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Abstract

Mango (Mangifera indica L. cv. Irwin) fruit abound with nutrients and its rich season is from April to July
in Taiwan. The excessive yield result from short and concentrated rich season, so develop the fruit preserves to
enhance the utilization of fruit. In the present study, the vacuum impregnation with different sugars to accelerate
the exchange of substances, thereby enhancing the speed and reducing the time of the sugar-soakage. Trehalose
was employed in this study. Trehalose is one of non-reducing sugars, which cannot combine with the amino
group of protein to form melanoidin then decreases its production. Results indicated that it only spent 40 minutes
to reach to 23°Bx after vacuum impregnation. After drying at 60°C for 13 hr, the water activity (aw) reached to
0.652-0.703 and the moisture content compassed to 9-11%. The highest value of L™ and whiteness index (W.1.)
were found when impregnated with trehalose. Simultaneously, the browning value of trehalose impregnation
fruit significant lower than those of other treatments. For the B-carotene protection, trehalose exhibited the best
effect (only loss 7%). Addition of trehalose and glucose reduced the degree of browning and decreased the loss
of polyphenol oxidase enzyme activity in all integrated sugar impregnation groups. Among all the integrated
sugar groups, the 1S6 group (sugar: trehalose: glucose = 60:20:20) exhibited the best performance and which

could be considered as the optimum processing ratio.
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