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TABLE 1. Physical characterisiics of SK 007 mangoes before pickling
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Fruit size

* Fruit Skin Flesh

HI bBr‘ébadth ’ Length - Depth weight colour ' - colour
(wk) 4 (em) (cm) (cm) (gm)
1 L 65 95 o 56b1, 173a - : Green Green White
‘ ’ gr 139C gr 157C
2 e .9 seb 2066 Green Yellow Green
_ , ' - gr 138B gr 145D
13 © 67 100 ) 61b 2']0b Green " Greyed Yellow _
' : : gr 143C gr 160B
4 e . 62 227b Yellow Greyed Yellow -
- ) Green gr-162B
gr 144B - ’

1Mcans in same column followed by a cpinmon fetter are not significantly different at 5% level by DMRT.



TABLE 2. Sensory evaluation scores of SK 007 pickled mangoes after 1 month

a i i o
MITITIMTINBAT TN 7 180N 1—3 unIIAN—FUNAN 2532

ik

CHI

Colour Flavour Taste Cripsiness Acceptability
(wk) :
11 2.2'bl 2.7b 24Db 1.8b 19b
12 34a 44a 47 a ©38a’ 36a
13 34a 44a 4.7 a 38a 36a
14 34a 42a 4.1a 37a’ . 37a-
. . o . )
'Means in same column followed by a common letter are not 'signi.ficantly different at 5% level by DMRT.
TABLE 3. Chemical compositions and firmness of SK 007 mangoes before and after 1 month pickling
Before pickling After pickling
HIl Titratable Total "Total 'TSS Firmness Titratable Total Total - TSS Firmness
acidity sugar starch . ) Acidity sugar starch _
(WK) (%) (%) (%) (Brix) (kg/cm?) (%) (%) (%) (Brix) (kg/cm®)
11 : 2.2a1 1.5‘ 3.9 7.5 >42.5 1.6a 1.7 4.9 ° 9.6 -
12 1.9b 1.6 4.5 7.6 421 1.6a 1.7 5.2 9.9 388
13 . 1.7b 1.4 5.1 7.8 38.8 1.2b 1.4 6.1 9.6 42.6
14 1.3¢ 4.6 8.2. 41.1 1.1b 1.5 4.5 10.1 44.0

1.4

IMeans in same column followed by a common letter are not significantly different at 5% level by DMRT.

namspanfulasmadssamdnds Usinginuzaiog

2y 11 fanilaiduivensvvesfnasey laihandug
néw T8 ANNTOU a’amj:ai’nﬁmqﬁ‘:md 12 §ansianly)
'a];ﬁmmam"umsﬂs:m’wé’usﬁ’mLa:Tﬁ'e«m‘hijnehoﬁ'u
(Table 2) u*u’wﬁmq 1 ﬁ’ﬂmﬁﬁﬁ‘lﬁmu fnfuuss T8 Td
Aaund ipaias 1wuru~vm~mamqmtm 12 aﬂmmu’[ﬂ
unauu,awammwmmmmuﬂnﬂ Lmvﬂau’uwnsau

TABLE 4. Deterioration of SK 007 plckled mangoes after 1 month

pickling
HI  Marketable Spoiled . Bruised Stem end
(wk) mangoes mangoes mangoes rot mangoes
(%) (%) (%) (%)

11 35710} 65.0 0 0

12 90.71a 0 4.29 5

13 93.74'a 0 6.26 0

14 8593 a 0 14.07 "0

IMeans in same column followed by a common letter are not sxgmfl-
cantly dlfferem at 5% level by DMRT..
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TABLE S. Physico-chemical characteristics of SK 002 mangoes
HI Firmness Flesh . Skin Seed - Acidity, pH - TSS Total Total
% in2) weight weight weight L ) sugar starch

(wk) ' (gm) (gm) (gm) (%) (Brix) (%) (%)
11 3.48 al 219.6 b 28.2b 26.4b 148  2.67c 2.05d 2.90 5.13

12 3.00b 235.8 ab 24.8 ab 23.7 _ab 1.20 2.84d 2.65d 310 6.02

13 2.97 be 240.9 ab 22.6 ab 263 b _9.98 . 2.85b 6.73 ¢ 3.28 7.17

14 3.10b 269_.5 a '22.0 ab 25.1ab ¢ 0.78 3.01 a 8.06b - 4.75 8.62
200 a 21.7 a 0.67 " 3.08a 9.00 a 5.35 9.92

15 271 ¢ 218.7b

1Meahs in same column followed by a common letter are not significantly different at 5% level by DMRT.
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TABLE 6. SK 002 piq:kled mango qualities after 7 month pickling
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. TSS ) - Disorder

HI Firmness .- pH Deterioration
~(wk) (b/in?) . (Brix)’ mangoes
.11 1.24 293 . 9.9 30.5 " Strongly off flavor and colour
12 : 217 : 3.18 9.6 11.4 Slightly off flavor and colour
13 ©2.23 -3.22 9.5 ' ] none
14 2.03 3.28 10.0 0 none
s 2.03 3.84 10.1 0 none
16 S K Vi 3.13 S 102, 0 none
17 : 2.27. ‘ 3.39 0 none

10.7
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TABLE 7. Sensory evaluation of SK 002 pickled mingd after 7 month

pickling
!
. HI Texture! - Taste Overalt
(wk) ) acceptability
1 1.0 a2 ' l4a ‘ 294
172 19b 1.6.a ' 49c
13 25¢ 28b 5.5 be
14 28¢c 28b 5.4 bc
15 26¢ 28b 5.3 be
16 29¢ 3ib . 6.1'ab
17 29¢ . 32b " 67a
l_Score " Texture Taste Acceptability
1 Mashy " Poor ) Extremely dislike
2 Soft Fair Very dislike
3 Firm, Good Dislike .
4 Excellent ‘Slightly dislike
5 ' Borderline
6 Like slightly
7 Like
8 Like very much
9

Extremely like

2Means in $ame column followed by a common létter are not signifi-
cantly different at 5% level by DMRT. '
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Sisaket Horticultural Research Center, Sisaket, Thailand

ABSTRACT
.

A study on s»uitabie harvesting index of Kaew marngoes CV. SK 007 and SK 002 for pickling was conducted in
1987 and 1988 respectively at the Sisaket Horticultural Research Centre. - SK 007 mangoes at harvesting index of 11, 12,
13, 14 weeks after anthesis and SK 002 mangoes of 11,12, 13, 14, 15, 16 and 17 weeks after anthesis were harvested and
pickled in a 10% brine ‘solution with 0.1% sodium benzoated The fruit qualmes were lmtially analysed on. arrival and
at subsequent intervals durmg picklmg Sensory evaluation of SK 007 pickled mangoes was assessed 1 month: after
1, 3, 5 and 7 months for:SK ‘002 pickled mangoes Results showed that the mangoes harvested at 11 weeks after anthesis -
were significantly b,oorer in quality and acceptability than those of mor_e"mature'fruits; The earliest harvesting time for
SK 007 and SK 002 were 12 and 13 weeks after anthesis respectively. However SK 002 harvested at 17 weeks tended to
be the best. It was found that the. pickling period did not affect pickling quality. '






