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The 9 sets of anti-browning agent mixtures suitable for dried mango (cv. Chok-Anan)
were studied. It was found that only 2 anti-browning mixtures had high potential to inhibit
browning reaction. There were the mixture of 0.001M 4-hexylresorcinol, 0.5M D-isoascorbic acid
and 0.05M potassium sorbate solution and the mixture of 10% ascorbic acid and 2% potassium
chloride. The pre-treated mango flesh by immersion in anti-browning solution under vacuum of
50 mmHg for 20 minutes and stand at normal atmosphere for 2 minutes before drying provided
the best color value of L* and b* and enzymes inhibitions. The optimal hot air drying condition
for mango flesh was 70 °C for 4 hours and reduced temperature to 60 °C for 13 hours. The best
anti-browning agent mixtures for dried mango was the mixture of 0.01% 4-hexylresorcinol, 9.0%
D-isoascorbic acid and 0.85% potassium sorbate. The storage of dried treated mango in
aluminium foil pouch under N, flux at 4, 25 and 35 °C were investigated. It was found that the
preference scores of dried treated mango were decreased by longer storage time. There were no
different significance (p>0.05) in color, odour, texture and overall acceptability scores between
stored dried mango at 4 and 25 °C after 16 weeks storage. There were also no different

mgmficance in preference scores after 16 weeks storage between dried treated mango and
 commercial dried mango (immersed in sodium hydrogen sulfite), and the scores were about 6
7 (shgimtly like). It was shown that the mixture of 0.01% 4-hexylresorcinol, 9.0% D-isoascorbic acid
“and 0.85% potassium sorbate could replace sulfite for anti-browning reaction of dried mango

(cv. Chok-Anan).





