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Effects of Antibrowning Agents on Quality Changes in Minimally Processed Ripe Mango
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Abstract

Efficiency of antibrowning agents: carboxylic acid group (ascorbic acid, AsA and citric acid, CA) and
sulfur containing amino acids group (L-Cysteine, Cys and glutathione, Glu) was investigated in minimally
processed ripe mango. Mango fruits were cut and dipped in 0 (control), 0.5, 1.5, and 2.5% antibrowning agent
solutions for 2 min. The results showed that dipping in the 2.5% solution delayed color changes when compared
with the control. Among the compounds tested, Cys most effectively inhibited browning at the cut surface of
minimally processed ripe mango. Furthermore, antibrowning treatment had no effect on taste when compared with
the control.

Keywords: fresh cut ripe mango, antibrowning agent, quality

UNAnta
nsAnnsldanstlesiunisied@iiaalunguaes nsapnsuendan (nsaueanaiin, AsA uaz nInTsse,
CA) uaznguaasnsnazilundnuziuiuesdiszney (L-Gawdu, Cys uaz ngailnlew, Glu) Tunziwandnuws
wian3lna Tnanuuaroududunssdu 0 (@ansua), 0.5, 1.5 uaz 2.5% uwan 2 wii wudn nsldansilasiu
A o9 = o P = = a a A o9 PYPRPR a2 |
nafinduimanszduanuidndugs Ae 2.5% Jussansnnlunisszaeniainduiimaléangs anivlunguuesans
~ % v @ o a o8 a a a o o W yalal P = o
negaunisldans Cys uansliiudianunsatlesiuniafindienaniusnadioniisessinlfangaiensauieuiy
msldansatingy  wananiidanudnnsldansilesiunisiaduimaliinasesasfaasuzdogn  tnafisatmlud
ANHUANE AT ARILANT [ENg 1A Tlasiuniaiindtma
AIATY: NzanegnAausls, anstlasiunisiinduinia, Ananaw

AN

Tuilaqiugizinasiasnisinuasnaldanninuningaau  Meilinequniwaedislnaes wanainiidenudn
¥ a v a o vl I v | a = a o
fuslnadasnisaninazmanaunalunisisinadnuasnaldnaglugluuuniensanisidlnn  Ganisudsginanualil
% 1 a :J/ = :’/ 1 IAJ v 1 o ul/ A £ 1 3 V| £ lﬂl :’/ [ 1 =
wiansianisLzinatiulduneusie S9ldun nsden nisdin nasviu iveudusinnsvinliidudu Tnendunendainanail
HANIZFUNITLAUNINUIMLARTN  uaznsinuzeseulsisne  lnaanznguidninlinaduinia  dwasianis
@onAnunnisnialungn  (Anvenainen, 1996) nisiaRuisnaliasaneulsdinansenusionsfindulaves
Ju3ine fﬂﬂﬁﬂ?nmmimumimf;ﬁmﬂ 1 LN AN AN RN AN AT HAMEAAAF AL Imm@wmmﬂmmiwwu
ﬂmmuumﬂuma antibrowning muu‘l,umiwm@mumimmmsﬂnmmNmmmumm AN NdUae9dnsTlaaiung

mmmm@‘wmmmﬂm@m&rmmmm@uumuma‘ﬂammmmmq@ﬂmmwwsaum‘inﬂ

ainsaluazignis
lunemaaes azagnitugtinnenls Tnennnsdnidanuaiideauasinanefuaauazdaingau
inmsnasauinunsLlga snmednedatansazanelnanlalnaelsinoadadu 50 fadnfusiedns wiu 5w Held
Wk udasnfiunsdauslagsnnuiagntesRautiseanidy 2 daunasiiauiiuiitesdiusesdaifly 8 dou
mn&uﬁmxmqqﬂﬁmLwiﬁﬂéffv«jﬂumaﬂmﬁuﬂmﬁmaﬁqm@ #iasine) Wiun nanuasnasiin (AsA), NIAds3A (CA),

aneAmmalulaiudsnaiuien, angninensdanmuazinalulad, wmangnaenaluladnszaanindauns, ngamne 10140

Division of Postharvest Technology, School of Bioresources and Technology, King Mongkut's University of Technology Thonburi, Bangkok 10140
Auudanssumatuladndanisivies wnanendumaluladingzaeuindnguis ngamms 10140

Postharvest Technology Innovation Center, King Mongkut's University of Technology Thonburi, Bangkok 10140

1
1
2
2



668 EAIBIANTIIBNY 7 42 a1TUR 1 (WiAR) ANTIAN-NBIENY 2554 9. MEANARTINEAT

L-Gaumdu (Cys) uaz ﬂ@[?HVL'VII‘ﬂu (Glu) ﬁiuﬁummﬁuﬁu 0 (1amQuAN), 0.5, 1.5 Az 2.5% AINAIAL LA 2
wnt a1 lstudha Lmem”Lﬂmmnmmmmu 10 B9ANTALTRA LATNINITLATIZNAYNTY

uummmﬂ@ﬂuuﬂmmmLuﬂmwmmnwmmmm‘wmi@ﬂmmimmmmqmm Minolta Chromameter (model
DP-300, Osaka, Japan) 1ennunaLiun b, yellow index (Y1) mi@;ﬁymﬂmuuﬂm UATNIINARBUNNLIEANANTA
AIUA UAZIATIATEINTNNANAAUN AMNENAFELTNAUIU 10 AW TAEAZULWNNIEaNTLNIFUIATI RN MR LI
mm%umnﬁ@mwﬁﬁu 9 memmﬂuﬁmﬁ@mmﬁu 1

A
anmmasemud1  mawasuilacdveaienzainnfausduniluiamaiioats Ae  Sn1sded
AN TUAREATZEIIAN 4 u ﬁamuﬂﬁ 10 asAgades fuansluniawdsuuasen b* (Figure 1) uaz
yellow index (Y1) (Figure 2) TnefiiaaesAniimuun MianasniuGudunandnisiauss waadliiuiansanas
vecdides ediedimafinszduresmududusesansiiesiunsdiediina wudn ANNT0TEARININNNTANAS
2199A1 b* uaz A1 Y1 Taeawaznisld Cys wudn uﬂimmmwmmm’l,umaf‘lmﬂuma?ﬂmﬁumimmmm@ e
WReuifleufuanseiinduiisziuanududuian iy
ARBABIYNITALINHIVBINENWNGNAALEINFDNLTINANLAN mizgﬁyLﬁﬂﬁmﬁnamﬁum‘iﬁmﬁu%ﬂuﬁﬂmq
Faaiu (Figure 3) ednlafinnn Jasazmsgayd@aiminanremnganmanes wudn Lifiaonauansnei aandu
Fudufeiugadins LL@:‘VJﬂﬂ;ﬂﬂﬁ?‘Vlﬂ@'ﬂﬂﬁﬂ’]i‘@tyLaﬂﬁﬂﬁﬁﬂ@mﬁﬂﬂﬂd’] 2% ludugaingaeanisiiuinm uanannilua
YBINIINARDUNIONTUFIUIATIA WL N131da19 antibrowning uaza iy TdnasesaT A0z iNgNAnws
naMAe AzLULNSEaNFUAINAN lHdANLANFINANTAAILIAN

= DO
B D1
D2
D3
E=D4

b-value

Control 0.5% 1.5% 2.5% Control 0.5% 1.5% 2.5%
Ascorbic acid Citric acid

. DO
D1
/D2
D3
E=D4

b-value

0
Control 0.5% 1.5% 2.5% Control 0.5% 1.5% 2.5%
L-Cysteine Glutathione

Figure 1 Changes in b*-value of minimally processed ripe mango dipped in antibrowning agents during storage
at10 °C
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Figure 2 Changes in yellow index (Y1) of minimally processed ripe mango dipped in

storage at 10 °C
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Figure 3  Weight losses (%) of minimally processed ripe mango dipped in antibrowning agents during storage at

10°C
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Figure 4 Changes in acceptance of taste of minimally processed ripe mango dipped in antibrowning agents

during storage at 10 °C
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