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Abstract

Breeding of interspecific oil palm, across between the E. guineensis and E. oleifera has
emerged as a new hybrid variety, main due to the dwarf and high quality of oil palm. Which
interspecific hybrids have problems with ripeness of oil palm bunches. The aim of this
experiment was to study the optimum maturation period of interspecific hybrids at SuratThani
Oil Palm Research Center 2017- 2019. Oil palm bunches were harvested at the age of 21, 22,
23, 24, 25 and 26 weeks after anthesis. The result showed that the

Cross-species of E. guineensis x E. oleifera, 69/912 Dx148/275P Ripe oil palm bunch.
The highest oil content per bunch was 29.42% and different levels of bunch quality resulted
in the same difference in oil content according to the bunch quality of each cross-species
palm with different oil content according to the bunch composition of the cross-species such
as fruiting, peel ratio, shell and kernels in the 67/521 Dx151 / 322 P doubles had a higher
proportion of shell to fruit than other hybrids, 11.32-15.45%, resulting in the lowest oil per
bunch of 23.76 -26.01 for the development of palm fruit bunches. Cross-species oil palm
according to the age of the bunch after pollination. It was found that oil accumulation of fruit
peel increased with age of the bunch. Oil palm bunch, aged 20 weeks after pollination, had
the lowest oil per dry-mesocarp and oil per bunch of all cross-species oil palm. While the 26
week oil palm bunches after pollination, the oil per dry-mesocarp was 73.47, 69.70, 76.19 and
70.36% and oil per bunch was 28.17, 25.57, 26.92 and 30.349%, the highest of all cross- species
oil palm. This is different from the ripeness of the African oil palm group. The fatty acid
composition of cross- species oil palm was similar to that of E.guineensis group, which

contains unsaturated fatty acids. Oleic acid C18: 1 content was between 40.73-41.89.



According to the research, it was concluded that the optimum maturation period of the cross-
cross hybrid (E. guineensis x E. oleifera) should be harvested at 26 weeks of oil palm bunches
after pollination or lose fruit at least 10 fruit as an index for oil palm bunch harvesting in order

to obtain oil palm bunches with the highest quality and oil content.
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Table 1 Bunch composition (%ew/w) of interspecific hybrids form quality harvesting

Quality of Bunch composition (% w/w)

Bunch Fruit set FM/Fruit DM/Fruit S/Fruit K/Fruit Oil/DM Oil/Bunch

67/521 Dx148/275 P
Ripe 65.42+4.53 83.20+£3.96  58.81+5.54 6.18+1.77  7.95£1.64  69.81+2.35 26.85+3.22

Underripe  66.71+3.80 82.10+3.15  57.64+4.39 6.80+1.48  7.70+1.60  70.06+1.98 26.91+2.44



Nonripe  65.70+2.33 86.96+1.92  59.68+1.56 4.87+0.99 597+0.94  68.26+3.02 26.75+1.41

68/374 Dx151/322 P
Ripe 71.05+4.76 85.05+6.29  52.92+5.21 6.27+3.39  7.80+1.64  72.16£530 26.85+3.20
Underripe  73.99+4.39 80.18+4.66  52.10+4.52 7.37+2.03  10.48+5.38 71.17+3.87 26.91+8.11

Non ripe  72.13+4.31 80.87+4.43  49.71+6.87 6.96+1.49  9.03+2.45  69.51+3.21 26.75+4.61

67/521 Dx151/322 P
Ripe 71.48+6.73 74.64+10.17 49.63+8.01 15.45+897 7.47+1.8 73.98+1.86 26.01+3.48
Underripe  69.72+4.86 75.85£8.10 51.91+5.63 14.30+8.87 8.54+1.81  70.65+2.51 25.56+3.39

Nonripe  68.67+5.20 78.26£8.91  52.25+6.61 11.32+8.03 8.11+2.05 66.68+2.74 23.76+2.37

69/912 Dx148/275 P
Ripe 74.03£2.76 81.42+4.60  53.35+6.78 6.98+2.15  9.12+2.43  74.65+2.30 29.42+3.35
Underripe  72.49+4.36  80.54+5.12  52.62+6.68 7.22+2.26  9.46+2.84  71.32+2.19 27.06+3.30

Nonripe  70.68+4.32 78.22+8.47  50.53+6.26 9.28+7.46  9.46+2.58  68.06+4.55 24.25+2.36
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Table 2 Bunch composition (%w/w) of interspecific hybrids during fruit ripening

Age of Bunch composition (% w/w)

Bunch Fruit set FM/Fruit DM/Fruit S/Fruit K/Fruit Oil/DM Oil/Bunch

67/521 Dx148/275 P

20 WAA  64.47+7.34  77.25+4.47  40.13+2.67  6.25+3.47 9.19+4.82  67.40+3.14 17.35+1.52
21 WAA  68.55+2.46 80.34+4.89  48.42+6.49  6.83+2.22 9.01+2.68  66.85£2.40 22.13+2.69
22 WAA  66.53+2.93 79.14+4.53  50.20+5.59  6.85+2.77 7.51+1.71  66.49+4.18 22.29+3.60
23 WAA  66.52+3.93 81.73+4.00  55.21+4.00 7.72+1.98 7.83+2.05  69.11+2.97 25.49+3.47
24 WAA  66.52+4.17 82.76+4.46  55.19+3.67  7.43+1.86 7.33+3.11  68.49+3.14  25.23+3.33
25 WAA  6599+4.65 80.61+3.29  54.58+3.28  7.96+1.63 8.77+1.15 68.17£5.41 24.57+3.17

26 WAA  68.86+3.21 80.10+3.23  55.73+3.94  8.50+1.38 8.60+1.64  73.47+2.07 28.17+2.21



68/374 Dx151/322 P

20 WAA  72.84+4.17 80.54+3.34  43.37+3.78  7.06+1.25 8.77+1.62  68.37+£3.76 20.03+3.24
21 WAA  73.82+2.63 79.52+3.41  45.68+7.61  7.68+1.40 9.01+1.81  66.73£3.77 18.46+3.89
22 WAA  74.31+2.07 79.73£3.44  46.21+7.66  7.70+1.46 8.83+1.76  68.78+1.93 21.59+2.47
23 WAA  73.47+3.45 81.54+3.07  46.15+1.57  7.04+1.53 8.19+1.41  70.26+3.61 24.05+3.74
24 WAA  73.81+5.65 79.10+1.80 45451521  7.66+0.89 9.52+1.14  69.59+3.13 24.18+4.33
25 WAA  73.30+3.87 8251+3.53 49.99+3.84  6.61+1.48 8.07+1.45 71.70+2.81 25.17+1.21
26 WAA  73.43+4.06 82.60+2.51  48.16+1.30 6.67+0.88 759+1.29  69.70£2.56 25.57+2.52
67/521 Dx151/322 P

20 WAA  65.98+5.70 75994954  4457+6.52  11.77£9.44  8.77+2.14  66.10+7.07 20.96+3.58
21 WAA  69.19+5.74  69.52+£10.77 40.10+7.77  17.74+£10.36 8.98+2.06 64.71+5.95 22.01+5.29
22 WAA  66.34+3.91 73.24+7.18  45.64+6.26  1547+8.00 8.44+1.79  65.70+5.02 22.67+4.95
23 WAA  71.46+5.63 T71.65+9.25  47.95+6.07  16.26£8.74  8.77+1.24  66.71+£3.77 22.61+1.73
24 WAA  69.13+3.91 72.40+12.99 50.88+11.86 17.51+£10.79 7.40+2.30 69.66+1.62 23.30+2.66
25 WAA  65.13+5.78 80.47+9.63  54.44+6.76  10.51+8.88  6.68+0.49  70.17+3.85 25.83+3.80
26 WAA  66.41+7.88 80.17£3.04  55.56+4.36  8.32+2.42 8.76+068  76.19+3.98 26.92+1.78
69/912 Dx148/275 P

20 WAA  70.61+5.31 74.01£2.98  38.03+6.24  8.09+2.57 12.68+1.01  66.03+2.03 17.93+4.26
21 WAA  69.62+4.73 75.15+4.51  43.47+588  9.03+2.38 11.63+2.31  68.63+3.53 20.82+3.54
22 WAA  70.51+4.96 T76.55+3.78  48.21+3.83  8.66+1.88 11.07+£1.95 70.00+4.08 23.86+3.41
23 WAA  70.57+5.39 77.87+6.97  50.73+5.83  7.38+1.71 10.30+2.41 69.92+3.22 24.97+3.29
24 WAA  71.45+5.15  81.77+7.52  57.43+7.60  6.93+1.77 9.90+1.98  71.22+4.86 29.13+4.04
25 WAA  72.30+3.25 82.77+3.84  56.02+3.38  6.19+1.26 8.16+2.51  71.47+2.76 28.89+1.54
26 WAA  72.56+3.02 83.85+6.51  59.46+5.39  5.46+2.57 7.92+3.34  70.36+2.29 30.34+3.04




Figure 1. Bunch ripeness of interspecific hybrids a =67/521Dx148/275P, b=68/374Dx151/322P,
c=67/521Dx151/322P, d=69/912Dx148/275P, 1 =non ripe, 2=Underripe and 3=ripe
osdUsenounsnluduresuduihifuresgnuaudrusiiniuualndidestundgy Eguineensis
efiUsanaunsalusiuduiiaa ( Palmitic acid C16:0) SlFnsewing 44.12-44.65 % uaznsalusfuvialyl
dusiiuuunsalausiuviinleiada (Oleic acid C18:1) fA15¢13ne 40.73-41.89 ndal E.guineensis

(ST1) waz E.oleifera AALIIHU 38.34 % wag 52.04 % (Table 3) Lazd@onAd A UIIUITYV

Nagendran et al. (2000) Tuunsiutauavinsalusiuiduiifa 44% uaznsaladulalada 39.20 %



Table 3 Fatty acid composition (%w/w) of crude oil from interspecific hybrids, E.guineensis

and E.oleifera

Line C14:0 Cl6:0 Clé:1 C18:0 C18:1 c18:2 (183 C20:0

67/521Dx148/275P  0.69 43.13 0.18 4.22 41.72 9.29 0.31 0.46
68/374Dx151/322P  0.87 44.70 0.20 3.77 41.54 8.29 0.27 0.37
67/521Dx151/322P  0.76 43.51 0.12 4.36 41.12 9.67 0.17 0.29
69/912Dx148/275P  1.00 45.22 0.23 4.18 39.90 8.77 0.30 0.39
E.guineensis 1.46 46.20 0.09 4.21 38.34 9.18 0.28 0.31

E.oleifera 0.42 29.21 1.11 1.92 52.04 14.41 0.72 0.19

nsAnwesAlsEnaunInluduveniiugnuantinsiavemearsUrauuniui seauauan
wane1eiunUd nealudulusain (C14:0) nsalesiudialifn (C16:0nsalvduraulaadn (C16:1)
nnluduadiesn (C18:0) nanladiuleddn (C18:1) nsnledualuiadn (C18:2) ninlududluaiia (C18:3)
o a a 1 1 [y [y 1l | [ [ 2/ '
nsnbusiuegsAlatin (C20:0) WflAnuuanaeiunnssauauan uilanuuanaeiuaniosluudas

Angundulamndudmsin (1w 2)
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Figure 2. Fatty acid com interspecific hybrid palm oil form quality ripeness. a= 67/521D

x148/275P b=68/374Dx151/322P, c=67/521Dx151/322P, d=69/912Dx148/275P

dmsudsnalelofunseiuaugnensiuivsinauanaeiuiuulififianalewinieites
fun1sunuiivestelefusmumisiussieikasiuseauanneneiy wissdiuaugniuansneiuilug

AoUTunaualsiiu neateUrduAvIzivsutuwalsiiudgayneanay dmsungarefuvesaraund

v
(3 o

Unduinfu67/5210x148/275P fUSanauualsfiusian 502.38 ppm Lagnzaignuesgnaunduydu

o

1i15u68/374Dx151/322P fUSnauuAlsiiugean 753.98+396.65 ppm (Table 4) FauSinaualsiiug

aatduUduAUTeINgY E.guineensis fifaglutis 500-700 ppm



Table 4 Quality characteristics of crude interspecific hybrid palm from quality ripeness

Line quality ripeness lodine Value Carotene (ppm)
67/521Dx148/275P Ripe 54.40+10.01 708.65+224.00
Underripe 53.95+2.74 693.26+171.24
Non ripe 53.72+5.51 502.38+81.68
68/374Dx151/322P Ripe 55.30+5.34 753.98+396.65
Underripe 57.64+2.45 745.70+4.17
Non ripe 56.43+4.02 704.93+299.69
67/521Dx151/322P Ripe 53.74+5.05 675.09+£367.13
Underripe 50.35+5.50 661.42+301.46
Non ripe 50.45+3.15 600.77+198.89
69/912Dx148/275P Ripe 50.47+3.30 698.84+134.30
Underripe 52.02+3.48 706.29+112.61
Non ripe 49.76+9.73 681.95+175.31
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Figure 2. Fatty acid in crude interspecific hybrid palm oil during fruit ripening, WAA = week
after anthesis a = 67/521Dx148/275P, b=68/374Dx151/322P, c=67/521Dx151/322P,

d=69/912Dx148/275P,
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