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Mango flavor is one of important quality factors influencing customers’ acceptance for both fresh
and processed product. In this study, the effect of drying temperature and drying time on the changes of
volatile compounds and aroma linking scores of mango cv. Chok Anan was investigated. Mango slices
were dried at SOOC, 60°C and 70°C using a tray dryer with overflow-mode at air velocity of 1 m/s.
Mango was dried until water activity was in a range of 0.55 - 0.60. Headspace solid phase microextraction
(HS-SPME) together with gas chromatography-mass spectrometry (GC-MS) were applied for the
determination of volatile compounds. Sensory evaluation was conducted by 9-point hedonic scale using
30 panelist. The principal volatile compounds found in both fresh and dried mango were monoterpene
namely Ol-terpinolene (70-90%) and 3-carene (5-10%). In dried products, more volatile compounds were
detected. These included acid, alcohol and ester namely butanoic acid, octanoic acid, ethanol and ethyl
acetate. Dried mango obtained from the drying temperature of 60°C acquired the highest score for aroma
liking (6=like slightly). On the other hand, mangoes which were dried at 70°C received the lowest score
(5=neither like nor dislike). Fresh and dried mango at 60°C and 70°C from every drying time (1.5, 3,5, 8
and 13 hour) were sensory evaluated for aroma. It was found that the products obtained from drying
temperature at 60°C at drying time 8 hr acquired the same linking score for aroma as fresh mango which
is the highest score. As well as the results attained from HS-SPME-GC-MS, amount of Ol-terpinolene in
dried mango at 60°C for 8 hour approached to amount of Ol-terpinolene of fresh mango. Ol-Terpinolene has

a floral aroma taste that may effect on the sensory evaluation for aroma of panelists.





