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Efficacy of Sericin on Browning Reduction of Fresh Cut Mango cv. Nam Dok Mai
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Abstract

Browning is a major problem of fresh cut mango. The objective of this research was to study the
efficiency of sericin on browning inhibition of fresh cut Nam Dok Mai mango (Mangifera indica Linn.). Fresh cut
mango was prepared and dipped in sericin solutions at the concentrations of 0 (control), and 2% for 1 min,
subsequently exposed to air-dried and stored at 10°C. The results showed that sericin treated mangoes had
higher L* values (brightness), vitamin C and overall acceptance than control (untreated mangoes) during storage
for 4 days. Fresh cut mango dipped in 2% sericin showed the lower polyphenol oxidase (PPO) activity and
browning index compared to the control. So, dipping fresh cut mango in 2% sericin. then stored at 10°C inhibited
browning and maintained the quality of fresh cut ‘Nam Dok mai’ mango for 4 days.
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Figure 1. Changes of L* values (A), Browning index (B), Ascorbic acid content (C), Polyphenol oxidase (PPO)
activity (D) and Overall acceptance (E) of sericin treated and and untreated fresh cut mango cv. Nam

Dok Mai during storage at 10° C.
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