StxtX|(Korean J. Crop Sci.), 63(1): 72~75(2018)
DOI : https://doi.org/10.7740/kjcs.2018.63.1.072

Original Research Article

ISSN 0252-9777(Print)
ISSN 2287-8432(Online)

OiZ0| SEAIZIE TiSAME S wat

sl - oLt - BartT

Variation in Functional Component Levels in Bitter Gourd (Momordica charantia L.) among

Different Harvest Seasons
Young-hie Park', Nagyeom Lee', and Su-Noh Ryu""

ABSTRACT This study was conducted to investigate changes in the functional compounds in bitter gourd (Momordica
charantia L.). Four treatments were used to analyze vitamin C, momordicin, K, Mg, and Ca compounds in Dragon bitter gourd on
the 7th, 14th, 21st, and 28th days after pollination. According to the number of days after pollination, level of chemicals containing
vitamin C in bitter gourd appeared to decrease continually after pollination, and was the highest, being 74.7 mg/100 g on the 7th
day. The level of momordicin, an anti-diabetic was significantly higher in the 7th-day product than that of the 14th day;,
meanwhile, there was no significant difference in Ca compounds. These phenomena are considered to fasten the stages of harvest

for effective use of functional ingredients in bitter gourd fruits.
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Table 1. Flavonoid levels in different parts of bitter gourd
fruit 28 days after flowering.

Treatment Outer-pericarp Inner-pericarp Seed
Bitter gourd (mg/100 g)
fruit 12.72+1.66"  7.21+1.01 5.65+0.5

lo

(Table 4). H]E}Y] C= ) 3 2] =84 H)
AFSFAE | 2of| g sto] 2| 20] FAte
o akeA glom 7| 2R AR ES AR
S She AR &A Utk Lee eral. (2015)9] ‘IH”:‘
ol A vt C= A Foll M= B o] Ad7gedol wat 7t
Sh AFFS WA E 2 EEO A Aol ujet 7
4ot YL Hol B AT AN FAT AP BT} E
e FFoAE TR ol ol oF A=Al el
AT 75.5 mg/100 g9 TS EHHT 9lo] FF G2 ol g5
e Ftol ekl T E lek. R o 4= FollA e 9
2 3lefr 20 Ao LRk Lee ef al, 2015), AR E 5 A
o] o]-§7Fs/d0l & ALz AFEHSI HE C= 84
HEPR O 2 oJope] A ER AMGE M et ABHAE HES
A3 A= HE=A] 2 5 A Bo|th(Park et al., 2008). A2 ] A
SRl A Ea ok A AR AbebA EAFE Rt vlgk
WAk RS B o2 AlASh: 482 YhtiJakeman
etal.,, 1993). o}5=HIEFY C QrFAfol| A 72 o A 71 o]
FherElo] Aglen, Heium Thale) ofulo|x] ZHle] i
5 FARSIRG U MO} B o sk
o] TpA0] ok stel ol uhE 57 4R RS A
A3}, ¥ o5 I S K, Mg, Caol E}E gl H13 iy
%2 bt} Siek(Table 5). K] 7921 2ol 4] 713 o] 4
o] Q1AL Mg, Ca= 8o W =55k 2fo| 7} gl o=
THA19] Cal 1.69~1.76 mg/100 g O & LFERFO ™, MgL- 2.7~
3.58 mg/100 g = e A 2] 7ko]| W23t AvE E Y.

o

il

T

i)
o2

Jhv b ok

oA
2~

e}
o
o X
ofs
ol

T

> 12
_—@
2
2 1

S
=

>vQ
ot

Table 4. Vitamin C and momordicin levels in bitter gourd
fruit 28 days after flowering.

“Each value represent mean + standard deviation.

Table 2. Vitamin C levels in different parts of bitter gourd
fruit 28 days after flowering.

Treatment Outer-pericarp Inner-pericarp Seed
Bitter gourd (mg/100 g)
fruit 120.3+31.43"  39.46+5.02  36.54+1.62

“Each value represent mean + standard deviation.

Table 3. Momordicin levels in different parts of bitter gourd
fruit 28 days after flowering.

Treatment Outer-pericarp Inner-pericarp Seed
Bitter gourd (mg/100 g)
fruit 0.68+0.15" 0.62+0.07 0.55+0.05

Harvesting date Vitamin C Momordicin
(mg/100 g)
7 day 74.71+14.8" 14.58+2.3
14 day 71.05+11.1 2.33+0.7
21 day 56.41+6.6 0.70=+0.1
28 day 65.48+4.7 0.58+0.1

“Bach value represent mean + standard deviation.

Table 5. Mineral levels in bitter gourd fruit 28 days after

flowering.
Harvesting date K Mg Ca
(mg/100 g)
7 day 31.20+3.5"  3.58+0.6 1.76+0.2
14 day 28.184+2.4 2.70+0.2 1.69+0.3
21 day 43.39+21.4  3.38+1.4 1.69+0.5
28 day 39.84+17.3  2.83+1.1 1.70+0.6

“Each value represent mean * standard deviation.

“Each value represent mean * standard deviation.
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