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 The data on quality of red dessert-type guava is important for breeding. especially the process 
of selecting parents to create hybrids that have increased fruit quality. Therefore, the quality of 8 guava 

Pantip, Khaimukdaeng and Samsikrob was evaluated. It was found that fruit weight, seed cavity weight, 
percentage of recovery of fresh fruit, flesh thickness, firmness, total soluble solids and ascorbic acid 
content were statistically significant difference (P < 0.05). Hong Bao Shi had the highest of recovery 

Hong Mi had the highest ascorbic acid content of 213.05 mg/100g fresh weight. Titratable acidity was 
no statistical difference (P > 0.05). This data is also useful to consumers and farmers.

 Psidium guajava
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2,6-dichlorophenol indophenol titration method 
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 Means and S.D. of peel color, flesh color, fruit weight and seed cavity weight of 8 dessert-type guava cultivars

Cultivars
Peel 
color

Flesh 
color

Fruit weight
(g)

Seed cavity 
weight (g)

Hong Bao Shi Yellow-Green Group 154 D Red  Group 50 B 491.00±70.04a1/ 49.00±15.17ab1/

Yellow-Green Group 154 D Red  Group 52 B 272.00±38.83bc 50.00±12.25ab

Taengmo Yellow-Green Group 154 D Red  Group 52 B 281.00±43.21b 60.00±15.81a

Hongxinpala Yellow-Green Group 154 D Red  Group 52 B 213.33±27.54c 36.67±7.64b

Fen Hong Mi Yellow-Green Group 154 D Red  Group 52 B 481.25±65.24a 56.25±4.79a

Chomphupantip Yellow-Green Group 154 D Red Group 50 C 215.00±11.73c 51.00±6.52ab

Khaimukdaeng Yellow-Green Group 145 B Red Group 50 C 266.00 ±27.93bc 48.00±2.74ab

Samsikrob Yellow-Green Group 154 D Red Group 49 C 281.00±31.70b 64.00±7.42a

1/ Means with different letters within a column are significantly different (P<0.05) according to DMRT

Fruit characteristics of  8 red dessert-type guava cultivars.
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 Means and S.D. of percentage of recovery of fresh fruit, flesh thickness, flesh firmness, total soluble solids, 
titratable acidity and ascorbic acid of 8 dessert-type guava cultivars                               

Cultivars Percentage of 
recovery of 
fresh fruit 

Flesh 
thickness 

(cm)

Flesh 
firmness

(N)

TSS TA AA
 (mg/100g)

Hong Bao Shi 76.87±9.98a1/ 2.95±0.19a1/ 21.58±4.22c1/ 12.70±2.12ab1/ 0.44±0.16 132.35±60.82dc1/

38.61±5.31b 1.90±0.22b 33.15±2.72a 11.92±1.61abc 0.50±0.09 156.56±32.58bc

Taengmo 38.43±5.62b 1.75±0.52b 29.24±3.61ab 12.98±1.81a 0.42±0.07 137.19±24.48dc

Hongxinpala 30.72±3.51b 1.57±0.45b 31.71±2.47a 12.10±0.40abc 0.40±0.04 83.39±4.66e

Fen Hong Mi 73.91±11.60a 2.72±0.28a 22.56±4.00c 10.80±0.16c 0.38±0.05 213.05±40.19a

Chomphupantip 28.53±1.43b 1.54± 0.14b 23.93±2.46bc 13.82±0.48a 0.36±0.12 196.91±26.52ab

Khaimukdaeng 37.91±4.94b 1.68±0.13b 25.69±4.35bc 12.42±1.02ab 0.43±0.07 209.82±6.75a

Samsikrob 37.74±5.09b 1.60±0.13b 31.97±5.03a 10.34±0.23c 0.40±0.05 92.00±9.20de

*TSS = total soluble solids, TA = titratable acidity,  AA = ascorbic acid content 
1/ Means with different letters within a column are significantly different (P<0.05) according to DMRT 
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