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ABSTRACT .
216603

The objective of this study was to use of bisulfite substituted compounds and
humectants in osmotic dehydrated mango production. Primary treatment of Chokanant
mango started with blanching mango pieces at 70°C for 2 min and then immersing in
2% calcium Chloride solution for 3 hrs. Obtained mango pieces was studied for bisulfite
substituted compounds effect using citric acid or ascorbic acid (0.1 and 0.2%).
Polyphenol oxidase (PPO) activity was investigated. Humectants used with sucrose as
osmotic agent were glycerol and sorbitol. The ratio between sucrose and each
humectant was varied (10:0, 9:1, 8:2 and 7:3). The results demonstrated that treated
mango pieces with 0.2% citric acid solution for 15 min was the best solution for PPO
inactivation. Osmotic dehydrated mango using mixed osmotic solution of 20% glycerol in
sucrose syrup had lowest water activity and moisture. Tender {exture was also detected
in such above product. Sensory evaluation showed significantly differences (P<0.05) in
color and overall liking. In shelf-life study, samples which packed in PP plastic bag and
stored at room temperature showed gradually increasing of water activity and a*
color value; whereas L* and b* color value gradually decreased. The new product
developed in this study had a good potential for export especially to the European Union

market since it had low sugar and no sulfite which could be classified as natural dried

product.





