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Abstract

The polyphenol oxidase (PPO) and peroxidase (POD) activities, pH and color of
mango fruits cv. Chok-Anan, Maha-Chanok, Kaew and Namdokmai were measured after dipping
the fresh-cut, ripened fruit in solutions of calcium chloride and/or citric acid and storing these at
5+1 °C for 10 days. Significantly reduced PPO and POD activities were found after dipping in
3-4% calcium chloride or 2% citric acid for 1-3 minutes. For all four varieties, dipping fruit in
calcium chloride solution had higher pH but in citric acid solution had lower pH and different
color less than control. Dipping fruit had lower values of L*, b*, H° and C* and lower values of

a*. Mixed solutions of both compounds had less inhibition effect on enzyme activities.



