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Abstract

To study the physico-chemical changes associated with ripening, the mango
cv. ‘Kaew' and ‘Choke-anan’ with five ripening degrees, characterized by peel color !
green, yeilowish-green, haif green-yellow, greenish-yellow and - yeilow, were
investigated. It was found points of simitarity on physico-chemical changes between
those of two varieties. The suitable ripening degree of mango for making juice should
be at maximum level. Herba!l mango nectar prepared from ‘Kaew' variety (18-20 °Brix)
gave significantly higher score of sensory quality than the others in terms of color,
cloud stability, sweetness, mango-flavor. and also overall acceptability (p=<0.05).

Mocreover, it had the highest value of a, b color values and total soluble solids.

The amount of optimal proportion of 3 herbs mixture of licorice, mint and
charmomile were proportional to the sensory quality that were color, mango-flavor and

viscosity. The suitable proportions were 20 : 39 : 41, respectively.

It was found that mango pulp, sucrose and citric acid were major variables

affecting the characteristics of herbal mango nectar whereas mixed herbs extract,



sodium chloride and carboxy methy! cellulose had less significant effects. The
optimum levels of those 6 components of herbal mango nectar were 30, 15, 0.28, 10,

1 and 0.05%, respectively.

To improve quality of herbal mango nectar using homogenization process, to
increase both of the speed and time of homogenization would effect mare viscosity
(p= 0.05). The result showed that there were no significant difference in L, a, b color
values (p>0.05). The highest sensory score of viscosity and overall acceptability were

obtained using speed of homogenization at 25,000-27,000 rpm for 30 min.

The combination of temperature and time with the range of 70-100 ° C and 5-
25 min were studied as the dependent variables and their effects on sensory guality,
physical and chemical characteristics, microbial safety, enzyme activity and vitamin C
retention. The results showed that pH, vitamin C, fructose, glucose and sucrose levels
were all significantly affected (p=<0.05) by pasteurization. Long time pasteurization
would appear to decrease score of gverall acceptability. The‘optimum pasteurization

condition was 100 ° C for 5 min.





