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ABSTRACI

Mungo is one of he mportot cconomical Jruit of Thailind, The planlation
arca 15 one of the Lueest amongst That Trats zrowing. Mango has a lugh production
potential and has been promoeted o merease the imcome of the frmwers and process
for exporl. In consequence, dricd mango s much mdemand because ol 118 versatiny
in utilization, cspeciadly for overseas mawket. 1 most drying processes, 0smotic
dehydration s often used because ol its ability o reduce time and heat of drying,
resulting the decrease of the detesioration due 1o over heating, In addition, the solai
i osmolic solution can be difTused  nle mange Tesh oo mive a better color and
texture product. ‘The aim of s study was to mvestizate the elfects of the rabo
hetween quantty ol mango shice and osmotic selution and the number of soakng
step in the osmolic solution on the water reduction and on the ¢hemtcal, physical
characteristics and on consumer acceptance ot the dned mango products.

The study on the conditions elTecting osmotic dehydration of Kaew mango
(Mangitera indica) Tor drying were curried out lor two selected parameters, which
were the ratio between quantity of mango slice and osmotic solution and the number
of soaking slep in the osmotic solution. The ratio between quantty of mango slice
and osmolic solution were three levels: low level (1:2), middle level (1:3) and

high fevel (1:4). The number ol soazking step in the osmolic solution were three



levels: low level (one soaking step in 60 "Rrix ), middle level (two soaking steps in
50 and 60 "Brix) and high level (three soaking steps in 40, 50 and 60 "Brix).
Three replicates of 3 X 3 lactoriab expermment were used in s study which made
up of total 27 teatment combinations. 'The preliminary experiment was carried out
o deternine the tme needed for the osmote dehydration to reach an cqubhbrium.,
The equilibrium times were then used for the study on the effects of both paramoters
on the osmolic dehydration for these 27 teaiment combinations. The oot
dehydrated products from these treatment combmations were then dried. Samples
were analyzed for the chemieal and plyysical characteristices and test for the consumer
acceptance ol the products. Regresston analysis was used to find o reluiionshp
between the consumer aceeptance and chenucal and physical charactenstics.

It was found that the clfect of these two parameders on the water reduction
were sienilicantly dilference{p < 0.005 ). Water reduction imcreased wirth the merense
of e Tevel of both parameters.

The studies on cheomeat wned phvsical charactensnes ob dried prodisets
showed that the effects of these two paramcters on e wotal aod content, redness
ad  yellowness value of prodocts were msteulicantly difterencelp = 0,045,
Howcever, the elfects of ese two paramueters on e total sueur content, the sz
acid rato, the hardness of the product exture and the liehtmess of color value ol 1he
product were signilicantly difference{p < 0.05). The towl supar content and the
sugar acid ratio iecreasced with e increase of the level of both parameters. The
hardness of the product texiure decreased with the inercase ol the level of both
paramelers. The lehiness of color value of the products mcereased with the imcrease
[rom low Jevel to nuddie level of the two parameters only and then decrease [rom
nuddle fevel Lo nigh level.

The study on consumer aceeptince of dried mango using 9 pomnt hedonie
score showed that there were insignilicantly  difference(p = 0.05) among  the
products. All products were rated rom moderately ke to very miuch ke,

The determination coctlicient value (Rz) of the relationship hetween color
liking score, flavor liking score, texture hking score and overall liking score was
0.544 (RE = 0.544), There was linear I‘ulali(méhip between color liking score,

[lavor Hking score, texture hikimg score and overall hking score. From the



refationship indicated that flavor liking score was more impottant o overall Jikang
score than color liking score and texture fiking score.

The results from the analysis of the relatonship between Jiking score and
chemical and  physical  charactenistics  indicated  that there were no o relationsing
hetween color liking score and the color value of the products, flavor hking score
and sugar content of the products and texiure liking score and the hardness ol
product texture. There were also no relationship between the redness and yeliowness
value ol the products and the sugar conlent of the products. Fhere wis Linear
relationship between the hardness of product textwre and sugar content ot the
products which the determination coeflicient vialue 0.9351 (R~ - 0.951). IThe
hardness of product texture decreased wille anncrease i sugar content. There was
o lincar relationship between the ehtess of color value of products sugar contenl
of products, the determination coctlreient value was (y.ad4 R = (5840

Prom this study, i can be concluded that the rae of water reduction Trom
e maneo slices soaked in e osmotic solution will be increased with the inerease

of the quantity of osmotic sofution and the number ol soakimg steps.



