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In the first part of this study, characteristics of polyphenol oxidase (PPO) from mango
flesh of three different cultivars from Thailand, frequently used in processed mango fruits, at
two ripening stages and relationship between PPO activities and color of mango products were
studied. More than one forms of PPO present in mango flesh from cvs. Namdokmai and
Chaukanun at both ripe and fully ripe stages, whereas that of cv. Gaew contained only one
form. The latent form of PPO of mangoes at the fully ripe stage could be activated by SDS and
heat treatment, but no activation was found in PPO prepared from those at the ripe stage.
Activation was not observed for homogenate prepared from mango fruits at the ripe stage

during heat treatment. For all cultivars, significantly higher total color difference between fresh
and processed mango products (AE*) was found in products prepared from fully ripe mango

fruits comparing to those prepared from ripe mangoes although PPO activity of the latter was
higher. It was likely that the latent form of PPO could be activated during thermal treatment by
some components found only in the fully ripe stage mangoes resulting in higher AE* value
compared to those prepared from those at the ripe stage.

The second part was development of mango bar. Mango bar were prepared by
combination of semi-moist mango pieces, acting as flavor holder and restructuring mango,
acting as a binding agent of the mango bar. Semi-moist mango pieces maintained better color
comparing to restructuring mango, therefore it improved color stability of the mango bar. A
humectant was used in both components of the mango bar to reduce utilization of sugar and
lower products’ water activity. Mango bar can be stored at room temperature for 30 days
without adding food preservatives. Sensory evaluation showed that mango bar had high

preference score for color, sweetness, sour taste and over all preference.





