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Comparative Study on Fruit Quality of
Mature-Green Eating Mangoes
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ABSTRACT

The comparative study on fruit quality of eight mature-green eating mango cultivars namely
‘Malila’ ‘Tongdum’ ‘Lin Ngu Hou’ ‘Kiew Sawoey’ ‘Raed’ ‘Pimsen Mun’ ‘Nong Saeng’ and ‘Mun
Haew’ was investigated in relation to their physical and chemical characters. The results showed that
Malila had the highest fruit weight and largest fruit volume. The specific gravity of the fruit was found
significantly different among these cultivars with Mun Heaw, Lin Ngu Hoa and Tongdum had the
specific gravity greater than 1.0 and high vitamin C content (28.75-30.74 mg/100 g fresh weight) while
Malila, Kiew Sawoey, Raed and Nong Saeng had the specific gravity lower than 1.0 and low vitamin
C content (15.42-19.55 mg/100 g fresh weight). Mun Haew, Nong Saeng, Lin Ngu Hou and Kiew
Sawoey were the cultivars having high ratio of total soluble solids/titratable acidity (15.37-25.68)
but Tongdum, Pimsen Mun and Raed cultivars had low ratio of soluble solids/titratable acidity (7.42-
7.66). These mangoes had total nonstructural carbohydrates ranged from 510.54 to 8.6.54 mg D-glucose/g
dry weight. Cultivars with low ratio of total soluble solids/titratable acidity tended to have low total
nonstructural carbohydrates.
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Table 1 Physical characteristics of eight mature-green eating mango cultivars.

d a P P
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Cultivar  Freshweight! Volumel  Specific gravity! Seed weight!  Flesh weight!  Suvity between  Floating
® (mb) (%) (%) Seed and endocarp

Malila 409033 a  417.67 a 098 a 10.06 a 81.29 abc large yes

Tongdum 35707 b 35260 b 1.01 b 9.78 a 81.16 abc small no

Lin NguHou 341.53 b 33207 b 1.03 ¢ 840 b 82.24 a small no

Kiew Sawoey 298.60 ¢ 306.87 be 097 d 9.88 a 80.86 bc large yes

Raed 25467 d  277.80 cd 0.99 e 1097 a 79.85 ¢ large yes

PimsenMun 252,67 d  251.60 d 1.00 f 9.10 ab 81.94 ab large yes

Nong Saeng  248.20 d 249.67 d 099 e 10.26 a 81.33 abc large yes

Mun Haew 24353 d 233.67 d 1.04 g 11.02 a 80.20 ¢ small no

1 Mean separation within columsi by DMRT, at 95% level

Table 2 Chemical composition of eight mature- green eating mango cultivars.

Tss! TAl Vitamin C content! ncl TSS : TA!
Cultivar (mg/100 g fresh weight) (mg D-glucose Taste
(%) (%) g dry weight)

Malila 10.55 b 0.86 ¢ 1542 d 668.61 ¢ 12.58 d starchy plus
slightly sour

Tongdum 9.96 b 1.35 ab 30.74 a 645.62 ¢ 7.42 e sour

Lin Ngu Hou 11.75 a 0.66 d 28.75 ab 648.49 ¢ 18.68 b starchy

Kiew Saw.oey 12.15 a 049 e 16.20 cd 752.90 b 25.68 a starchy

Raed 943 ¢ 126 b 18.07 cd 510.54 d 7.66 e sour

Pimsen Mun 1041 b 142 a 26.80 b 536.09 d 745 e sbur

Nong Saeng 8.57 «d 0.52 ¢ 19.55 ¢ 798.86 a 1703 b starchy

Mun Haew 9.86 bc 0.65 d 29.96 ab 806.54 a 1537 ¢ starchy

1 Mean separation within column by DMRT, at 95% level
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