Agricultural Sci. J. 46 : 3/1 (Suppl.) : 335-338 (2015) 2. gL N 46 : 311 (WLA) : 335-338 (2558)

o ] o ¥ A” LY Y 2 A :d = [
msUsuilgenmnnanssissuguiaaiuudunsanuslnanealulagiugsaansilalaiand
Improvement Quality of Fresh-Cut ‘Kaew Kamin’ Mango Fruit by UV-C Technology
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Abstract

Mango (Mangifera indica L.) fruit cv. Kaew Kamin has become a popular commercial fresh-cut product
of Thailand because of its firm texture, yellow flesh, sweet and sour taste at unripening stage. However, its storage
life is limited due to rapid change in fresh weight, colorization, firmness and odour, then the quality becomes
unacceptable by consumers. Thus, the objective of this research was to investigate the possibility of using UV-C
illumination for quality improvement in fresh-cut ‘Kaew Kamin’ mango fruit. Fresh-cut mango fruits were treated
with three different UV-C dosages, 0 (control), 2.2, 4.4 and 6.6 KJ.m ? and then stored at 12 °C for 5 days. The
results showed that all UV-C illumination dosages were highly effective in maintaining ascorbic acid and
carotenoid content in fresh-cut mango fruit than the control (untreated UV-C). Moreover, fresh-cut mango fruit
treated with UV-C illumination at 2.2 KJ.m * could significantly reduce fungal decay, delay flesh softening and
browning while UV-C illumination at 4.4 and 6.6 KJ.m? induced weight losses and increased browning intensity.
No significant differences in total soluble solids and titratable acidity were detected in fresh-cut mango fruit
treated with UV-C and the control during storage. Therefore, UV-C illumination at 2.2 KJ.m™? treatment could
maintain the better quality and fresh-cut Kaew Kamin mango fruit had higher overall quality from sensory
evaluation.
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Table 1 Changes in weight loss, firmness, TSS, TA, ascorbic content and carotenoid content of untreated and

UV-C treated fresh-cut ‘Kaew Kamin’ mango fruit during storage at 12 °C for 5 days

Treatments Weight loss Firmness TSS TA Ascorbic Carotenoid content
(%) (N) (%) (%) content (OD 450/100 g.
(mg./100 g.FW) FW)
Control 0.66b 0.65b 12.2a  0.88a 20.08¢c 0.93b
UV-C 2.2 KJ.m ? 0.75b 0.92a 12.8a 0.85a 40.63a 1.85a
UV-C 4.4 KJ.m * 1.63a 0.52b 124a 0.89a 33.32b 1.52a
UV-C 6.6 KJ.m * 1.65a 0.64b 12.0a  0.90a 31.05b 1.67a
CV (%) 11.68 19.82 18.21 22.90 27.03 26.66
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Figure 1 Browning intensity (OD420/100gFw) of untreated and UV-C treated fresh-cut ‘Kaew Kamin’ mango fruit
during storage at 12 °C
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Figure 2 Sensory quality of untreated and UV-C treated fresh-cut ‘Kaew Kamin’ mango fruit during storage at
12 °C
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