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Quality evaluation of Kaew Kamin mango with specific gravity
at commercial maturity stage
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Abstract

Kaew Kamin mango is one of the economic important crops of Sa Kaeo province. Generally, Kaew Kamin
mango is consumed in the unripe stage with crunchy texture, slightly sour and sweet taste. The best quality of mango
depends on suitable harvesting stage (maturity), however most farmers classify the maturity stages by visual
assessment which lack of accuracy. Therefore, this research aimed to study in relationship between specific gravity
(S8G) and physicochemical and physiology properties of the mango quality at commercial maturity stage. Unripe
mangoes at commercial maturity stage were cleaned and divided into two groups: floating in water (T1) and sinking
in water with floating in 2% sodium chloride (NaCl) solution (T2). The physical, chemical and physiological properties
for each mango group were investigated. It was found that fresh weight, total soluble solids content (TSS), titratable
acidity content (TA) and moisture content of mangoes varied significantly (p<0.05) with both floating and sinking in
water. T2 group was showed the good properties for unripe mangoes, considering as mature. The peel was light green
colorwith L, a, b, C and H_ values of 60.80, -10.06, 36.79, 40.63 and 105.57, respectively. The pulp of mango was
orange-yellow color with L*, a*, b*, C and Ho values of 75.30, 3.54, 42.48, 41.97 and 85.94, respectively. Its pulp had
high starch concentration and TSS (9.24 obri><). TA and moisture content of T2 group were low values at 3.75% and
85.13%, respectively, which were significantly different compared to T1 group. In conclusion, SG method can be used
to separate the Kaew Kamin mangoes quality at commercial maturity stage.

Keywords: Kaew Kamin mango, specific gravity, commercial maturity stage
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Figure 1 Peel (a) and pulp (b) color of Kaew Kamin mango fruit at commercial maturity stage for

floating in water (T1), and sinking in water and floating in 2% NaCl solution (T2).
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Table 1 L, a, b, C and H’ values of Kaew Kamin mango peel at commercial maturity stage for

floating in water (T1), and sinking in water and floating in 2% NaCl solution (T2) (mean + SD).

treatments L value a value b value C value" H value
T1 59.13+3.70 -10.36+0.69 36.05+3.97 38.06+1.81° 106.29+3.05
T2 60.80+3.31 -10.06+0.99 36.79+3.81 40.63+2.52° 105.57+1.99
t-test ns ns ns h ns

N significantly different at p<0.05.

"the superscript different letters mean significantly different at p<0.05.

Table 2 L, a, b, C and H’ values of Kaew Kamin mango pulp at commercial maturity stage for floating

in water (T1), and sinking in water and floating in 2% NaCl solution (T2) (mean + SD).

treatments L value a value b value” C value H’ value"
T1 75.90+1.81 3.30+1.15 39.78+2.23° 40.97+3.18 88.78+3.96"
T2 75.30+0.86 3.54+1.41 42.48+3.27° 41.97+3.55 85.94+2.50"
t-test ns ns ns

h significantly different at p<0.05.

"the superscript different letters mean significantly different at p<0.05.
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Tl

Figure 2 Color changes of Kaew Kamin mango
fruit pulp (a) and starch content of pulp
(b) at commercial maturity stage for
floating in water (T1), and sinking in water

and floating in 2% NaCl solution (T2).

Table 3 Weight (g) and firmness (N) of Kaew Kamin
mango fruit at commercial maturity stage
for floating in water (T1), and sinking

in water and floating in 2% NaCl solution

(T2) (mean+SD).
treatments  weight” (g) firmness (N)
T 468.06+14.97° 165.16+9.62
T2 443.63i'|9.42b 170.78+11.13
t-Test h ns

h significantly different at p<0.05.
"the superscript different letters mean significantly

different at p<0.05.
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Table 4 Total soluble solids content (TSS: brix), titratable acidity content (TA; %), pH and vitamin C
content (mg/100g fresh weight; FW) of Kaew Kamin mango pulp at commercial maturity

stage for floating in water (T1), and sinking in water and floating in 2% NaCl solution (T2)

(mean+SD).
treatments TSS Content”(%brix) TA Contentﬂ(%) pH vitamin C content (mg/100g FW)
T 8.64+0.21° 3.99+0.15" 3.60+0.05 26.31+1.04
T2 9.24+0.39" 3.75+0.80" 3.64+0.03 25.94+1.04
t-test N N ns ns

) significantly different at p<0.05.

" the superscript different letters mean significantly different at p<0.05.

Table 5 Electrolyte leakage (%), respiration rate (%CO,/kg/hr), water activity (a,) and moisture content
(%) of Kaew Kamin mango pulp at commercial maturity stage for floating in water (T1), and

sinking in water and floating in 2% NaCl solution (T2) (mean+SD).

treatments electrolyte leakage (%)  respiration rate (%CO,/kg/hr) a, moisture content'’ (%)
T 27.63+2.96 0.94+0.03 0.98+0.00 87.03+.008°

T2 25.21+4.16 0.93+0.03 0.98+0.00 85.13+1.42°
t-test ns ns ns "

" significantly different at p<0.05.

" the superscript different letters mean significantly different at p<0.05.

andsaua Adendou (H value) Malunguiaesn (T1) uay

[

=8 oAl A 1 1 dl Oy 1 OD A dl b4
ANNNANITANEHIANALLABNTAINANTHAY Iumnqumummlum NARNAIMNLANIU

=3 g aa

¥ Qy a Ly 1% { o a 1 | o
LLﬂQ‘ﬂNqu?tﬂ:ﬁU?Uyﬂ‘m‘VmQﬂq?ﬂ’]WU')q Lﬂaﬂﬂm@ 2 L‘ﬂﬂ?lﬁﬁum (T2) Imﬂﬂﬁ’]vl,ll LANANNAWNINANR
£ A

AR qe0anad (-a value) HALMAAY (+b value)  TadiAegAANE NG (C value) 189 T2 AN

1%
=

WAZAINATY (L value) Wiindu uaviddansl  gendn T1 wassliiiudnlfanuasesngy T2

]



RMUTSB Acad. J. 11(2) : 211-222 (2023)

219

HAwaasNnnndn T1 1flasann T2 dingseaznisun
NGTTINYININNLN T1 (Siripattanakul, Tuntratian,
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Tuntratian, & Charittsean, 2002) LL@xLﬁ@N@L?ﬂ]’]Zj
ixmu?éqinimqnW@ﬁ’]%wummw{mmd@
mmmmé’ﬁmﬁqmaﬁﬂwﬂumﬂqxﬁuﬁ: Arumanis

7918 11 AUAINAIABNLNU NUAINTUAGAT

v
o
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