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Vacuum fried mango chips, which encouraged from Thai manufacturer, were
investigated for shelf life evaluation. The primary results showed that there was no
difference in the chemical and physical characteristics between products fried at half
life of frying oil (83 h) and at near-end life of frying oil (166 h). The appropriate
indexes for investigating the quality changes were TBA and p-AV, which were linearly
correlated with storage time (r = 0.95 and 0.95 respectively). Accelerated shelf life
testing was conducted to evaluate and to predict the shelf life of the product using a
kinetic approach. The TOTOX value potentially displayed as an appropriate index to
facilitate the changes of the product during storage under various conditions of
temperature. The order of reaction for the TOTOX was a simple first-order reaction
kinetic. The reaction rate constants (k) were 0.056, 0.076, and 0.127 month™ at
storage temperatures 30, 40, and 50 °C respectively. The electronic nose was
additionally employed to pursue the color changes with respect to the rancidity. The
electronic nose could discriminate obviously the odor profiles for each storage
condition and time. The data obtained from electronic nose and chemical indexes
(TBA and p-AV) provided good linear correlations (r) at 0.86 and 0.92 for TBA and
p-AV respectively. This result indicated that the electronic nose could potentially be

an instrument to comply with product quality inspection during storage.





