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ABSTRACT

Pineapple (Ananas comosus L. Merryl) is an economic fruits of Thailand and has
high potentiality for export. However, the nutritional values and antioxidant capacity in
pineapple fruit have not been well studied. Thus, the objective of this study is to
determine juice components and antioxidant capacity in different fruit varieties and
production area. Four pineapple varieties; Pattawia, Phuket, Phulae, and Nanglae
pineapple varieties were collected from different commercial cultivated area at 20-40 %
yellow peel color. They were investigated mainly on fruit quality; total soluble solids
(TSS),tritratable acidity (TA) and pH in fruit juice, peel and pulp color, vitamin C, total
carotenoid and total phenolics contents. The antioxidant capacities were analyzed by
ferric reducing antioxidant power (FRAP) and 2, 2-diphenyl-1-picrylhydrazyl (DPPH)
methods. The result found that TA, TSS and pH in fruit juice, peel and pulp color were
different among varieties and production area. Bioactive compound and antioxidant
capacity of four varieties were also significantly different. Pattawia variety from
Ratchaburi had the highest total phenolics contents (34.11 mg GAE/100g FW). Phuket
variety had the highest vitamin C (19.60 mg/100g FW), total carotenoid contents (18.92
ug fB-carotene/100g FW) and antioxidant capacity by DPPH assay (158.49 mol TE/100g
FW). Nanglae variety had the highest antioxidant capacity by FRAP-assay (205.70 mol
AAE/100g FW). The highly correlated of vitamin C and DPPH activity was observed in
Nanglae (= 0.9461). While, the correlation between total carotenoid and FRAP value

were higher in Phulae (r* = 0.7665) than the other varieties.
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