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Abstract 

The major problem of fresh-cut mango on shelf life and storage is browning symptom on the cut surface 
leading to a shorter shelf life and unacceptable by consumers. Efficiency of hot water on reducing browning 
symptom of fresh-cut mango cv. Nam Dok Mai  was investigated. Mango fruits were dipped in hot water 45 and 
50°C for 30 and 60 min, separately. After that they were cooled down then the mangoes were peeled and cut into 
pieces and packed in semi-rigid packaging covered with lid and stored at 4 °C for 6 days. The results showed 
that the color changes expressed as lightness (L*) and Hue angle of all treatments were decreased and total color 
difference (ΔE) was increased throughout of storage without significant difference. Hot water treatment of 50 °C 
for 30 min maintained the firmness of fresh-cut mango during storage. The mangoes treated with 45 and 50 °C for 
30 min revealed the browning intensity and browning score lower than control set during storage. Fresh cut 
mango treat with hot water of 45 and 50°C for 30 min had the storage life for 4 days while as the other treatments 
can be stored for 2 days, its was evaluated by acceptable score from consumers. 
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Figure 1  L* value (A), Hue angle (B) and ΔE (C) of mango cv. Nam Dok Mai non treated (control) and treated 
with hot water at 45°C and 50°C for 30 and 60 min. and then cutting and packing into semi rigid 
packaging covered with lid then stored at  4ºC for 6 days. 

Figure 2  Firmness (A) and Browning intensity (B) of mango cv. Nam Dok Mai non treated (control) and treated 
with hot water at 45°C and 50°C for 30 and 60 min. and then cutting and packing into semi rigid 
packaging covered with lid then stored at  4ºC for 6 days. 

Figure 3  Browning score (A) and Overall acceptation scores (B) of mango cv. Nam Dok Mai non treated (control) 
and treated with hot water at 45°C and 50°C for 30 and 60 min. and then cutting and packing into semi 
rigid packaging covered with lid then stored at  4ºC for 6 days. 
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