o
UNAAED

197123

MsAAYISTEZANLMA  IBMIRIMAS nazdsnsasaimuizanlumsnaams
AusufunnuzaEiy woh USinamusuiulusauzsgIuiteony 157 205w uag 25 u
wdwenuy Wifinnuuanaseceditedidamieata (9>0.05) TasllSnamusuiuming
0.0503 £ 0.0035  0.0478 + 0.0019 1A 0.0448 + 0.0029 WoddudTaimin muddy
MsEanSE s Rtz s uRIMINz audemIadasAIETURY U USnenusuny

¥ 9 ) =

{ o = o <
Tupgsyauiiuiadomoevaudeufioangil 50 ssruwaoa 1Wunar s $1lue uag

E1

a Ao Y 9 Ao w A o o =) 9
Nzi%ﬂu‘l’l‘ﬂ’luﬁQﬂ'JfJWITﬂﬂqwiﬂﬁlﬁﬂllﬂﬂqmﬂnﬂTH NNIAUATSY 2,880 I 30 UIN AIUAIWY

U 9

L9 aa

v o S » o =1 [l 1 o 1 @ o
1,440 304 30 W1H LAZAIWA0 960 FAA 60 win lufianuuanaanuegaiiodagymaad
oA a [ d & o
(P>0.05) TaoUS a1 HNUMINY 0.0409 + 0.0057 1ag 0.0440 + 0.0019 1WosiHua lag
b ¥
nh wdEy  saumsiutasesziudiameuanoulianumuzaunemsanadis
=3 ] o Y =3 9y Y 1 9y
ausuRumInans iz s udromey lulasnuvugyamaludiualene
40
AR
=24 d' (% = =1 Y
MsEnsmanzfimuzaylumsadamsausununnugsziulaslsyonan
(soxhlet) Wud1 Az lumsasamanusuiuiimmzan fe Ngunagil 78 ssmuwaidud
o Q/ o Y L~ o a a aa 1
samsasadlunar 5 $21ue d2o s uea 95 Wesua UTuIaT 20 HaaaAT ABKI

yrsedu 1 ndu dealszansamlumsanaminy 98.07 % recovery

ABSTRACT

197123
The suitable maturity, drying Methods and extraction for charantin from Chinese
bitter gourd were studied. The contents of charantin in various maturity fruit were not
significantly different (P>0.05). The charantin contents of the fruits at 15, 20 and 25 days
after bloom were 0.0503 £ 0.0035, 0.0478 £ 0.0019 and 0.0448 + 0.0029 %w/w, respectively.
The contents of charantin in the extracts of Chinese bitter gourd dried by hot air drying at
50°C for 5 hr and of that dried by microwave-vacuum drying at 2880 W for 30 min,
followed by 1440 W for 30 min and finally by 960 W for 60 min were not significantly
different (P>0.05), their charantin contents were 0.0409 + 0.0057 and 0.0440 + 0.0019%w/w,
respectively. The hot air drying was better for extraction than microwave-vacuum drying in

term of cheaper operating cost .
Investigation of soxhlet extraction condition for charantin was also done. The optimum
extraction condition was using 20 ml of 95 % v/v ethanol for extraction 1 gram of Chinese
bitter gourd powder and extraction at 78°C for 5 hr. The extraction efficiency was

98.07 % recovery.





