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Evaluation of Kaew Mango Clones for Processing of

Dehydrated Fruit

AIWEI WANATYS WAz 59TTE sauTIaA”

Lampong Taemkhonburiand Tavatchai Randanachaless”

Abstract: Kaew cultivar is the most important processing mango in Thailand. The selection of mango clone
for fruit processing industry is one of the alternative strategies to enhance its competitiveness in the market.
The objective of this research was to evaluate Kaew mango clones suitable for the dehydrated fruit. The 5
ongoing selecting clones were used in this study. The fruits of all selected clones were directly harvested
from the growers’ orchard in provinces of the Upper North. Both fully mature and ripen fruits were taken to
measure and analyze in the laboratory. Thereafter, the fully mature fruits of all clones were processed to be
dehydrated mango at Lampang Agricultural Research and Training Centre Rajamangala University of
Technology, Lanna, Lampang province. The product was proved its quality in accordance with the Thai
Industrial Standard for dehydrated mango (TIS 919-2532). The required measurement was moisture content
for dehydrated fruit in particular. The products were finally assessed the organoleptic quality by using
hedonic scale method with 15 trained panelists. The result yielded that mango cv. Kaew MCC75 was the
promising clone for dehydrated fruit. This clone earned high scores from color, flavor, taste, texture and the
highest scores from overall acceptance. The outstanding characteristics suitable for processing included its
medium size (4-6 fruits/kg) attractive and uniform color with dark green peel, high fruit firmness (14 kg/cmz),
relative high TSS (8.72 °Brix), orangish yellow pulp, pH of pulp 3.54, high flesh weight (70.4%), and small
seed in the fully mature fruit. The appropriate characteristics in particular for dehydrated product were the
high remained pulp dry weight 453 g from 1,000 g of fresh weight. The finished product was deep yellow
color, medium moisture content of 13.7%, good flavor, good taste and good texture. This study also

confirms that MCC75 or Kaew Chiang Mai is the suitable processing clone for farmers in the Upper North.

Keywords: mango cv. Kaew, dehydrated fruit, clonal evaluation
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Table 1 Fruit weight, uniformity of peel color, fruit firmness, total soluble solids (TSS) and pH of 5 fully

mature Kaew mango clones from the growers’ orchard in the Upper North.

Fruit weight Uniformity of peel Fruit firmness SS
Clone No. 2 . pH
(9) color (%) (kg/em®) (°Brix)
MCC15 164.5115.2 73.814.74 12.111.84 10.710.57 3.4710.09
MCC65 194.0134.3 85.0%5.50 11.3+1.06 9.75%1.51 3.4010.12
MCC75 189.3128.3 90.010.00 14.01+1.46 8.7210.80 3.5410.10
MCC87 216.1%24.1 65.015.30 15.811.98 10.010.48 3.6210.21
SK007 271.4%20.8 90.0%0.00 15.0+1.43 8.48%0.38 3.2240.06

Remarks: Numbers are means T standard deviation
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Table 2 Percent of peel, flesh and seed of 5 Kaew mango clones.

Clone No. Peel (% by weight) Flesh (% by weight) Seed (% by weight)
MCC15 14.610.96 67.112.75 17.5%1.04
MCC65 14.510.75 65.212.40 18.612.06
MCC75 13.111.02 70.414.34 14.912.07
MCC87 12.510.91 72.312.23 13.7%£2.10
SK007 13.2%1.61 64.613.37 16.513.98

Remarks: Numbers are means = standard deviation

Table 3 Remained pulp dry weight per fresh weight 1,000 grams.

Clone No. Pulp dry weight (g.)
MCC15 380c
MCC65 387c
MCC75 453a
mMccas7 401b
SK007 382c
LSD, s 10.6
%CV 1.76

Remarks: Means within the column followed by the different letter were significant difference tested by least significant

difference at P = 0.05 %
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Table 4 Color values of dehydrated fruit of 5 Kaew mango clones.

Clone No. Color

hue L croma
MCC15 75.2b 48.0a 39.8ab
MCC65 74.3b 43.3b 40.1ab
MCC75 77.8a 48.3a 37.9ab
MCC87 75.7ab 47.7a 36.0b
SKO007 77.7a 48.5a 42.9a
LSD, 2.46 2.50 6.88
%CV 2.14 3.52 11.6

Remarks: Means within the column followed by the different letter were significant difference tested by least significant difference at

P=0.05%
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Table 5 Percent moisture content of dehydrated fruit of 5 Kaew mango clones.

Clone No. Moisture content (%)
MCC15 125 ¢
MCC65 16.1 a
MCC75 13.7b
MCC87 13.3 bc
SKO007 9.6d
LSD, o5 1.15
%CV 5.85
Remarks: Means within the column followed by the different letter were significant difference tested by least significant

difference at P = 0.05 %
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Table 6 Sensory evaluation of dehydrated fruit of 5 Kaew mango clones.

Clone No. Scores
Color Flavor Taste Texture Overall acceptance
MCC15 5.17c 5.35b 5.15¢ 5.38c 6.18b
MCC65 5.50b 5.37b 5.40bc 6.10b 6.33b
MCC75 7.53a 6.77a 7.20a 7.12a 7.50a
MCC87 5.52b 5.43b 5.57b 5.95b 6.18b
SK007 5.15¢ 5.37b 5.42bc 5.50c 5.95b
Mean 5.77 5.66 5.74 6.01 6.43
F(panelists) 1.51 0.85 0.65 2.46 0.87
F(treatments) 79.8 24.3 40.7 28.5 17.9

9=Like extremely 8=Like very much 7=Like moderately 6=Like slightly 5=Neither like nor dislike

4= Dislike slightly 3= Dislike moderately 2= Dislike very much 1= Dislike extremely

Remarks:

range test at P = 0.05 %
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Means within the column followed by the different letter were significant difference tested by Duncan's multiple
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