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Development of Storage Method for Minimally Processed Fresh-Cut Mangoes

Kwanjit Anukulwattana*

Abstract

The survey of consumer’s attitude to fresh-cut mangoes (FCM) found that the important attributes of FCM
were cleanness, safety, taste and color. The undesirable characteristics of the product, arranged from the most to the
least important, were brownish, off-flavor, mushy and dry texture, respectively. The study on the effect of types and
concentrations of acid solution at 10°C showed that FCM soaked with 6% ascorbic acid, 6% citric acid, 2%
phosphoric acid or 3% phosphoric acid mixed with 2% calcium chloride could extend the shelf life of Keow Savoey
and Fahlan cultivar FCM from 2 days to 4 and 3 days, respectively. The study of acid solution mixed with ascorbic
acid and citric acid compared with 2% phosphoric acid and 2% calcium chloride indicated that FCM soaked in the
mixed solution of 2% ascorbic acid, 2% citric acid and 2% calcium chloride (ACiCa) stored at 10°C was more
acceptable than FCM soaked in the mixed solution of 2% phosphoric acid and 2% calcium chloride, and could extend
shelf life of Keow Savoey and Fahlan cultivar FCM to 5 and 4 days, respectively. The unacceptable attributes of
FCM specified by panelists were brownishness, dryness and lost of firmness. The study of the appropriate gas ratio
for modified atmosphere packaging (MAP) of FCM showed that the brightness and firmness of FCM treated with
ACiCa and untreated remained almost stable throughout storage time. The microbial load of untreated chemical FCM
was higher than that of the treated one but within the standard. The appropriate gas ratios to pack FCM were
5%0,+5%CO0, and 5%0,+10%CO, which could extend shelf life of both FCM cultivars to 6 days. The unacceptable

attributes of MAP fresh-cut mangoes specified by panelists were off-flavor and spoiled odor.
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