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There are 6 local vegetable species in Chiang Mai that the‘
people - like to eat. Of these, the shoots of Fhak hueat (Ficus virens

Ait.) and Phak sieo-(Bauhinia sp.? are eaten, the young shoot and

young inflorescence of Phak chiang daa (Qymnema inodoruﬁ Decne.); Phak

huan-(Dregea volubilis Stapf.) and Phak waan (Melientha suavis Pierr.)
are eaten, and the young inflorescence only of Sa. lae (Brossonetia

kurzii Corner.) is eaten. These vegetables are found grbwing in every
environment but are not grown specially for commercial purposes. They

“are sold in vegetable markets only in season. Harvesting indices were .




used for all the local vegetable species based on the following
criteria : maturity ( immature or mature), number of leaves or size of
- shoot and flowers. The aim was to determine the best .time for harvest.
“The shoots and buds of Fhak waan, Phak seio and Phak hueat ére eaten.
Those lbf the former were most abundant in Fébrﬁary to April and iin
February to March and those 6f the létter (Phak seio) were moét
abundant. in April to May Shoots with 2 to 3 leaf pairs of Phak huan
‘and Phak ching daa are harvested with both of these species maximum
/‘abundance was in March to April. Male and'female imflorescences which
have not yet bloomed are harvested with Sa lae énd_maximum levels were.
found in February to March. |
Nutrient content was measured in all species, and the maximum
1evels recorded were.és follows : Carbohydra£e content (estimated by
hand refractometer for the Total Soluble Solid : TSS) in Phak waan was
9.7% brix. Reducing Sugaf céntent (est.imated by Nelson's Reduciﬁg
Sugar Methqd) in Pﬁaﬁ huan was 443.4 mg/pm. dry. weight. Total
Non-Structural Carbohydraﬁe {TNC conten£ (analysed by the same methoﬁ.
as with ‘Reducing ‘Sugar).in Phak waan was 852.8 wmg/gm.dry weight.
Protein content Eanalysed‘by the-Kjeidahl Methodi iﬁ Sa lae (female
jflower) waé 10.39 gm/lOO ém.dry weight. Vitamin C content (analysed by

the Colorimetry Method and estimated by Spectophotometer) in Phak huan




was 149.85 mg/100 gm.wet-weight. Vitamin A content..(B—carotene>
(estimated by Spectophotometer) in Phak chiang daa was 524.0 mg/100 gnm.
wet weight. Vitamin E conteﬁt (anaiysed by the Colorimetry Method .and
testimated by Spectbphotometer) in Phak chiang daa was 10.i1_mg/100 gm.
wet. weight. The vegetable with least nutrients was Phak heuat, but it

had a greater protein conteﬁt than Phak seio.




