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Quality change of fresh-cut ripe mango during cold storage
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ABSTRACT: The study on quality change of fresh-cut ripe mango during storage at 4°C. The chemical and
physical property of fresh-cut mango were analyzed after storage for 0, 3, 6, and 9 days. The result showed that
chemical property (pH, titratable acidity, and total soluble solid) of fresh-cut ripe mango did not change during
storage for 9 days at 4°C. However, the physical property changed (texture and color) was detected. The firmness,
lightness, and yellowness of fresh-cut mango decreased, while the total color difference and weight loss were

increased during storage.
Keywords: mango, fresh-cut fruit, texture, color, water loss
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Figure 1 The change of pH, titratable acidity (%) and total soluble solid (°Brix) of ripe mango cubes after stor-

age from 0 — 9 days at 4°C.

* Data are the mean + standard deviation from two replications. The same letters on the bars are not

significantly different (P> 0.05).
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Figure 2 The change of Firmness (N) of ripe mango cubes after storage from 0 — 9 days at 4°C.

* Data are the mean * standard deviation from two replications. Values followed by different letters are signifi-

cantly different (P< 0.05).
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Figure 3 The change of L*, @*, and b* of ripe mango cubes after storage from 0 — 9 days at 4°C.

* Data are the mean * standard deviation from two replications. Values followed by different letters are signifi-

cantly different (P< 0.05).
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Figure 4 The change of total color difference of ripe mango cubes after storage from 0 — 9 days at 4°C.

* Data are the mean * standard deviation from two replications. Values followed by different letters are signifi-

cantly different (P< 0.05).
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Figure 5 Weight loss (%) of ripe mango cubes after storage from 0 — 9 days at 4°C.

* Data are the mean * standard deviation from two replications. Values followed by different letters are signifi-

cantly different (P< 0.05).
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