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Study the quality index of mango cv. Nam Dokmai using Preference Mapping
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Abstract
The objective of this research was to study the quality of mango cv. Nam Dokmai using 6 different
maturity stages. The maturity stages were selected by floating in NaCl solution: floating in water (A), floating in
NaCl solution 1, 2, 3 and 4% (B, C, D, E) and sink in NaCl solution 4% (F). Physical, chemical and sensory
qualities of mango were determined. The total soluble solid content (TSS) and peel color values (L *, a *, b *, C*)
increased with high maturity stage. For Quantitative Descriptive Analysis (QDA), high maturity mango had more
sweetness, ripe mango flavor, pulp and peel of color mango than low maturity mango. One hundred consumers
liked overripe mango than others. The data were analyzed by Principal Component Analysis (PCA) that could be
classified mango according to liking score via group 1 (A, B, C) and group 2 (D, E, F). The variables could be
reduced from 22 variables to 2 remained variables or components (95.87% of the explained variance). First
component (84.03%) was described color values (L *, a *, b* h), firmness, TSS, titratable acidity (TA),
cohesiveness, sour odor, sourness, sweetness, hardness, ripe mango flavor, peel and pulp color. Second
component (11.84%) was described peel color value (C*). The quality indexes (using Partial Least Square: PLS) of
mango were color, TSS and TSS/TA.
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Figure 1 Preference Mapping of commodities, physical, chemical and sensory data.
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