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Abstract

The inhibiton of peroxidase (POD) activity in the mango flesh cultivar Maha-Chanok by
dipping a half-cut mango flesh in 1.0% (wiv) citric acid containing 1.5, 2.0 or 2.5% {w/v) calcium
chloride solutions for 2 minutes was investigated. The results showed that the half-cut mango
flesh dipped in 1.0% {(w/v) citric acid containing 2.0% (wiv) calcium chloride solution had the
lowest the POD activity. The remaining POD activity was 58.26%. Frozen mango flesh that pre-
treated with 1.0% citric acid containing 2.0% calcium chloride solution was frozen at -40 °C and
packed in aluminium foil packages and then stored at -18 °C for 6 months. The physico-chemical
and enzymatic acﬁvities changes were determined regularly every month during the storage
period. The results showed that the L* value of the homogenized mango flesh was not changed
and the a* and H® values were slightly decreased during storage while the b* and C* values were
markedly decreased at the first month storage and after that slightly decreased during the storage
period. The b* and C* values in the treated samples were significantly higher than in the control
mango flesh (P=0.05). The POD and polyphenoloxidase (PPO) activities of the frozen mango
flesh were significantly decreased during the first 4 months storage and then significantly
increased in the remainly pertod of storage (P=0.05). The POD and PPO activities in both control
and treated mango flesh did not show significant differences (P=0.05) during the storage time.
The sucrose, total sugar, total carotenoids and carotene of the mango flesh were decreased while

the total acidity, pH values, total soluble solids, reducing sugar were not changed during



the frozen storage. The carotene contents in the control samples were significantly lower than in
the treated mango flesh (P=0.05). The microbial contamination of the frozen mango flesh after
storage for 6 months at -18°C was lower than the threshold limit values. Sensory evaluation of
the frozen mango flesh for color, texture, odor, sweetness, soumess and overall acceptability were
acceptable by the panelists (score more than 6). The sensory results did not show any significant

differences (P=0.05) between the control and treated mango flesh.



