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The study of inactivation peroxidase (POD) activity in the ripened mango flesh
cv. Chok-Anan by dipping in 1.0% citric acid containing 1.5, 2.0 or 2.5% calcium chloride
solutions for 2 minutes was investigated. It was found that the remaining enzyme activities were
98.42, 64.39 and 80.74% for the 1.5, 2.0 or 2.5% calcium chloride in the citric acid solutions,
respectively. Dipping the half-cut mango flesh in the 1.0% citric acid containing 2.0% calcium
chloride solution had the lowest POD activity and it was significantly different (p=0.05) than
the other treatments. The half pieces of the ripened mango flesh that were pretreated in
1.0% citric acid containing 2.0% calcium chloride solution for 2 minutes was further studied
by freezing them with an Individual Quick Freezing (IQF) and stored at -18°C for 6 months.
It was found that the POD activity was increased in the first month of storage and had the lowest
activity on the second month of storage. After that the POD activity was slightly increased during
the rest of the storage period. The polyphenol oxidase (PPO) activity in the control samples was
significantly higher than the treated samples in the first month of storage and then declined
afterwords. The PPO activity of the control mango was not changed during 6 months storage.
The results showed that L*, b* and C* values were gradually decreased during 4-6 months
storage, especially for the L* value. While a* and H® values were almost constant.
The chemical compositions such as pH values, reducing sugars, total sugars and total carotenoids
were decreased but total acidity, total soluble solids and total phenolic compounds were increased
during the storage period. The microbial contamination in the frozen mango flesh after 6 months

storage was lower than threshold limit values.





