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ABSTRACT

dehydration is a useful technique for the produotion of sa.fe, stable,

tasty and concentrated food. The present study was oonducted to develop an

d mango oubes and its juioe. The cubes (? x 7 x 7) mm3 were obtained

I mature soul mango variery (Walamba). The cubes were immersed in

sodium metabisulphate solution for 5 min. and later in different concentration

io solutions such as 50yo,6OVo,70yo and 80Vo sugar with l0% salt solution and

70% and 80% sugar with 2olo salt solution for 24 hrs. followed by oven drying

for 20 h$. The weight reduction and the moisture contents were determined

aft€r osmosis respectively. The juice was prepared from these dried mango

rcsulting both final produots and fresh samples were analyzed for nuaient

suoh as moisfurc content, acidity and vitamin C. Then sensory evaluation

to both dried cubes andjuice to veri$ the chamcteristics such as colour,

taste, appeamnce and overall acceptability using Hedonic 9 point scale ranking

- From the whole result, the best h]?ertonic solutjon \r'as selected and the

sorption study- was conduotb to that selected best solution at 50C, 3OoC and

e selected cubes had the moisture content of l5 - 2C"o and the \ aler aclrvlty of
I

ii diff"."ot t"-p".utu."s and had a higher shelf life.

the solutions 700lo sugar with 2oZ salt was seleoted as the best hypertonio

had very 1ow significant difference with fresh sample in the organoleptic

t[e acidity and moisture aontent is very much reduced in osmotically



CONTENTS

PAGE

WLEDGEMENT

I

ii

iii

vii

viii

OF TABLES

OF FIGURES

INTRODUCTION

:-

5

5

5

6

7

7

'l

8

l0

12

13

l3

t4

l5

nl



3.I PRODUCI DIVL LOP\41\ I

3.1.1. Preparatjon of osmo-dehydr:rted nango slices

3.1.1.1. Preparation of oshotic solutions

3 MATERIAL AND METHODS

J.l.l.2 Preprration ol sodiurn metabi.ulphare rohfon

Ll.l.J. Deh)dration

3. L2. Preparation ofmangojuice

3.L2.1. Materials

3.1.2.2. Methodology

15

18

20

20

22

22

22

23

23

24

25

26

26

27

28

30

30

30

30

31

31

32

32

32



32

33

33

35

ls

35

37

37

37

38

39

40

42

42

47

4'l

48

49

51

5l

53



BET Monolayer value of dded mango cubes

at 50 c, 300 c and 400 Customers

IRY EVALUATION

i 4.4.3.1 Colour

; 4.4.3.2Taste

' 4.4.3.3. Flavour

53

55

Etaluation of sensory characteristics of osmo-dehydrated

mango products

.2 OsFoticatly dehydrated mango cubes

4.4.2.1 Appearance

4.4.2.2. Colour

4.4.2.3 Flavour

4,4.2.4 Ovemll acceptability

4.4.3 Mangojuice

55

56

56

56

57

5't

57

57

51

58

584.4.3.4 Ovemll acceptability

t.
59

60

I

v1


