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Table 1. The forms of the materials
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x P8 856 89 14.0 13.0 17.0
A 7 f: 8 178 44 10.0 7.0 10.0 31
Iz ¥(18) 522 67 12.8 12.3 15.8
* B 502 34 16.0 15.8 20.5
B ‘ 7 2 128 20 10.0 11.0 14.58 23
Iz ¥Q7) 360 z8 13.9 15.3 18.7 (
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Table 2. The general component of sponge gourd

A B ¥ B fE

B 5y i
K 5 (%) 95.90 0 94.80 0 95.35
ﬁ% El‘ g (%) 0.30 7.32 0.25 481 ‘ 0.28
WM B (%) 0.17 a5 | o1 | s 0.17
YAtz (%) 3.04 74.14 ‘ 4.21 80.93 ‘ 3.63
W@ M) 0.23 5.61 | 0.23 | 4.42 0.23
I - O 0.36 8.7 | 0.35 | 6.73 | 0.36
B & (CaD) 15.8 385.6 202 | 3885 18.0
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Table 3. Vitamin C content of sponge gourd

i m ‘ & ®& |k % | RvVC | TVC | smk#lenyp
(&) CONN (mg%) (mg%) | DTV C (mg)

1 ’ 175.2 90.22 14.58 24.69 2.52

2 | 177.5 88.59 10.21 23.03 2.02

3 ‘ 321.0 81.25 | 12.05 2.5 1.20

4 [ 363.5 93.84 12,73 22.34 3.63

5 | 439.0 94.23 8.68 ‘ 9.3 3.36

6 | 579.5 9490 | 1L.03 2178 4.27

A 7 703.0 93.58  7.64 16.83 2.62
8 767.0 93.27 5.32  13.73 2.90

9 813.0 91.82 4.58 14.62 2.82

K3 482.3 91.88 | 9.64 ~ lo.ss 2.82

v — 20.09 | 1151 18564 | . 079
- AT ge | oBR L aw

1 128.0 84.39 980 | 22.65 1.45

2 154.0 9195 1248 | 2480 3.04

3 250.5 94.02 11.01 22.75 3.80

4 289.5 94.61 8.27 12.55 2.33
s 2045 | 94.33 7.76 | 21.29 3.75
- 392.0 | 95.18 9.79 18.77 3.89
B 7 Blo | o443 5.63 | 8.62 1.85
8 j 471.0 93.62 8.37 1 10.91 2.49

o 501.5 94.56 ‘ 6.06 ‘ 12.17 2.24

£ 325.8 } 93.23 ’ 8.90 ‘ 17.13 2.73
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Fig. 1. Total vitamin C content of sponge gourd, classified by weight (mg%)
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Fig. 2. Total vitamin C content of each sponge gourd (mg)
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Table 4. Vitamin C content of each part of Sponge gourd

BE E B | W AL K 53 (%) RVC (mg%) TVC (mg%)
E 93.25 9.09 18.02
525.5 wh 92.95 11.82 19.39
F 93.56 12.51 19.24
E 94.38 3.63 14.36
A | 5315 th 94.65 4.34 14.43
F 04.42 4.12 14.14
E 95.33 6.84 21.40
L 709.0 th 94.62 8.19 27.97
F 94.05 8.82 37.03
i
E 93.55 14.32 23.64
241.0 H 93.32 16.69 19.47
¥ 93.04 19.45 19.45
E 94.69 4.28 15.89
B 318.5 th 94.49 5.77 15.74
F 94.68 6.66 14.36
E 94.76 8.37 22.66
501.5 h 94.33 10.91 22.77
F 04.46 9.77 22.29
Y B #
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Summary

The general components and Vitamin C content of Ruffa cylindrica Roem. were
examined. The general components are Moisture, Crude Protein, Crude Fat, Nitrogen free
Extract, Crude Fiber, Crude Ash, and Food energy.

1. The mean value of each component was: Moisture — 93.35%, Crude Protein —
0.28%, Crude Fat — 0.17%, Nitrogen free Extract — 3.63%, Crude Fiber — 0.23%, Crude
Ash — 0.36%, and Food energy — 18.0 Cal.

2. There was no significant difference in Vitamin C content between the slender type
and the stout type of Ruffa ¢ lindrica Roem. But on average, 18.5lmg of Vitamin C
was gotten from 100 ¢ of Ruffa cylindrica Roem. (eatable part). The correlation coefficient
of Vitamin C content in 1004 and the weight of Ruffa cylindrica Roem. was: r =— 0.574.

It showed negative correlation between the weight and Vitamin C content.

On the slender type of Ruffa cylindrica Roem., Vitamin C content increased in
proportion to the weight up to its 600 4. But in case of more than 600 ¢ Vitamin C content
decresed. On the stout type, Vitamin C content also increased in proportion to the weight
up to its 400¢. But in case of more than 400 ¢ it decreased.

As the final experiment, Ruffa cylindrica Roem. was cut into three parts. In each
part Vitamin C content was examined, but the result was not significant in Vitamin C

content among these three parts.



