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Volatile compounds in ripe mango cv. Chok Anan and in dried product
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Abstract
Mango flavor is one of important quality factors influencing customers’ acceptance for both fresh and
processed product. In this study, major volatile compounds in fresh and dried mango cv. Chok Anan were
investigated. Total soluble solids values of the fruits studied were in the range of 16.5 — 18.5 °Brix. Mango slices
were dried at 70 °C using tray dryer with overflow-mode until water activity was below 0.65. Solid phase
microextraction (SPME) together with gas chromatography — mass spectrometry (GC-MS) was applied for the
determination of volatile compounds. The principal volatile compounds found in both fresh and dried mango were
terpene namely 4-carene and 3-carene. In dried products, more volatile compounds were detected. These
included acid and alcohol namely butanoic acid, octanoic acid and ethanol
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Table 1: Volatile constituents identified in the aromas of dried mango fruit

Percent corrected area

No compound
1 2 3 4
1 ethanol 29.03+4.04  21.74+0.17 38.36+13.92 7959+ 585
2 Ethyl acetate 2.64+1.64 3.08 +1.41 - -
3 Butanoic acid 20.6£1.93 18461249 - -
4 d-pinene 043+0.06 0.24 £0.066 - -
5  3-carene 23.23+1.32 2811+4.093 - -
6 1,3-Cyclohexadiene 0.82 £ 0.30 0.31+£0.03 - -
7  4-carene 12.24+6.00 3.34+0.93 7.18 +£4.09 8.68 + 3.96
8 1,3,5,8-undecatetraene - 0.43 £ 0.029 - -
9 3-hexeny! ester - 1.00 £ 0.75 - -
10  Octanoic acid 7.33+2.12 9.73+£0.80 25.57 +6.99 -
11 2(3H)-furanone - 1.53+0.76 - -
12 decanoic acid - 2.19+0.30 - -
13 Caryophyllene 0.45+0.11 - - -
14 B-Humulene 0.65+0.10 0.68 + 0.56 - -
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Figure 1 GC chromatogram of volatile compounds extract from fresh mango by method 2 used 100 pm PDMS
fiber. (dry basis)
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Figure 2 GC chromatogram of volatile compounds extract from dried mango at 70°C by method 2 used 100 um
PDMS fiber. (dry basis)
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