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Abstract

The purposes of this research were to study the effects of Mahachanok mango juice and pasteurized
milk on the physicochemical properties and sensory evaluation of pudding. The study determined the
appropriate ratio of Mahachanok mango juice as a substitute for pasteurized milk in five recipes: 0
(control formula), 30, 50, 70, and 100%. The results indicated that the addition of Mahachanok mango
juice increased redness (a*), yellowness (b*), total soluble solids (°Brix), crude fiber, and carbohydrate
content but decreased pH, firmness, springiness, moisture content, total ash, total protein, and crude
fat (p<0.05). Sensory evaluation results showed that the addition of Mahachanok mango juice decreased
odor, texture, and acceptability scores (p<0.05), while there was no significant difference in color and
taste scores (p>0.05). The suitable 50% Mahachanok mango juice had the highest texture and overall
acceptance and obtained similar color and taste scores to that of 100% pasteurized milk (control).
Therefore, the pudding using 50% Mahachanok mango juice and 50% pasteurized milk was the optimum
formula for Mahajanok mango juice pudding.
Keywords: Mango, Mahachanok mango (Mangifera indlica L. cv. Mahachanok), pudding, physicochemical
properties
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Table 1 Ingredient of milk pudding with different levels of Manachanok mango juice
Ingredient Formula
(%) 1 2 3 4 5
Manachanok mango juice 0.00 12.45 20.75 29.05 41.50
Pasteurized milk 41.50 29.05 20.75 12.45 0.00
Whipping cream 41.50 41.50 41.50 41.50 41.50
Gelatin 2.00 2.00 2.00 2.00 2.00
Sugar 15.00 15.00 15.00 15.00 15.00
Total 100 100 100 100 100
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(A) pasteurized milk and mango
juice 100:0

e ¥

— e —
(D) pasteurized milk and mango
juice 30:70

(B) pasteurized milk and mango
juice 70:30

(C) pasteurized milk and mango
juice 50:50

y ¥

(E) pasteurized milk and mango
juice 0:100

Figure 1 Pudding product with different levels of Manachanok mango juice substitute pasteurized milk

Table 2 Physical properties of Pudding product with different levels of Manachanok mango juice

substitute pasteurized milk

Total
mango Color i o
. Soluble Firmness  Springiness
e PH Solids; TSS (© (mm)
(%) L*) (@%) (b*) o s
(°Brix)
0 87.31+2.5%a 1.43+0.19° 20.67+1.13° 5.37x0.28" 23.56+0.51° 9555+7.3°  9.85+0.8°
30 82.89+4.68%° 4.23+1.14° 29.27+1.53° 5.16+0.15° 25.06+0.25° 87.19+1.9°  8.70+0.2°
50 78.29+1.45° 5.16+0.68" 34.45+2.11®° 5.02+0.89° 25.26+0.60° 80.96+3.5°  8.15+1.05"
70 78.86+£1.93° 550+1.48° 37.91+4.82° 4.82+0.03° 25.70+0.60° 75.58+1.6°  7.84+1.22°
100 79.08+2.54° 554+1.04° 39.22+3.03° 4.77+0.30° 27.03+0.40° 58.25+1.9°  7.02+0.94°

Remarks:

¢ Values with different letters in the same column are significantly different (p<0.05)
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(p<0.05) T,maﬁmsmqﬁLﬁmﬁuiuqmiﬂwsmamLquuu
wiaweslsddmaliusinaunuty ¥ Tusiy T
funliufianas luvaediviinaudule wazaslulawss
fuwldudiuty feihunseluthuamnaneslsdgau
useamamislasuns Tuhushivinalusiu
Soray 3.3-3.5 warluiuSeas 4 Felunnninuzaing
wnyunfiivsunalusfiufiedesas 0.6 wavluiu
fovay 0.3 fuunsiuysunanhuzihedsdamaly
AuAmalaruINsaulUsAy ledulivunliuanas
mniansanesruseneusuUsunanduly wuin as
\Wnuzshedanaliusinadulelundndasifunli
gty Meduzhameuniviiadule¥osay 0.5
feUSune 100 ndu Femsetudruiuihunsaild
Usinauduleluthuanes @ues wasans, 2558)
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Table 3 Chemical composition of Pudding product with different levels of Manachanok mango juice

substitute pasteurized milk

Mango Chemical composition (%)
juice (%) Moisture Ash Protein Fat Crude fiber Carbohydrate
0 83.95£0.99°  0.36x0.05"  3.91+0.06°  2.67+0.25°  0.16+0.04° 8.95+0.04°
30 83.77+0.14°  0.32+£0.02°  3.25+0.01°  2.52+0.14°  0.50+0.01° 9.67+0.01°
50 81.67+0.15°  0.42+£0.05*  3.16+0.02°  2.65+£0.04°  0.77+0.07° 11.33+0.07°
70 80.60+0.22°  0.21+0.03°  3.09+0.03°  2.19+0.05°  0.87+0.01° 13.04+0.01°
100 80.09+0.78°  0.29+0.05°  2.34+0.02°  2.11+0.01°  0.91+0.02° 14.26+0.02°

Remarks:

nsUsziiuANYaUNIUsEEMANEE
Lﬁaﬁwwamﬁm%wmﬁﬁﬁwmmquuﬂmLmu
wumaeslsdnngasunUssiluanureunaseam
duifa uansnad Table 4 wudn nsifinydunw
thugshanniuiinadednzuuuauvoudiuniy
Snvnunideduda UAZALYBULAETINYDINGUA UMY
AvaaeuTNwANANsiueE19iTedAny (p<0.05) weilud]
HARBAUYRUATUE wazsawId laenqusiiunu
fnaaouBaliirauuumousnusloduia uay
arueulnssiulunansurmansiingliduzaig
umvunvauuLLTaeslsdsesay 50 undign
AAAzLUUYINGU 7.32 uag 7.74 audeiu dduen
AruuLANNTIURIUNAUNAReTiTnsTd Lz
wnBunvaLuuLTNaReslidiesay 50 aglusudu
sosnuAnSasiwansiimsldusmaneslsdforay
100 FefiArazuuupiniy 7.54 Aazuuuildannms
Useliunnueunalszamduia uanslivivinnsly
ihuzadlundnfasiwnnaumusmnaneslsdinade
AnureUTRvAFe UL ATl ALY wanTs
1¥ingAudu wu dnalsietadng 4 aunsanserhld
Tnglisudusemaunilagliingiuiifnuautinde
ﬁwumﬁﬁmﬁuﬂszmwﬁ"zgﬁmm q gelunuideves

*¢ Values with different letters in the same column are significantly different (p<0.05)

wsfing uazaniy (2561) lédnwinsldtiundae
aunuuvanluRdnfsineis W waneiliu
funmeunuuvaniesar 75 fAAzuLUNsERLTU
meUszamdudannian waslauantBanionm
susing o IndiAssiugmsniuny luvasfonidoves
N wazAg (2562) ﬁﬁwmmémﬁm%wmé&ﬁmﬁa
Hgveny Ingldinue 3 vl liun dumanau 41lne
vu wagdinnes Assdumnudiududosar 8 Huas
TunpRsgnasiuuuy wut uwindnfasinaiongns
galdsunisgensumelszamdudia lnediauvey
Tnemufiszfuamureutunans aindnsausinanain
filgasdadunimanagnasuuuy auidees qite ua
Ay (2559) fifanngasvuunandaglihuadnlng
MauNUULAR WU WARsTLeTERINTuNd 12 lna
Soway 100 léFunstensuinniian uasuiseves
oaung wawAnLy (2561) Tlsanssunahnaiamies
gnslusiugalneldanslfenummuunuina 3 win
1¥urt dhenanse dhnagasilea uassgvmu wuh
azwuuaufisnelaludune q vemanais 3 gns
Liflanuuandnamaada endusudinuindanu
uansnafurenzuLunuienelande
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Table 4 Sensory attributes evaluation of Pudding product with different levels of Manachanok mango

juice substitute pasteurized milk (N = 50)

Mango sensory evaluation
juice (%) Color Odor Taste Texture Overall acceptance

0 7.16+1.16 7.98+0.82° 7.06+1.03 7.14+0.14%° 7.24+0.08°

30 7.24+1.31 7.28+0.21°  7.18+1.18 6.74:+0.09° 7.10+0.17°

50 7.18+1.22 7.54+0.81° 7.16+1.05 7.32+0.16° 7.74+0.19°

70 6.84+1.11 7.1240.09°  7.09+1.35  7.12+0.07% 7.48+0.43°
100 7.00+1.16 7.09+0.23¢ 7.34+0.98 6.78+0.11° 6.08+0.39¢

Remarks:  ““ Values with different letters in the same column are significantly different (p<0.05)
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