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Effect of fruit ripeness and temperature on keeping quality of fresh-cut mango
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Abstract
Fresh-cut ripe mango at the firm-ripe and ripe stage were storage at 2 5 or 10 °C to determine the effect
of ripeness and storage temperature on keeping quality. The mango flesh was packed in polyvinyl chloride (PVC)
clam-shell tray. Samples were evaluated for quality changes every 2 days. It was found that firm-ripe mango flesh
could be stored at 2, 5 and 10 °C for 10, 8 and 4 days, respectively, while ripe flesh could be stored for 10, 6 and
2 days, respectively.
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Figure 2 Appearance of ripe mango pulp storage at 2 °C (A) 5 °C (B) or 10 °C (C) for 10 days
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Figure 3 Browning incident of firm-ripe (A) and ripe (B) mango pulp stored at 2, 5 or 10 °C for 10 days
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Figure 4 Water soaking of firm-ripe (A) and ripe (B) mango pulp stored at 2, 5 or 10 °C for 10 days
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Figure 5 Weight loss of firm-ripe (A) and ripe (B) mango pulp stored at 2, 5 or 10 °C for 10 days
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Table 1 Soluble solids, titratable acidity and vitamin C of firm-ripe mango pulp stored at 2, 5 or 10 °C

Temp (°C) Storage time (days)
2 4 6 8 10

SS 2 15.82a 13.86 14.16 12.67b 14.50

(° Brix) 5 13.52b 13.81 14.45 14.08a 14.30

10 13.30b 14.34 13.91 12.44b 13.72

titratable acidity 2 1.18a 1.32a 0.99a 1.05a 0.74

(% citric acid) 5 1.11a 1.02b 0.76b 0.70b 0.72

10 0.76b 0.67c 0.49¢c 0.36¢ 0.33
Vitamin C 2 23.70 20.34 20.70b 18.89b 22.53b
(mg./100 ml.) 5 23.94 22.71 24.75a 24.75a 24.87ab
10 23.58 21.53 26.27a 23.68a 28.04a

Means within a column followed by the same letter are not significantly different (p>0.05) by DMRT
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Table 2 Soluble solids, titratable acidity and vitamin C of ripe mango pulp stored at 2, 5 or 10 °C

Temp (°C) Storage time (days)
2 4 6 8 10

SS 2 13.56b 13.98 17.69a 16.91 14.04b
(° Brix) 5 15.31a 14.05 15.61b 16.52 15.02ab

10 16.11a 14.25 15.60b 16.81 15.55a

titratable acidity 2 0.90a 0.60a 0.32 0.36 0.39a
(% citric acid) 5 0.43b 0.53a 0.38 0.29 0.29b
10 0.45b 0.25b 0.28 0.25 0.19¢c

Vitamin C 2 23.52 18.14b 22.59b 29.24b 22.41c
(mg./100 ml.) 5 21.88 19.44ab 22.59b 20.99b 25.88b
10 24.30 21.07a 26.46a 26.55a 32.28a

Means within a column followed by the same letter are not significantly different (p>0.05) by DMRT
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