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Effect of an Ethanol Vapor on Physical and Chemical Changes
of Ripen Fresh-cut Mango cv. Nam Dok Mai
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Abstract

Browning occurrence after peeling and cutting is another problem of ripe fresh-cut mango. This
research aimed to study the effect of ethanol vapor on the quality changes of ripe fresh-cut mango cv. Nam
Dok Mai. After washing, peeling, and cutting, mango pieces were packed into semi-rigid plastic boxes with lids
containing a 0.3 g ethanol vapor-releasing pad (EP), compared to a non-EP treatment (control). Both
treatments were stored at 10°C for 6 days. The EP samples had higher lightness (L*) and yellowness (b*)
values than the control samples. The AE* value of the EP samples was lower than that of the control
samples. The L*, b* and AE* values were also related to browning pigment (BP) and browning score (BS), with
these values increasing progressively from the first day of storage. Overall consumer acceptance of the EP
treatment showed higher acceptance than the non-EP treatment. After 6 days of storage, PPO activity and
total phenolic content of the EP treatment were lower than those of the control. PPO activity of the EP-
treated mango and the control set were 2.04 and 2.23 units/mg protein, respectively. Total phenolic content
showed a similar trend to PPO activity, with values of 0.52 and 0.60 mg GAE/100 g FW in the EP treatment and
control samples, respectively. Antioxidant activity measured by the DPPH assay was also evaluated. EP
samples showed a higher value for antioxidant capacity (6.70%) compared to the non-treated sample (5.85%).
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Figure 1 Appearance of fresh-cut mango kept in package with EP and untreated fruit (control) storage at 4°C

for 6 days.
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Figure 2 Color attributes, browning pigment, browning score and overall acceptation of fresh-cut mango kept

in package with EP and untreated fruit (control) storage at 4°C for 6 days.
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Figure 3 Total phenolic content and polyphenol oxidase of fresh-cut mango kept in package with 0.3 ¢ EP
and untreated fruit (control) storage at 4°C for 6 days.
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Figure 4 DPPH radical scavenging activity (%) and antioxidant capacity by FRAP of fresh-cut mango kept in
package with 0.3 ¢ EP and untreated fruit (control) storage at 4°C for 6 days.
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