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In this study, the browning reduction of sulfite-free low sweet dried mango slice 

during storage was investigated. The humectants compounds and their amount were applied

for reducing the water activity of products. Mango was soaked for 3 hour in different concentrations

of humectants in osmotic solution, glycerol (10% and 20%), sorbitol (10% and 20%), glycerol (10%)

with sorbitol (10%), glycerol (10%) with sorbitol (10%) with sodium ascorbate (1%) . The solution

was adjusted with sucrose until reaching 30°Brix of total soluble solid. Mango slices were dried at 

temperature of 75°C for 3 hours following decreas  temperature to 60°C  for 7 hours, continuously. 

Sensory evaluation was conducted employing 7-point hedonic scale using 30 panelists.

It was found that, glycerol (20 %) was the most effective for reducing the water 

activity and the most acceptable to customers. At the ambient temperature for 3 months, it 

took long time mango that soaked in 30 °Brix sucrose solution  to develope browning reaction 

but sorbitol (10%) and glycerol (10%)  received the highest linking score. The effects of 

coating solution, 1% of CMC (Carboxymethylcellulose) and 2% of HM-P (High methoxyl 

pectin) to browning reaction during storage were observed. The result showed that the 

coating solution and 5 
o
C could reduce browning reaction in dried mango during storage. The 

comparison of coating mango and non-coating mango at 5°C of storage temperature, coating 

mango took longer time than non-coating mango to develop brown color at ambient temperature.

Mango coated with 2% HM-P (High methoxyl pectin) stored at 5°C for 3 months acquired was 

the most acceptable.
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