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Abstract

Process development of dried mango {(cv. Kaew) was conducted to improve
the quality by using mixed solution system , composed of substances which provided
the good quality of product , and hot air drying in dehydration process. Study of suitable
formula of the mixed solution , it was revealed that sucrose, glycerol, sodium chloride
and calcium chloride were major variables affecting the characteristics of dried mango
whereas potassium metabisulfite and potassium sorbate had less significant affect to
the characteristics of product. The resuit for optimum level of those 6 variables of the
mixed solution was 55, 45, 1.5, 0.15, 0.25 and 0.25 g respectively per 100 g of water.

Suitable ripening degree and thickness of mango were also investigated. The
result showed that ripening degree and thickness of mango had significant effect to
product qualities (P<0:05) which were sensory properties such as yellowness , mango
flavor and sweetness of product ; physical properties such as L and a value ; and
chemical properties such as salt, sucrose and total sugar content.  Additionally, it was
found that the suitable ripening degree of mango should be at maximum level (sugar

acid ratio was 20.72) as well as suitable thickness of mango should be 0.5 cm.



Moreover, the study of suitable processing procedure for soaking mango in
the mixed solution was also determin_ed. It was found that the dynamic process had
more efficiency than the static process and the suitable time was 6 hours.

Study on suitable process of vacuum dryer was investigated. The result
showed that the optimum temperature was 45 °C at 20 mbar and drying time was
4.78 hours. The comparison of drying time revealed that solar tunnel dryer had shorter
drying time { 2.95 hours) than vacuum dryer and the products of both drying process
were less different. Moreover, the use of solar tunnel dryer was a mean of both less
energy and cost, therefore it should be the most optimum one selected as a suitable
process.

Dried mango was produced by suitable formula and processing. The product
was subjected to investigate the effect of packaging and temperature on quality
changes of product during storage time. Shelf-life of dried mango in various storage
conditions were also investigated. It was found that aluminium bag was the suitable
package because it caused more acceptable of hardness than the product using
oriented polyprolylene bag. Suitable storage temperature was 0 °C whereas 30°C
and 37 °C caused more rapid quality changes. For shelf-life study, it was found that the
product packed in aluminium bag had tonger shelf-life than those packed in oriented
polypropylene bag kept at the same temperature. From the prediction of shelf-life, it
could be found that the product which was kept in aluminium bag at room temperature

had shelf-life about 8 months.



