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Abstract

This research projects includes 5 sub-projects for which the aims were to study cultural
practices of | nun plants out of their natural habitat to find the possibility and
feasibility of commercial application, harvesting and postharvest management and
phytochemical analysis and to develop edible products and some other useful
products based on phytochemical analysis results.

I-nun plant (Adenia viridiflora Craib) is a favourite, native vegetable, preferable to
young tips, flowers and immature fruits. It is useful as edible products and for some
medical purposes with fairly height price. Conservation of this plant is not common
practice. This study has the aims to conserve and find out some ways to look for
useful aspects of them. This studies was results showed that 5 clones (RSPG006
RSPGO07 RSPGO15 RSPG018 and RSPG031) had significantly. RSPG015 and RSPG018 had
bester growth. The pavilion-trellis had bester growth when compared with circle-trellis
and rectangle-trellis. And soil application of chemical fertilizer with foliar application
gave the highest on growth. The research study about the effect of hormone were
showed that all the hormones has not respond to growth. Effects of applying a
combination of limestone tail and basalt tail (1:1) on tree growth of i-nun were results
showed that the use their stone tail has better growth and the growth of the best root
on i-nun plant. Results from cultivation trials indicated that selection, planting, pruning,
supporting and training methods, fertilizer application and soil _amendments were
important factors affecting growth of I-nun plants. The major problems of | nun plant
cultivation were stunting of growth, abrupt changes of climate, Insects, diseases and
dormancy stunting.

Studies on harvesting and postharvest management of I-nun (Adenia viridiflora Craib)
shoots were observed. The results from harvesting and postharvest of fresh shoots
appeared that edible portions of the tips should be about 30-35 cm. or 50 cm. (based
on the use). Well packed in HDPE (foam tray or not foam tray) keeping at about 13°C
capable of prolonging shelf life of | nun plant tips for 12 days. The results showed that
I-nun shoot on air cooling 5°C for 5 or 10 min and stored at 13°C to improve

postharvest quality of the tips for commercial scale.
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From (Adenia viridiflora Craib) phytochemical profileing study, the results showed that
there are the highest amount of two phenolic acid as ferulic acid and sinapic acid. Also
found were the extract contain gallic acid, caffeic acid and coumaric acid. Moreover,
after investigated the effect of clone planting and fertilizer types to the amount of
phenolic acid in its leaves and other of I-nun.

I-Nun is an economic indigenous vegetable, which various edible apical leave contains
a variety of nutrients. I-nun becomes valued-product because of its seasonable growth,
long shelf life, safety and standard quality products along with consumer demand. I-
Nun mixed pickles with saline 6% (w/v) contain by I-Nun, radishes, carrots and chili that
were formulated at 1 (I-Nun 100% mixed pickles with saline 6%) 2 (I-Nun 70% radishes
15%, carrots 10% and chili 5% mixed pickles with saline 6%) In conclusion, Formula 1
and Formula 2 with a quantity of raw material. And optimum pickling process, which
can help control the quality and safety of products.

This research is a study of development of value-added product from I-nun. This work
is focused on producing furikake from dried I-nun mixed with dried meat of snake-head
fish. The experiment was conducted firstly by soaking fresh I-nun in hot water before
drying it in hot air oven at 50°C for 24 hrs. Then, it was ground to be small pieces and
mixed with other ingredients. Two furikake formulations were produced based on a
difference of consumers’ age: adults and youths but the basic ingredients were the
same in both formulations which are dried-shredded red shallots, dried meat of snake-
head fish, salt, and sugar. Both formulations of furikake were sensorial evaluated by
laboratory panels. The results showed that the score of hedonic test on color, odor,
taste, and overall acceptance of both furikake products were in the range of neither
like nor dislike to like slightly. This revealed that these products were accepted by the

consumers and had their own potential to launch in a real market further.

Keywords: I-nun plant, Production, Postharvest handling, Phytochemicals, Product
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