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Mango seed almond fat is one of the fat that can be used a substitute or together with cocoa 

butter in chocolate products. In this study, extraction processes, physical and chemical properties of 

mango seed almond fat from mango cv. Kaew were investigated. First, an appropriate drying 

temperature was determined. Mango seed almonds were dried at 50°C, 60°C and 70°C using a 

vacuum dryer until the water content was less than 10%. It was found that drying at 60°C for 6 hours 

was an optimal drying condition. After drying, mango seed almonds was milled into powder and the 

extraction was performed with soxhlet and three phase partitioning methods followed by the 

purification of the extracted oil. It was found that the amount of fat obtained from soxhlet extraction

method was higher than that from the three phase partitioning method. The type and proportion of 

fatty acids in the fat was determined by using Gas ChromatographyOFlame Ionization Detector (GC-

FID). Nine fatty acids (palmitic acid, palmitoleic acid, stearic acid, oleic acid, linoleic acid, linolenic 

acid, arachidic acid, behenic acid and lignocrelic acid) were found in this fat. The proportion of all of 

fatty acids from both extraction methods was similar except that the soxhlet extraction method gave a 

slightly higher amount of stearic acid than the three phase partitioning method. Then, the fat from both 

extraction methods was stored at a room temperature and 6-7°C for 6 months and the samples were 

analyzed at 0, 1, 2, 4 and 6 months. Overall, physical and chemical properties of the fat from both 

extraction methods were similar except the saponification number, which was higher in the fat 

obtained through the soxhlet extraction method. In addition, the physical and chemical properties of 

the fat obtained from both extraction methods changed with storage time. Storing the samples at a 

higher temperature appeared to accelerate the changes. It was likely that the deterioration of the fat�s 

characteristics was due to the oxidative rancidity.

Department of Food Technology   Graduate School, Silpakorn University Academic Year 2008

Student's signature ........................................

Thesis Advisors' signature 1. .......................  2. .......................  3. .......................




