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Sireenart Kiettanapongs : Factors Affecting the Quality of
Canned Mango Pieces in Syrup. Thesis Advisor : Asst. Prof.
Suwanna Subhimaros, Dr.Ing. 94 pp., ISBN 974-577-360-3

The research was carried ou.t to study various factors affecting
the quality of canned mango in syrup. These factors were ripeness of mango,
levels of cut-out brix, and use of CaClz as well as ascorbic acid for the
benefits of the product. The ripeness was classified according to the
specific gravity of /‘mango with the aid of salt solution at 4, 6, 7 and 8 %
corresponded to 1.03, 1.04, 1.05 and 1.06 sp.gr. respectively. Three levels
of cut-out 20, 25 and 30 ‘Brix and three processing times 10, 15 and 20 min
were performed for .each level of ripeness. Scoring test was selected to
determine t,hé optimum processing conditions. The results showed that the
sp.gr. of optimum ripeness of mango was between 1.04 and 1.05, cut—out

strength was 30 *Brix and processing time was 10 min for 300x407 can size.

The study was followed by the use of CaClz and ascorbic acid in
syrup. The concentration of CaCl_  was varied at 0, 0.25, 0.50 and
0.75 €/100 € syrup while that of ascorbic acid at 0, 50, 100 and
200 mg/100 € syrup. The canned mangoes were stored at room temperature
for 8 months and at 42 °C for 2 mor;t.hs. Sampling was done every 2 months
at room temperature and every 2 weeks at 42 °’C. The quality of the product
were followed by determining of brown pigments, aroma content in volatile
terpene form and pectin content in form of anhydrouronic acid, as well as
sensory evaluation by scoring test. The sensory test revealed that both
CaClz and ascorbic acid affected the product color significantly at S5 X
level and mostly affected product flavor. CaClz gave stronger effect on
product texture than ascorbic acid. Chemically, both Ce.Clz and ascorbic
acid had tendency to minimize brown pigments. Ascorbic acid trended to
retain aroma and CaCl2 at 0.75 g/100 g syrup trended to retain pectin

which in return gave better texture.
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