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ABSTRACT

S tic dehydration is a useful technique for the production of safe, stable,
and concentrated food. The present study was conducted to develop an
ted mango cubes and its juice. The cubes (7 x 7 x 7) mm’ were obtained
ed mature sour mango variety (Walamba). The cubes were immersed in
jium metabisulphate solution for 5 min. and later in different concentration
¢ solutions such as 50%, 60%, 70% and 80% sugar with 1% salt solution and
)% and 80% sugar with 2% salt solution for 24 hrs. followed by oven drying
hrs. The weight reduction and the moisture contents were determined
fter osmosis respectively. The juice was prepared from these dried mango

ting both final products and fresh samples were analyzed for nutrient
;a_.;-is_uch as moisture content, acidity and vitamin C. Then sensory evaluation
lucted to both dried cubes and juice to Vel'ié? the characteristics such as colour,
appearance and overall acceptability using Hedonic 9 point scale ranking
the whole result, the best hypertonic solut_éon was selected and the
on study was conducted to that selected best solution at 5°C, 30°C and
ted cubes had the moisture content of 15 - 2?% and the water activity of
nt temperatures and had a higher shelf life.

e solutions 70% sugar with 2% salt was selected as the best hypertonic

very low significant difference with fresh sample in the organoleptic

dity and moisture content is very much reduced in osmotically



. CONTENTS
PAGE

ii
ii
vii

viii

| INTRODUCTION . ' : |
LITERATURE REVIEW - : 5
: tion of man‘go' . .. - 5

gin and distribution - e 6

Variety

.
~1

. Area and production e = . 7
orphology of mango fru;i:t R : 7
6. Composition and us@%- ] 5 g

'c*c‘-'s:éjng__ofmango - i | _ 10
DRATION | ' ? 12
{ .of-dahydratlzo_r;. on water acti'vityl of f(;(-)_-d‘ . 13
T 3
’fh:o'ds-.fof dehydration ' E e | 14

1il



224,1 Process vﬁriébles' | E-
; ‘72-_.;2..-.4-.ZZI'I;E;ffebf of 'osrﬁétic déhydfation on piﬁéduct
2 2 4, 3 Osmotic dehydration of mango

2244, Advantages of osmouc dehydratlon 5

6 _.35;:';S.Dr-pt'i(');n isotherm
2.3.4. Methods of determining sorption' isotherm N
235 Detcrmlnatlon of BET. Monolayer value

ENSORY EVALUATION

31 .:1.;::1Pre;5arati§'ln of 6smo-dahydr€1ted mango élj.ceé

w5l B Préﬁar@tion of o'shiotzb-s.o_lutions -

3113 Dehydr’atid‘n :
reparatlon of mango Jume -
_3.1.2.1.Mater1als -

5122 Methodology e

v

31,1 .2."'Prepafation of sodium metabisulphate éo!ugon

15
18
20
20
22
22
22
23
23
24
25
26
26
27

28

30
30
30

30

il

31
30
3

32




AL ANA:I";'?IS-I.SI"::' i
stimation of acu:llty =

. Defermiination of:‘vit'amin.éh .,I'. -
_étéﬁn.in.;{t.ion o;f ni_o i_sn]ré".'ﬁo-lﬁtélj;t.‘ :

RF SORPTIONSTUE)Y |

e

.repf%il?ati.dn_ of sglmpllcs__ %‘qn'é(a:;;btid'r; stixdy -
nstrument prépjs-i-r‘-,étfi-(l)l.ll: = -

E:eie_nﬁ-inétioﬁ of moisture sorption '

termination of Burnr-Em m:e]—Trai]er' (BET) value
RY E-VALUATION :
Ques'ti(ﬁmaire to evqi‘llxate the sensory characteristics
or dehydrated :ma'n‘.--g-,vc-)- sam[:';les and mango juice
SSULT AND D_ISICUS_SIION
OSMOTIC [ﬁE‘HYDRA;rIoﬁ s
Effect of .different_osr-n;)ﬁc so-]ut.ioIn on:!fier;:er-lta:ge of weight
f.r-.e__;cluc’tioﬁ in mango cubes I
__.Q.NAL ANALYSIS oy % '
Effect of different osm“’aﬁc solution on Ilnoisturel.'content in mango

2 ltammC content of mango - ’

on data of mango cubes

‘  BET Monolayer values’

L)

33

33
35
35
35
37
37
37
38

39

40

42

42

42
47
47
48
49
51
51

53
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