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Quality Attributes of Mangoes and Processing Affecting on Qualities of Mango Leather

Saynamphung Tongsai*

Abstract

A mango easily grows in any tropical area; however, their shelf life are very limited. Mango leather from
mango puree is an alternative promising product. Qualities of mango product are still needed to pay attention and
worth to study. Mango leather was processed by mixing and blending between mango puree, sugar, salt, citric acid,
glucose syrup and water together until mixture was homogeneous. The mixture subsequently poured into the tray
and dried for 14-16 hours at 60°C. This research was to study some factors affected on qualities of mango leather.
The studied factors were mango variety, maturity, freezing, formula and process development, and consumer test.
Three mango varieties (Chok-a-nun, Kaew, Sam-ru-doo) and three maturities (mature, ripe and over-ripe) were
investigated. The data on physical, chemical and sensory qualities were analyzed. The results from preference
mapping showed that overall preference was affected by smoothness of texture, mango flavor, moist, salty, sticky-
teeth and b* value. The effect of freezing on mango leather quality was not significant in this study. Ratio of
sugar/glucose syrup and citric acid content affected on smoothness and b* value. The optimum ratio of
sugar/glucose syrup and citric acid content were 4:4 sugar/glucose syrup and. 0.6% citric acid. Study on drying time
showed that 14-16 hours of drying provided the optimal product. Acceptability test with 100 Thai consumers
indicated that the products had the average liking score 6.22 and, 83% of consumer accepted the product. 100
foreigner consumers indicated that the products had the average liking score 5.04, and 77% of foreigner consumer

accepted the product.
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