" 109.304° 282.000° 4.196° 5.800
60 0.102° 0.073° 143.283° 319.600° 5.548" 5.800
Fotost o o o o o s
C.V (%) 9.190 13.290 9.910 12.190 10.540 35.620
ND = No Data

Means in the same column followed by different letter are significantly different at p<0.05
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Table 2 Changes in chemical component of maringa pods during maturation

Maturation Chemical component of moringa pods, fresh weight
(Days) Chlorophyll  Chlorophyli Total Vitamin C (mg./  Phenolic contents TSS
a (% wiw) b (% wiw) Chlorophyll 100 ml. juice (mg./100 g.) (% Brix)
(mg./ 100 g.) extract)
25 0.010 0.015 21.123° 366.600° 2.986" 5.660°
35 0.043 0.015 20.833° 503.120" 2.718° 6.280°
45 0.026 0.015 19.403 535.800° 3.574° 6.580"
55 0.010 0.015 19.218° 157.920° 3.490° 7.440°
65 0.010 0.016 19.905" 133.480° 3.020° 7.620°
F-test ns ns > * > o
C.V (%) 129.556 2.766 2.192 6.495 5.613 2.762

Means in the same column followed by different letter are significantly different at p<0.05
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