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Influence of Fruit Maturity Stages on Physicochemical Qualities of ‘Nam Dokmai’ Mango Peel after
Harvest
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Abstract

The study of influence of maturity stages (sprung mature green, half-ripe and ripe) on physicochemical
qualities of ‘Nam Dokmai’ mango peel fruit were determined. The three maturity stages of mango peel were
assessed for the quality, L*, a*, b*, water activity, antioxidant activity by using the 2, 2-diphenly-1-picrylhydrazyl
(DPPH), and total chlorophyll content, total phenolic content, fat and protein contents. The ripe fruit peel mango
exhibited the highest range of L* (63.80), a*(0.90), b*(55.60), water activity (0.99%) and fat (1.65%) compared to
the half-ripe and ripe fruit peel mango (P<0.05). All maturity stage was no significantly affect fruit antioxidant
activity and total phenolic content of the mango peel fruit. Fruit peel at the sprung mature green stage resulted in
higher concentrations of protein content (2.59 %) and chlorophyll content (50.73 mg/L) than that the half-ripe
(0.77%) (31.14 mg/L) and ripe stages (2.03%) (9.02 mg/L), respectively.
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Table 1 Color of Nam Dok Mai No 4-mango peel at sprung mature green, half-ripe and ripe stages

Color value'
Sample
L* a* b*
Sprung mature green 50.26 ° -14.90 ° 31.33°
Half-ripe 57.20° -8.96 " 40.60°
Ripe 63.80 ° 0.90° 55.60 °

! Means within the same column followed by the same letter are not significant different (p=0.05).

mnmﬁwm:ﬁmﬁz‘hﬁaﬂmﬂﬁ@ﬂmmqﬁmeﬂiﬁ wef 4 74 3 sres(aresAy svasing FTETAN) WU
BunraalsiagiauuanssaealiadAnyneaia  (0<0.05) TasasalsWadie 1 uazsam SL‘LAL‘]J@ﬂﬂN"’NfN
vimenldl wef 4 sravhu uﬂ?mmmﬂmm Wit 19.31, 31.17 uae 50.73 TaAn3usieans AUSIFL HANITNAADIE
mammmnummnmﬂ?mqmme‘iafvm@”mmvmqwugmm@ﬂ”l,wwuﬂ?mmma@I@W@aﬂuLﬂ@@ﬂmmmmuzgq (neyeod,
2559) aginglafinulinuauuAneiue N A ATY (0>0.05)189FHNUANTNUOULABATE WAZTHNUANIH LS
Anmuludenuziasneenlsl wes 4 FesvarAu srazving szezgn (Table 2)

Table 2 Chemical qualities of Nam Dok Mai No 4 mango peel at sprung mature green, half-ripe and ripe stages

Chlorophyll Total
Antioxidants™

phenolic™
Sample Chlorophyll a Chlorophyll b Total Chlorophyll (mg Trolox

(mg Gallic

(mg/L) (mg/L) (mglL) eq./g)
eq./g)
Sprung mature green 19.31° 31.17° 50.73° 18.58 0.57
Half-ripe 12.59° 20.45° 31.94° 18.28 0.61
Ripe 3.49° 565° 9.02° 18.58 0.38

a-c

means the vertical values are significantly different (p<0.05).

ns

means the vertical values are not significantly different (p>0.05).
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Table 3 Moisture content, water activity, ash ,crude fat and crude protein of Nam Dok Mai No 4 mango peel at

sprung mature green, half-ripe and ripe fruit.

Sample Moisture™ (%) Water activity Ash™ (%) Crude Fat (%) Crude Protein (%)
Sprung mature green 24.34 0.98° 95.24 0.95° 2.59°
Half-ripe 29.03 0.98° 97.85 0.46° 0.77°
Ripe 31.71 0.99° 97.69 1.65° 2.03°

a-c

means the vertical values are significantly different (p<0.05).

ns

means the vertical values are not significantly different (p=0.05).

Fig. 1 Maturity stages of sprung mature green (A) sprung mature green (B) Half-ripe (C) Ripe
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