PRI « RRPARDC AR oeRdEE 55485 2016 199

=0V OWERIT & ERENHINC X 2 228w & RETERH

1T /N B GBI 2 #rom oEoEY
L R S X H >

Multivariate Analyses and Characterization of Chemical Components
and Sensory Evaluation in Bitter Melon (Momordica charantia L.)
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=B 55.69 18.48 9.70 28.57 73.26 30
ERE 62.84 11.42 4.24 27.65 28.05 24
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