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Abstract

This research aimed to study the optimal conditions of vacuum frying Nam Dok Mai
mango peels from frozen industry. The optimal mitigation of phenolic compounds that caused
the bitter taste in mango peels was studied using different concentration of sodium chloride and
gelatin solutions. The results showed that mango peels blanched in 2% (w/v) sodium chloride
solution for 11 min and then soaked in 1% (w/v) sodium chloride solution for 9 h could decrease
the phenolic compounds by 75.8 %. The suitable moisture content of mango peels was compared
before frying by drying in hot air oven at 60°C and then fried in vacuum fryer at 700 mmHg,
100°C for 10 min. Fried mango peels in control group yielded the highest quality of crispness
than other treatments. The highest sensory scores with 9-point hedonic scale using 50 taste
panelists on the aspect of color, crispiness, appearance and overall acceptance were also obtained
in control group. The range of frying temperature (70-150°C) and time (5-35 min) which achieved
evaluation scores, the result showed that the optimal were 121.3°C for 5 min. The optimal relative
humidity of storage atmosphere should be lower than 58% at 10-30°C and 84% at 50°C to keep

moisture content of the product lower than 6%. After packing fried mango peel in sealed



aluminum foil bags and stored at room temperature (25+3°C), the crispness and sensory
evaluation scores were inversely proportional to the storage time. The TBA-value (Thiobarbituric
acid), moisture content and a, were directly proportional to the storage time. Odor quality of the

product was unacceptable after storage period for 8 wk.



