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Mango purée is a byproduct of the current production processes (such as freeze-drying, dehydration) after the product shaping
stage or grades II and III mangoes. Currently, fruit bar is a convenient and highly nutritious snack made from fruit. The
objective of this study is to utilize mango byproduct in order to develop a fruit bar processing technology, which is based on
evaluating the quality (color, break force, vitamin C content, and sensory) when varying the pH of mango purée and the
concentration of added pectin. Additionally, total soluble solids (TSS) after blending at 80°C were also investigated. The
increase in pH, pectin concentration of mango purée, and TSS after blending showed that vitamin C content in fruit bars
tended to decrease. TSS results revealed that at TSS = 63°Bx, pH 3.3, and a pectin concentration of 1.3%, the product received a
high rating of 6.3. Additionally, the vitamin C content of the product reached 7.82 mg/100 gDW. The results of this study are
expected on the diversification of products from mango. Solving the situation that grades II and III mangoes are difficult to be

commercialized and making the most of the byproduct mango flesh after certain production processes.

1. Introduction

Fruit bars are a kind of snack, typically made by pureeing
fruit with starch and undergoing some dehydration process
[1, 2]. This snack is known for their rectangular shapes,
shiny surfaces, moderate hardness, and slightly chewy tex-
ture [3]. Fruit bars are rich in various nutrients, such as fiber,
vitamins, minerals, energy, calcium, iron, and phosphorus.
[4]. The specific nutritional content of these bars depends
on the ingredients used. They are popular as snacks suitable
for all ages, and their extended shelf life sets them apart from
many other confectionery products. The low moisture con-
tent of the product leads to inhibition of microbial activity
which is the main cause of product spoilage. However, the
product still retains the appropriate toughness and hardness.
Fruit bar products are formed on the need to consume nutri-
ents and minerals from fruits. Currently, mango fruits are

facing major spoilage problems during storage. It is not pos-
sible to consume more mango fruits within the end of the
season, thus the seasonal fruits are processed to increase
the shelf life. On the other hand, mangoes with significant
defects are consumed domestically (in Vietnam) at low
prices (0.11-0.68 USD/kg) in large quantities and are not
traded on the international market [5]. Furthermore, after
the specific shaping stage for the product, certain mango
processing methods have resulted in a significant surplus
of mango flesh. Simultaneously, there is a growing demand
for a variety of mango-based products [6]. This is the driving
force to promote the development of fruit products. Fruit
bars are highly convenient as they provide the body with
the nutrition of fruits at any time without the need for prep-
aration [7]. Fruit bar products usually do not use preserva-
tives, which are dehydrated to achieve low water activity,
and the concentrated levels of antioxidant compounds and
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nutrients help prevent the growth of microorganisms and
oxidation processes [7]. Therefore, fruit bar products has
led to an increase in fruit consumption and has positively
impacted human health. Large quantities of fresh fruit are
processed, and there is limited spoilage of fresh fruit when
stored for a long time. The fruit bar is made from a variety
of fruits. However, fruit bar products cannot be processed
from puréed fresh fruit without the participation of some
suitable additives (pectin, maltodextrin, carboxyl methyl cel-
lulose, and soluble starch etc.) [8]. In India, many types of
fruit are used to create fruit bar products such as papaya,
guava, jackfruit, and kiwi [9]. Some other reports also men-
tion some ingredients commonly used to make fruit bars,
such as apples, chiku, and jackfruit [10-12]. A previous
mango fruit bar processing reported that cane or jaggery
was added to the mango purée in a ratio of 1:2 or 1:4 and
dried under the heat of the sun [2]. As the same time, the
processing of fruit bars with ingredients including cane
sugar, potassium metabisulphite, and mango purée, and
the process of blending mangoes by hot air at 50-60°C from
18 to 22 hours. However, the result showed that the fruit bar
was quite hard and not acceptable [2]. The fruit bar product
from guava purée has improved in acceptable hardness. The
product is dried by the convection drying method until the
remaining moisture content reaches 14-15% [13].

Mango (Mangifera indica L.) is one of the plants that
contain many nutrients and minerals (e.g., vitamin C at
36.4mg/100g, vitamin A at 1.082IU) [14]. However, the
shelf life of fresh mangoes is limited to only 30 days at 4-
5°C, and it may be even shorter if the storage conditions
are not optimal. This affected the nutritional quality of raw
materials such as the degradation and oxidation of vita-
min/polyphenol compounds. The prolonged storage process
leads to uncontrolled spoilage, leading to losses for farmers
and the national economy. In the past, measures to diversify
mango products have been developed, such as mango jam
[15], dried mango [16], canned mango juice [15], and rice
paper [5], with the aim of meeting the diverse needs of con-
sumers and adding value to mango fruits, improving
regional and national economies. Some previous reports
have revealed about the technologies for processing fruit
bars from various fruits, such as guava [2], fig mango [17],
and banana-papaya [18]. However, reports on the direct
production formula of fruit bars from mango purée and
the evaluation of their physical quality to fit the taste and
sensory preferences of Vietnamese people have not been
found. A previous report on mango bars was produced using
mango powder/sliced mango peel without the use of preser-
vatives or sweeteners. The study focused on evaluating the
biological activities of the product, and the resulting prod-
uct had an uneven surface [19]. A similar report focused
on evaluating the nutritional composition and microorgan-
isms in the product [20]. However, these studies did not
use sugar, starch, or acid regulators in the processing, and
the evaluation of product quality was limited in terms of
texture, vitamin C content, color, etc. Moreover, sensory
evaluation has not been assessed or has been assessed with
a small number of representatives (10 panelists) and yielded
average results.
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This study is aimed at utilizing fresh grades II and III
mangoes that did not meet export standards, along with
the usable parts of mangoes damaged by bruising and over-
ripe fruits (Codex Stan 184:1993). Furthermore, the bypro-
duct mango flesh obtained from specific production
processes such as freeze-drying and dehydration will be uti-
lized for further processing purposes. During the processing,
several factors were investigated, including pH, pectin con-
centration before blending process, and total soluble solids
(TSS) after blending process. Various criteria were applied
to monitor product quality, such as color (L*, a*, and b*),
break force, sensory evaluation, total ascorbic acid (vitamin
C) (TAA), moisture content (MC), and water activity (a,,).
The findings of this study are expected to contribute to the
diversification of mango products in the industry and reduce
the wastage of fresh mangoes due to untimely consumption.
Moreover, it provides a foundation for enhancing the value
of mango fruits and minimizing the disposal of mango flesh
resulting from certain production processes.

2. Material and Methods

2.1. Samples. Fresh grades II and III mangoes and usable
parts of mangoes that are partially damaged by crushing,
peeled, overripe, and byproduct mango flesh after certain
production processes were collected in Can Tho city (coor-
dinate 10°01'57"N, longitude 105°47'03"E). About 30kg of
raw material was pureed, metal canned, and frozen at
-30°C; the center temperature of each box of mango purée
is -18°C [21]. Mango purée was slowly defrosted at a temper-
ature of 4-5°C before use. Some parameters are considered
as input quality standards, such as TSS=17.43 + 0.42°Bx
[22], pH4.73 +0.33, yellow color (L* =41.63; a* =9.71; b*
=26.23), moisture content (MC = 83.93 + 0.09%), and total
acid (0.39 £ 0.04%).

2.2. Chemicals and Agents. Some chemicals and additives
were used in this work, such as citric acid (E330), pectin
(E440, degree of esterification = 50%), tapioca starch (>
85%), sugar (glucose, fructose, and maltose) purchased in
Vietnam, 2,6-dichlorophenol indophenol (purity >99.7%),
L-ascorbic acid (purity 99%), HCI (purity 36.5%), oxalic acid
(purity 98%), NaOH (purity > 98%), and phenolphthalein
1% (reagent) was purchased at Sigma-Aldrich.

2.3. Processing. Mango purée was supplemented with sugar
to adjust the initial total soluble solids to reach 35°Bx [23].
Tapioca starch was added at a concentration of 2% (w/w),
and citric acid was used to adjust the pH of the mixture to
3-3.7 (pH/temperature bench meter HI2210-02, Romania).
Pectin was then added to the mixture at a concentration of
1.1-1.9% (w/w). Next, the blending process was performed
at 80 + 2°C until TSS in the mango purée mixture achieve a
range of 60-67°Bx [24] (ATAGO PR-101 Alpha 45°Brix,
Japan). The mango purée mixture was filled into a mold
measuring 30 cm x 60 cm x2cm, with a thickness of 1cm,
and it was convectively dried at a temperature of 70°C with
a wind speed of 50 Hz until it reached a final moisture con-
tent of 10%. Color (L*, a*, and b"), total ascorbic acid
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FIGURE 1: The process of production fruit bar from mango.

(TAA), breaking force, moisture content (MC), water activ-
ity (a,,), and sensory value of fruit bars were tested at all pro-
cessing conditions (Figure 1).

2.4. Determination of Moisture Content. The moisture ana-
lyzer (MB120, Ohaus, USA) was used to assist in determin-
ing the moisture content of fruit bars and fresh mango [25].

2.5. Determination of Activity Water. The Lab Touch-aw
instrument (Novasina AG, Lachen, Switzerland) was used
to assist in the determination of water activity (a,,) [26, 27].

2.6. Determination of Color (L*, a*, and b*). The colorimeter
device (CR-400/CR 410, Minolta, Japan) was used to assist
in color determination which operates on the CIE L*a*b"
color space. The L* value represents the luminance of the
material with a range of 0 to 100 corresponding to the color
range from black to white. The value +a* (+60) represents
red, and —a* (-60) represents green. The value +b* (+60)
represents yellow, and —b* (-60) represents blue. The three
axes L*, a*, and b* combine into a three-dimensional color
space. The machine was calibrated with white porcelain tiles
(LO =97.63; AO =0.31; and BO =4.63) before determining
the color of the mango fruit bar [28].

2.7. Determination of Break Force (Hardness). Break force is
the force required to break the fruit bar’s texture. It was
determined based on the shear force of the Texture Analyzer
TA_XT2i (Stable Micro System, England) with the D25 mm
Dia Cylinder Aluminum probe. The measuring head is
spherical, 2cm in diameter. Compression speed is 2 mm/s;
total force acting on the product is 25 kg; and break distance
is 5mm. The strength of the material is calculated based on

the product of the impact force and the breaking distance.
Break force was measured with 10 repetitions [29].

2.8. Determination of Total Ascorbic Acid. The titration
method used to determine the total ascorbic acid (vitamin
C) followed the principle of oxidizing vitamin C with a solu-
tion of 2,6-dichlorophenol-indophenol (DCPIP). The blue
color of the DCPIP solution fades when it reacts with ascor-
bic acid. Excess DCPIP was added until a drop of the solu-
tion resulted in a light pink color that lasted for 30
seconds. Each 1 g of sample was extracted with 100 ml of dis-
tilled water. A mixture of 10 ml of the extracted solution and
Iml of 0.04% HCI solution was vigorously shaken and
titrated using a DCPIP solution. A control sample was pre-
pared similarly, using 0.1 g of standard ascorbic acid instead
of the 1 g sample extraction [30, 31].

2.9. Sensory Evaluation. Products were rated according to
preference, based on the Hedonic scale with at least 60 pan-
elists. Mango fruit bars must meet the following criteria: The
mango fruit bars should exhibit a firm texture while main-
taining a soft and flexible consistency, a brilliant reddish
brown, a distinctive mango aroma, moderate sweetness,
and balanced acidity in the product. The scale ranges from
1 to 9 [32].

In which, 9 = like extremely, 8 = like very much, 7 = like
moderately, 6 =likeslightly, 5 = neither like nor dislike, 4 =
dislike slightly, 3 = dislike moderately, 2 = dislike very much,
and 1 = dislike extremely [24].

2.10. Statistical Analysis. Statgraphics Centurion XV version
15.1.02 was used in this study with statistical significance
(p<0.05) [33].
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F1cure 2: The influence of total soluble solids (TSS) after the blending process on the break force of mango fruit bar (hardness). Different

letters (a—d) represent statistically significant differences (p < 0.05).

3. Result and Discussion

3.1. Effect of the Blending Process on the Quality of the Fruit
Bar. Hardness is one of the important factors that directly
affects the sensory value of the product and the consumer
experience. Hardness can be understood as the force
required to break the shape [34]. The blending process at
80°C increased the TSS of the mango purée, reaching 60—
67°Bx. This increase is associated with the blending time,
as longer durations lead to greater water evaporation. The
blending time required to achieve different levels of TSS sig-
nificantly affects the breaking force of the fruit bars (p < 0.05
). The highest value was achieved at 63°Bx after the blending
process (3965.5 +36.27 g/cm”) and tended to decrease as
TSS continued to increase to 67°Bx (3304.32+68.22g/
cm?®). However, increasing TSS from 60 to 63°Bx showed a
significant increase in the break force (p < 0.05) (Figure 2).
This is explained by the gelling ability of pectin and starch
in an acidic medium [35]. The combination of short pectin
chains and water results in the formation of an extensive
network of pectin chains [36]. Simultaneously, water is
absorbed into the pectin network, creating a colloidal system
comprising a solid dispersion medium and a liquid disper-
sion. The texture becomes softer and more easily deformable
as the pectin network absorbs more water. The blending
process duration is directly proportional to the increase in
TSS and inversely proportional to the MC in the material.
TSS increased from 60 to 63°Bx is the period of high MC
which is responsible for the soft texture of the fruit bar.
Break force reached its highest value at 63°Bx and tended
to decrease as TSS continued to increase. MC in raw mate-
rials is too low, and the colloidal ability of pectin is reduced
due to the limited linkage between short pectin chains [37].
The elevated MC in the raw materials enhances the pectin
chains’ ability to form links, resulting in elongation of the
pectin chain. This elongation caused a reduction in the
strength of the pectin chain, making the product’s texture
more prone to breakage when subjected to external forces
or chemical reactions. The results were similar to a previous
report on the reduction of shear force after dewatering the
fruit bar product from blended aonla-guava [38].

Ascorbic acid has been recognized as an essential nutri-
ent that cannot be synthesized by the body [39]. However,
it is sensitive to both temperature and light. Moreover, the
duration of the processing time is a factor that can accelerate
the degradation of ascorbic acid [40]. Subsequent to the
blending process, the TSS reached 60°Bx, corresponding to
a TAA in the purée mixture of 10.8 +0.22 mg/100 gDW.
As the blending time continued to increase, the TSS of the
purée mixture exhibited a tendency to rise, while the TAA
decreased inversely (Figure 3). At the point when the purée
mixture reached 67°Bx, the TAA reached its lowest value at
7.45 +0.44mg/100gDW. The continuous degradation of
TAA can be attributed to the duration of the heating process
during blending. As the TSS of the product increases, the
blending time at a temperature of 80°C also increases
accordingly. Prolonged exposure to this elevated tempera-
ture significantly impacts the TAA, leading to its degrada-
tion. The influence of temperature on vitamin C has also
been reported through the heat processing of spinach and
fenugreek [41]. A previous study indicated that vitamin C
in fruit bars made from kiwi, spinach, and bina leaves was
significantly reduced during the blending process at high
temperatures [42]. The production process of guava fruit
bars through convective drying at 65°C resulted in a decrease
of approximately 24.5% in vitamin C content compared to
fresh guava [43]. The reduction of vitamin C in apple and
strawberry fruit bars was also revealed during the drying
process at 50°C for 25 minutes [44].

Water had the ability to evaporate under normal condi-
tions. Temperature acted as a catalyst that accelerates the
evaporation of water. TSS represented the number of soluble
solids in a solution. The higher the TSS value, the higher the
TSS ratio in the solution. During the prolonged blending
process, the TSS of the mixture increased (Table 1). Simulta-
neously, the blending time was prolonged, resulting in an
increase in the amount of water evaporated. The MC of
the mixture tended to decrease as the TSS increased from
60 to 67°Bx (12.57 +£0.2%) [44]. In an environment with
high-temperature conditions, the water molecules moved
faster and more chaotically, leading to the diffusion of water
vapor into the air. The blending process was directly
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TasLE 1: Effect of total soluble solids after blending process on the
moisture content and water activity (a,,).

TSS (*Bx) MC (%) a,

60 14.67 £ 0.17% 0.69 +0.02°
63 14.20 +0.21° 0.65 +0.01°
65 13.67 +0.14 0.61 +0.01¢
67 12.57 +0.20¢ 0.57 +0.02¢

Noted: different letters (a-d) in same column represent statistically
significant differences (p < 0.05).

proportional to the increase in TSS and inversely propor-
tional to the MC in the material. Consequently, as the TSS
increased, the evaporation capacity of water increased [45].
The results were similar to a report on the moisture reduc-
tion of sapota fruit bars when subjected to heat (91°C) for
150 minutes to increase the TSS of the fruit bars to 75+ 3
°Bx [46]. Another report revealed that strawberry fruit bars
treated at 50°C reduced the moisture content to 16% after
6.75 hours. Under the same heat treatment conditions,
guava fruit bars took about 5 hours to achieve a similar
moisture content [47]. An inverse correlation between TSS
and heating time has also been reported in the dehydration
process of tomatoes [48]. In addition to fruit bars, prolonged
high-temperature processing also increases the evaporation
capacity of water in beets [49].

Water activity is a measure of the free water content in
food. It is considered an important parameter directly
related to the growth of bacteria, mold, and other microor-
ganisms in food products. Environments with higher water
activity create favorable conditions for the development of
harmful microorganisms, causing spoilage, fly infestation,
and deterioration of product quality [50]. After the blending
process, the amount of free water was vaporized from the
material, resulting in a decrease in water activity (p < 0.05).
The a,, value reached the highest value again at TSS 60"Bx
(0.69 £0.02) and tended to decrease as TSS increased to
67°Bx (0.57 £0.02). A positive correlation between a,, and
moisture content has also been reported previously in the
dehydration process of beets [49], honey [27], and flowers
[51]. A report on the reduction of water activity in apple
fruit bars achieved a range of 0.46-0.48 after a water separa-

tion process using heat [7]. In this study, the blending pro-
cess involved the use of heat to dissolve sugar and citric
acid. However, the adverse effect of the blending process
on water activity was also observed. Nevertheless, at the
water activity levels obtained after blending, there is still a
risk of creating a favorable environment for the growth of
microorganisms. Therefore, a drying process is necessary
to further reduce the water activity in the product and
inhibit the activity of harmful microorganisms.

Color is one of the important factors in determining the
acceptability of food products for consumers [52]. During
the blending process, the time required for blending was
proportional to the product’s TSS. The higher the TSS of
the product, the longer the blending time. The blending tem-
perature and time were the main factors that affected the
color change of the product during processing and had a sig-
nificant influence on the product’s L™ lightness (p < 0.05)
(Table 2). The blending time was extended until the TSS of
the mixture reached 60-63°Bx, resulting in the highest light-
ness with an L* value of 38.26 + 0.27. As the time was fur-
ther extended to reach a TSS of 65-67°Bx, the L* value
tended to decrease to 36.98+0.17. This decline can be
explained by the effect of temperature on the sugar content
of the raw material, which caused the caramelization reac-
tions and led to a decrease in product lightness, resulting
in a darker color. Additionally, the heat sensitivity and oxi-
dation of the diene chains in carotenoids also contributed
to the decrease in the L* value of the product [45]. However,
no significant changes (p > 0.05) were observed in the yellow
color (b*) of the product, which remained stable at 12.23
+0.33. A similar report showed a reduction in lightness
(L*) from 30.40+1.20 to 25.70+0.78 during the water
removal process in sapota fruit bars using heat [46]. Previ-
ous studies on sapodilla fruit bars also revealed a similar
decrease in lightness (L*) with prolonged heat processing
until reaching a moisture content of 19.9% [45]. In addition
to color changes in fruit bars, prolonged water removal pro-
cesses in certain products like bananas [53], apples, bananas,
potatoes, and carrots have also been found to cause a
decrease in lightness [54].

The overall acceptability of the mango fruit bars was
evaluated by 60 panelists on a 9-point scale based on criteria
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TasLE 2: Effect of total soluble solids after the blending process on color (L*, a*, and b*) of mango fruit bar.

TSS (°Bx) L* a* b* Color

60 38.26+0.27° 31.12+0.31° 12.2340.33° e, |

63 38.06 +0.22° 31.22 +0.40° 12.35+0.31° D, |

65 37.31+0.12° 31.52+0.30° 12.42 +0.42° D, |

67 36.98 +0.17° 31.24 +0.44° 11.91 +0.43° D, |

Noted: different letters (a-b) in same column represent statistically significant differences (p < 0.05).
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FiGurek 4: Effect of total soluble solids after the blending process on sensory value of mango fruit bar. Different letters (a-b) represent

statistically significant differences (p < 0.05).

such as texture, taste, and color of the product. The overall
evaluations of the different survey levels indicated that they
were generally accepted by the majority of the panelists.
The highest ratings (7.19-7.27 points) were found for the
fruit bars made with mango purée that achieved TSS levels
of 63-65"Bx, which were considered the most balanced
products within the survey range (Figure 4). Comments
from the panelists indicated that the sweetness, acidity, and
color of the product were comparable. However, the light-
ness of the fruit bars made from mango purée with a TSS
of 67°Bx was perceived to be lower. On the other hand, the
aroma of the product made with mango purée at a TSS of
60°Bx and dried to a moisture content of 10% was described
as better compared to the product blended to a T'SS of 67°Bx.
A previous report revealed that a TSS of 63°Bx was suitable
for the production of papaya jam bars [55].

3.2. Effect of pH on the Quality of the Fruit Bar. The hardness
of food products made from fruit purée is influenced by var-
ious factors, including enzyme activity in raw materials, pec-
tin, calcium content, gelling ability, and dehydration of the
raw material mixture. The break force of the product was
found to be significantly affected by the pH of mango purée
(p<0.05). At pH3, the highest break force value was
reached at 4097.41+62.11 (g/cm®) and significantly
decreased when increasing the pH to 3.7 (3132.45 + 96.31
g/cm?®) (Figure 5). The decrease in break force as the pH
value increases can be attributed to the activity of several
enzymes, including endopolygalacturonase activity. Endopo-
lygalacturonase is known to be active within the pH range of

5000

4500 : :
4097.41 £ 62.11*
sl

4000 3848.09 + 85.23°

3515.80 + 125.33¢
3500 : : : |
3132.45 + 96.314

3000

Break force (g/ cm?)

2500

2000

pH

FiGUre 5: The influence of pH (mango purée) on the break force of
mango fruit bar. Different letters (a-d) represent statistically
significant differences (p < 0.05).

4.5 to 5.0 [56]. The closer the pH adjustment is to the opti-
mal active pH range of endopolygalacturonase, the higher
the enzyme activity within the cell. A previous report
revealed that increased enzyme activity leads to damage in
fruit texture. At the same time, a positive correlation
between pectin solubility in water and fruit hardness was
also revealed [57]. On the other hand, pectin has a better sol-
ubility in an acidic environment and contributes to cell
binding. As the pH increases, the environment becomes
more alkaline, causing pectin to soluble less effectively. The
solubilization of pectin leads to the formation of a large
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TasLe 3: The influence of pH (mango purée) on the color (L*, a*, and b*) of mango fruit bar.

pH L* a* b* Color

3 41.14+0.61° 30.92 +0.26" 14.54 +0.52° —
33 38.06 + 0.22 31.22 +0.40° 12.35+0.31° D, |
35 37.98 + 0.54" 31.02 + 0.56° 12.71+0.41° =
3.7 36.55 + 0.60° 31.16 +0.37° 11.64 +0.21° =

Noted: different letters (a—c) in same column represent statistically significant differences (p < 0.05).

network of pectin chains by fusing short pectin chains
together. Concurrently, water absorption occurs within this
pectin network, resulting in the formation of a colloidal sys-
tem. During the water removal process (blending) from the
pectin material, the network contracts and becomes inter-
twines, leading to a harder texture of the fruit bar [58].
Citric acid is a compound that has antioxidant properties
and indirectly protects vitamin C from oxidation by creating
an increasingly acidic environment and inhibiting the activ-
ity of enzymes [59]. The enzymatic activity during process-
ing significantly reduced vitamin C compared to fresh
mango (19.96 + 1.70 mg/100gDW). The best vitamin C pro-
tection efliciency was observed at pH 3, with remaining TAA
reaching 10.60 + 0.66 mg/100 gDW. As the pH increased
from 3 to 3.7, TAA tended to decrease and reached the low-
est value at pH3.7 (8.18 £0.20mg/100 gDW) (Figure 6).
This decrease can be explained by several factors, such as
the better stability of TAA in an increasingly acidic environ-
ment and reduced its ability to be decomposed by light tem-
peratures [60]. Additionally, the optimum pH range for PPO
enzyme activity has been previously reported to be between
3 and 9, with pH6-6.5 being optimal for PPO activity
[61]. Increasing the pH closer to the optimal range of PPO
activity increases the level of PPO oxidative activity and
the oxidation process of vitamin C [31]. On the other hand,
the pH change from 3 to 3.7 is related to the amount of
added citric acid. Lower pH requires a larger amount of
added citric acid to reduce the pH of mango purée. At

pH 3.7, the low amount of added citric acid is insufficient
to affect the oxidative agents (PPO) and prevent them from
losing their oxidative properties. This results in reduced
effectiveness in preventing the impact of oxidative agents
on vitamin C. Consequently, under the influence of oxida-
tive agents, vitamin C is reduced more in comparison to fruit
bars processed from purée with a pH3. A previous report
mentioned the enhancement of the antioxidant capacity of
Madagascar periwinkle roots by simultaneous supplementa-
tion of oxalic acid, citric acid, and malic acid [62].
Customers frequently rely on color as a criterion to eval-
uate product quality, even without physically using the prod-
uct [63]. The color of a material is determined by various
pigments such as chlorophyll, carotenoids, anthocyanins,
and myoglobin. However, these pigments can be affected
by oxidative processes. Carotenoids, for instance, are a group
of pigments primarily present in mangoes and are prone to
chemical degradation during processing [64-67]. Fruit bars
made from mango purée with increasing pH levels from 3
to 3.7 significantly affected the L* and b* values of the prod-
uct (p <0.05). However, the change in the a* value was not
significant and remained stable at around 30.92-31.16
(p>0.05) (Table 3). At pH3, the highest L™ value was
observed with 41.14 +0.61, and it decreased gradually as
the pH increased to 3.7 (L* =36.55 + 0.60). The color of
the product became darker as the pH of the mango purée
increased. This variation is associated with the presence of
added citric acid and the degradation process of
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polyphenolic compounds. The polyphenolic compounds are
degraded and produce melanin, which contributes to the
brown coloration [68]. At low pH, corresponding to higher
levels of citric acid added to the mango purée, this inhibited
the activity of polyphenol oxidase (PPO). The degradation of
polyphenolic compounds was also limited. Therefore, at
pH 3, the color appeared brighter. However, the effectiveness
of citric acid in color retention is only a small part of the
many factors contributing to the degradation of polypheno-
lic compounds. A previous study revealed an increase in
citric acid concentration in the pre-processing of water spin-
ach, resulting in increased lightness and color of the product
[69]. Similar results were observed in the application of citric
acid to reduce color changes in cabbage [70]. The addition of
citric acid to a membrane coating mixture also preserved the
vibrant red color of pomegranate fruits [71].

Citric acid has been used to adjust the pH of the purée.
The lower the pH, the higher the amount of citric acid
added. Fruit bars made from mango purée with a pH rang-
ing from 3 to 3.7 had a significant statistical impact on the
overall acceptability by the 60 panelists (p < 0.05). Fruit bars
made from mango purée with pH 3 were evaluated as having
an unbalanced taste between the sweetness of the sugar and
the sourness of the citric acid, with the sour taste predomi-

nating and causing discomfort when consuming the product
(6.03+0.56 points) (Figure 7). Increasing the pH to 3.3
resulted in a reduction in sourness and a better balance
between the sweetness of the sugar and the sourness of the
citric acid. At the same time, the texture was not excessively
firm or soft. Comments from the panelists indicated that as
the pH increased from 3.5 to 3.7, the sourness continued to
decrease, and the sweetness of the sugar became dominant,
creating a perception of excessive sweetness. A general con-
sensus among most panelists was that a pH of 3.3 was suit-
able for commercializing the product (7.09+0.46). A
previous report on guava fruit bars revealed that increasing
the acid content in the guava purée mixture decreased con-
sumer acceptance, with the lowest score (4.79 points)
observed in Rajendranagar [72].

3.3. Effect of Pectin Concentration on the Quality of the Fruit
Bar. Pectin readily gels in aqueous media to form a 3D pec-
tin network. Pectin-long chains containing galacturonic acid
residues were interrupted by chain branching and the incor-
poration of rhamnose. Even at low concentrations, pectin
readily forms gels in the presence of water. Pectin is used
as a thickener and stabilizer in various food industries [73].
A pectin concentration investigation is necessary to meet
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the economic efficiency and sensory value of the product.
The results of the investigation showed that pectin concen-
tration had a significant effect on break force (Figure 8).
The break force continuously increased with the addition
of pectin concentration to the blended mixture. The highest
break force was at a pectin concentration of 1.9%
(5780.16 £ 110.8 g/cmz), and break force was found to tend
to increase with an additional increase in pectin concentra-
tion. The higher the pectin content in the aqueous medium,
the stronger the binding capacity and the number of bonds
between the pectin short chains to form a 3-dimensional
network. During the drying process of the product, the pec-
tin chains shrink and intertwine, increasing the durability of
the texture. Hardness increased when adding pectin from 1
to 3% during the processing of sapodilla fruit bars [45]. Sim-
ilarly, the production of kinnow bars with the addition of
pectin at concentrations ranging from 1 to 4% significantly
increased hardness [74]. A similar result was observed in
the blending process of potato starch with pectin from 1 to
4%, which increased hardness from 205.55 to 244.35 g/cm?,
but when pectin was added at 5%, hardness decreased [75].

Pectin is a natural fiber found in most plants. The addi-
tion of pectin increased the fiber content of the blended mix-
ture. The results of the pectin concentration investigation

added to the blend from 1.1 to 1.9% showed that there was
a statistically significant influence on TAA (p < 0.05). In pec-
tin concentration supplemented with 1.1%, the highest TAA
value (8.72+0.35mg/100gDW) was obtained (Figure 9).
Continuing to increase the pectin concentration in the
blended mixture, TAA tended to decrease significantly.
Increasing pectin concentration decreased the density distri-
bution of L-ascorbic acid molecules per unit analyzed. A
similar result was found in a previous report where increas-
ing the addition of pectin from 1.0 to 1.5% resulted in a
decrease in vitamin C content from 21.23mg/100g to
20.50 mg/100 g [76).

The sensory factor is one of the important indicators in
the trade of products. The more pectin concentration is
added to the blending process, the more it is appreciated
by consumers. On pectin concentration, 1.7% was reached,
which was highly appreciated by most consumers with a
sweet taste, a mildly sweet taste, and a product with a mod-
erate chewy texture. The added pectin concentration did not
lose too much of the mango flavor (7.57 + 0.33) (Figure 10).
Pectin concentration was added from 1.1 to 1.7% with
increasing consumer preference, products described as sweet
and sour, and tended to increase the sense of harmony
between sour, sweet, and distinctive flavors characteristic
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of mango. However, the increase in pectin concentration
added to the blend reached 1.9%, and consumers tended to
decrease their preference for the product. At a pectin con-
centration reaching 1.9%, the characteristic flavor of mango
and sour taste rated by the majority of consumers was signif-
icantly reduced. A report on pineapple leather snack showed
a decrease in overall liking of the product when the addition
of pectin to the purée was increased [77]. Increasing the pec-
tin content from 0 to 1.5% at pH 3.3 resulted in a reduced
consumer acceptance of mango jam, as reported in a previ-
ous study [76].

4. Conclusion

This study has successfully evaluated the effects of TSS, pH,
and pectin concentration on the quality of fruit bar products
(texture, color, vitamin C, and sensory quality). The
obtained results showed that in TSS after the blending pro-
cess, it reached 63°Bx for a product with stable texture and
suitable color and received high praise from most con-
sumers. The mixture of mango purée and additives was
adjusted to a pH value of 3.3 and 1.3% pectin with high effi-
ciency in terms of texture, organoleptic quality, color, and
retained TAA in the product. The results of this study are
the basis for the development of fruit bar products from
fresh grades II and III mango materials. Improve the eco-
nomic efficiency of the mango growing area and diversify
products from this raw material to meet the consumption
needs of today’s customers.

Data Availability

All data available in this paper.

Conflicts of Interest

The authors declare no conflict of interest.

Acknowledgments

This work was supported by Can Tho University, and
Nguyen Tat Thanh University provided the facilities
required to perform this work. Simultaneously, the assis-
tance of Tran Nhu Khuyen at Can Tho University, Vietnam,
during the experiment is highly appreciated.

References

[1] A. K. Dhiman, P. Thakur, S. Attri, D. Kathuria, and
P. Ramachandran, “Utilization of ripe pumpkin (Cucurbita
moschata) for the development of fruit bar,” Current Journal
of Applied Science and Technology, vol. 39, no. 6, pp. 63-73,
2020.

[2] P. Vijayanand, A. R. Yadav, N. Balasubramanyam, and
P. Narasimham, “Storage stability of guava fruit bar prepared
using a new process,” LWT-Food Science and Technology,
vol. 33, no. 2, pp- 132-137, 2000.

[3] G. Manimegalai, A. Krishnaveni, and R. Saravana Kumar,
“Processing and preservation of jack fruit (Artocarpus hetero-

(4]

(10]
(11]

(12]

(13]

(14]

(15]

(16]

(17]

(18]

(19]

(20]

International Journal of Food Science

phyllus L.) bar (Thandra),” Journal of Food Science and Tech-
nology (Mysore), vol. 38, no. 5, pp. 529-531, 2001.

M. S. Muralidhara, N. C. Gowda, and P. Narayanaswamy,
“Genetic variability studies in pumpkin (Cucurbita moschata
Duch ex. Poir),” Indian Horticulture Journal, vol. 4, no. 2,
pp. 105-107, 2014.

N. Duc Vu, T. Truc Tran, and V. Muoi Nguyen, “Process of
making rice paper from mango puree,” Materials Today: Pro-
ceedings, 2023.

S. K. Mitra, “Mango production in the world-present situation
and future prospect,” Acta Horticulturae, vol. 1111, pp. 287~
296, 2016.

C. E. Orrego, N. Salgado, and C. A. Botero, “Developments
and trends in fruit bar production and characterization,” Crit-
ical Reviews in Food Science and Nutrition, vol. 54, no. 1,
pp. 84-97, 2014.

M. Kaushal, P. C. Sharma, and R. Sharma, “Formulation and
acceptability of foam mat dried seabuckthorn (Hippophae sal-
icifolia) leather,” Journal of Food Science and Technology,
vol. 50, no. 1, pp. 78-85, 2013.

S. Vatthanakul, A. Jangchud, K. Jangchud, N. Therdthai, and
B. Wilkinson, “Gold kiwifruit leather product development
using quality function deployment approach,” Food Quality
and Preference, vol. 21, no. 3, pp. 339-345, 2010.

Y. B. C. Man, “Development and stability of Jack fruit leather,”
Tropical Science, vol. 3, pp. 245-250, 1995.

S. Summers, “Getting the most out of apple,” Cereal Foods
World, vol. 39, no. 10, pp. 746-751, 1994.

S.R. Owen, M. A. Tung, and T. D. Durance, “Cutting resistance
of a restructured fruit bar as influenced by water activity,” Jour-
nal of Texture Studies, vol. 22, no. 2, pp. 191-199, 1991.

P. Vijayanad and P. Narasimham, A Process for Preparation of
Fruit Bar from Tropical/Subtropical/ Temperate Fruits, Gov-
ernment of India, New Delhi, India, 1998.

M. Siddigq, S. Akhtar, and R. Siddiq, “Mango processing, prod-
ucts, and nutrition,” in Tropical and Subtropical Fruit Process-
ing and Packaging. Primera Edicion, pp. 277-297, John Wiley
& Sons, Inc., New Delhi, India, 2012.

M. Siddiq, D. S. Sogi, and S. Roidoung, “Mango processing and
processed products,” in Handbook of Mango Fruit, pp. 195-
216, John Wiley & Sons, Ltd, Chichester, UK, 2017.

B. Dereje and S. Abera, “Effect of pretreatments and drying
methods on the quality of dried mango (Mangifera IndicaL.)
slices,” Cogent Food & Agriculture, vol. 6, no. 1, p. 1747961,
2020.

P. A. Pawase, M. P. Gaikwad, and A. G. Kukade, “Standardiza-
tion and formulation of fig mango mix fruit bar,” International
Journal of Chemical Study, vol. 6, no. 6, pp. 394-398, 2018.
M. Patel, A. Ravani, and D. C. Joshi, “Optimization of level of
ingredients for production of banana-papaya mixed fruit Bar
using response surface methodology,” International Journal
of Agriculture, Environment and Biotechnology, vol. 10, no. 3,
p. 321, 2017.

L. M. Hernandez-Maldonado, F. J. Blancas-Benitez, V. M.
Zamora-Gasga, A. P. Céardenas-Castro, J. Tovar, and S. G.
Séayago-Avyerdi, “In vitro gastrointestinal digestion and colonic
fermentation of high dietary fiber and antioxidant-rich mango
(Mangifera indica L.) ‘Ataulfo’-based fruit bars,” Nutrients,
vol. 11, no. 7, p. 1564, 2019.

M. A. Leguizamon-Delgado, A. L. Duque-Cifuentes, and V. D.
Quintero-Castaio, “Physico-chemical and sensory evaluation



International Journal of Food Science

[21]

(22]

(23]

(24]

[25]

(26]

(27]

(28]

[29]

(30]

(31]

(32]

(33]

(34]

of a mango-based fruit bar,” Dyna, vol. 86, no. 210, pp. 276-
283, 2019.

C. N. Ledeker, D. H. Chambers, E. Chambers IV, and
K. Adhikari, “Changes in the sensory characteristics of mango
cultivars during the production of mango purée and sorbet,”
Journal of Food Science, vol. 77, no. 10, pp. S348-S355, 2012.

F. Appiah, P. Kumah, and I. Idun, “Effect of ripening stage on
composition, sensory qualities and acceptability of Keitt
mango (Mangifera indica L.) chips,” African Journal of Food,
Agriculture, Nutrition and Development, vol. 11, no. 5, 2011.
Deepika, P. Panja, D. S. Marakand, and P. K. Thakur, “Effect of
packaging on quality of enriched fruit bars from aonla (Embli-
caofficinalis G.) during storage,” International Journal of Agri-
culture, Environment and Biotechnology, vol. 9, no. 3, p. 411,
2016.

S. Ahmad, A. K. Vashney, and P. K. Srivasta, “Quality attri-
butes of fruit bar made from papaya and tomato by incorpo-
rating hydrocolloids,”  International Journal of Food
Properties, vol. 8, no. 1, pp. 89-99, 2005.

A. P. Olalusi and O. Erinle, “Influence of drying temperature
and pretreatment on the drying characteristics and quality of
dried cashew (Anacardium occidentale L.) apple slices,” Croa-
tian Journal of Food Science and Technology, vol. 11, no. 1,
pp. 97-103, 2019.

M. Mathlouthi, “Water content, water activity, water structure
and the stability of foodstuffs,” Food Control, vol. 12, no. 7,
pp. 409-417, 2001.

M. C. Zamora, J. Chirife, and D. Rold4n, “On the nature of the
relationship between water activity and % moisture in honey,”
Food Control, vol. 17, no. 8, pp. 642-647, 2006.

N. Korley Kortei, G. Tawia Odamtten, M. Obodai, V. Appiah,
and P. Toah Akonor, “Preliminary shelf life studies of in-vitro
antioxidant potential of gamma irradiated dried mushrooms
(Pleurotus ostreatus Ex. fries) Kummer in Ghana,” Croatian
Journal of Food Technology, Biotechnology and Nutrition,
vol. 9, no. 2, pp. 1-13, 2016.

A. Deroeck, D. Sila, T. Duvetter, A. Vanloey, and M. Hendrickx,
“Effect of high pressure/high temperature processing on cell
wall pectic substances in relation to firmness of carrot tissue,”
Food Chemistry, vol. 107, no. 3, pp. 1225-1235, 2008.

T.P.Dao, D. V. Nguyen, T. Y. N. Tran et al., “Effects of tannin,
ascorbic acid, and total phenolic contents of cashew (Anacar-
dium occidentale L.) apples blanched with saline solution,”
Food Research, vol. 5, no. 1, pp. 409-416, 2020.

N.Y.T. Tran, N. P. T. Nhan, V. T. Thanh et al., “Effect of stor-
age condition on color, vitamin C content, polyphenol content
and antioxidant activity in fresh soursop pulp (Annona muri-
cata L.),” IOP Conference Series: Materials Science and Engi-
neering, vol. 736, no. 2, article 022065, 2020.

M. K. Sharif, M. S. Butt, H. R. Sharif, and M. Nasir, “Sensory
evaluation and consumer acceptability,” Handbook of Food
Science and Technology, vol. 10, pp. 361-386, 2017.

N.D. Vu,N. T. Y. Tran, T. D. le et al., “Kinetic model of mois-
ture loss and polyphenol degradation during heat pump dry-
ing of soursop fruit (Annona muricata L.),” PRO, vol. 10,
no. 10, p. 2082, 2022.

K. Nishinari, Y. Fang, and A. Rosenthal, “Human Oral pro-
cessing and texture profile analysis parameters: bridging the
gap between the sensory evaluation and the instrumental mea-
surements,” Journal of Texture Studies, vol. 50, no. 5, pp. 369-
380, 2019.

(35]

(36]

(37]

(38]

(39]

(40]

(41]

(42]

[43]

(44]

[45]

(46]

(47]

(48]

[49]

11

D. Gawkowska, J. Cybulska, and A. Zdunek, “Structure-related
gelling of pectins and linking with other natural compounds: a
review,” Polymers, vol. 10, no. 7, p. 762, 2018.

A. Dafe, H. Etemadi, A. Dilmaghani, and G. R. Mahdavinia,
“Investigation of pectin/starch hydrogel as a carrier for oral
delivery of probiotic bacteria,” International Journal of Biolog-
ical Macromolecules, vol. 97, pp. 536-543, 2017.

R. Wang and R. W. Hartel, “Effects of moisture content and
saccharide distribution on the stickiness of syrups,” Journal
of Food Engineering, vol. 284, article 110067, 2020.

M. K. Mahawar, K. Jalgaonkar, B. Bibwe, T. Kulkarni,
B. Bhushan, and V. S. Meena, “Optimization of mixed aonla-
guava fruit bar using response surface methodology,” Nutri-
tion & Food Science, vol. 48, no. 4, pp. 621-630, 2018.

Y. Shin, R. H. Liu, J. F. Nock, D. Holliday, and C. B. Watkins,
“Temperature and relative humidity effects on quality, total
ascorbic acid, phenolics and flavonoid concentrations, and
antioxidant activity of strawberry,” Postharvest Biology and
Technology, vol. 45, no. 3, pp. 349-357, 2007.

T. P. Dao, D. N. Vu, D. V. Nguyen, V. T. Pham, and T. Y. N.
Tran, “Study of jelly drying cashew apples (Anacardium occi-
dentale L.) processing,” Food Science & Nutrition, vol. 10,
no. 2, pp. 363-373, 2022.

W. Somsub, R. Kongkachuichai, P. Sungpuag, and
R. Charoensiri, “Effects of three conventional cooking
methods on vitamin C, tannin, myo- inositol phosphates con-
tents in selected Thai vegetables,” Journal of Food Composition
and Analysis, vol. 21, no. 2, pp. 187-197, 2008.

U. Tylewicz, M. Nowacka, K. Rybak, K. Drozdzal, M. Dalla
Rosa, and M. Mozzon, “Design of healthy snack based on kiwi-
fruit,” Molecules, vol. 25, no. 14, p. 3309, 2020.

M. Saleh Kourany, K. Ibrahim Khalil, S. A. Eltawab Mahmoud,
and A. A. E. R. A. El Azim Mohdaly, “Protein fortified mango
and guava fruit bars: ingredients optimization, quality evalua-
tion and storage stability,” International Journal of Current
Microbiology and Applied Sciences, vol. 6, no. 12, pp. 2865-
2877, 2017.

H. Tian, Z. Pan, Y. Zhu, T. H. Mchugh, and Y. Ying, “Quality
of frozen fruit bars manufactured through infrared partial
dehydration,” Journal of Food Processing and Preservation,
vol. 37, no. 5, pp. 784-791, 2013.

R. M. Salleh, T. L. Ying, and L. Mousavi, “Development of fruit
bar using sapodilla (Manilkara zapota L.),” Journal of Food
Processing and Preservation, vol. 41, no. 2, pp. 1-7, 2017.

K. Jalgaonkar, M. K. Mahawar, R. K. Vishwakarma, U. S. Shiv-
hare, and V. E. Nambi, “Optimization of process condition for
preparation of sapota bar using refractance window drying
method,” Drying Technology, vol. 38, no. 3, pp. 269-278, 2020.

S. Latif, M. Zaghloul, S. Abdel-Hameed, and A. Z. Mursi,
“Effect of fortification with sesame protein isolate, vitamin C
and calcium carbonate on drying kinetics, nutritional and
quality properties of guava and strawberry fruit bars,” Journal
of Food and Dairy Sciences, vol. 11, no. 12, pp. 369-376, 2020.

S. M. Jafari, S. S. Jabari, D. Dehnad, and S. A. Shahidi, “Effects
of thermal processing by nanofluids on vitamin C, total pheno-
lics and total soluble solids of tomato juice,” Journal of Food
Science and Technology, vol. 54, no. 3, pp. 679-686, 2017.

K. Kulwinder and K. A. Singh, “Drying kinetics and quality
characteristics of beetroot slices under hot air followed by
microwave finish drying,” African Journal of Agricultural
Research, vol. 9, no. 12, pp. 1036-1044, 2014.



12

(50]
(51]

(52]

(53]

(54]

(55]

(56]

(57]

(58]

(59]

(60]

(61]

[62]

[63]

(64]

[65]

J. Troller and J. Christian, Water Activity and Food, Elsevier,
2012.

C. Chen, “Relationship between water activity and moisture
content in floral honey,” Food, vol. 8, no. 1, p. 30, 2019.

O.]. Parn, R. Bhat, T. K. Yeoh, and A. A. Al-Hassan, “Develop-
ment of novel fruit bars by utilizing date paste,” Food Biosci-
ence, vol. 9, pp. 20-27, 2015.

K. J. Chua, A. S. Mujumdar, M. N. A. Hawlader, S. K. Chou,
and J. C. Ho, “Batch drying of banana pieces - effect of step-
wise change in drying air temperature on drying kinetics and
product colour,” Food Research International, vol. 34, no. 8,
pp. 721-731, 2001.

M. K. Krokida, C. T. Kiranoudis, Z. B. Maroulis, and
D. Marinos-Kouris, “Effect of pretreatment on color of dehy-
drated products,” Drying Technology, vol. 18, no. 6,
pp. 1239-1250, 2000.

P. Nafri, A. K. Singh, A. Sharma, and I. Sharma, “Effect of stor-
age condition on physiochemical and sensory properties of
papaya jam,” Journal of Pharmacognosy and Phytochemistry,
vol. 10, no. 2, pp. 1296-1301, 2021.

J.-P. Chun and D. J. Huber, “Polygalacturonase-mediated sol-
ubilization and depolymerization of pectic polymers in tomato
fruit cell walls1,” Plant Physiology, vol. 117, no. 4, pp. 1293
1299, 1998.

S. C. F. Pinheiro and D. P. F. Almeida, “Modulation of tomato
pericarp firmness through PH and calcium: implications for
the texture of fresh-cut fruit,” Postharvest Biology and Technol-
0gy, vol. 47, no. 1, pp. 119-125, 2008.

M. Q. Guo, X. Hu, C. Wang, and L. Ai, “Polysaccharides: struc-
ture and solubility,” in Solubility of Polysaccharides, InTechO-
pen, 2017.

J. Bonilla, E. Talon, L. Atarés, M. Vargas, and A. Chiralt,
“Effect of the incorporation of antioxidants on physicochemi-
cal and antioxidant properties of wheat starch—chitosan films,”
Journal of Food Engineering, vol. 118, no. 3, pp. 271-278,2013.

F. Van de Velde, M. E. Pirovani, M. S. Cdmara, D. R. Giiemes,
and C. H. Bernardi, “Optimization and validation of a UV-
HPLC method for vitamin C determination in strawberries
(Fragaria ananassa Duch.), using experimental designs,” Food
Analytical Methods, vol. 5, no. 5, pp. 1097-1104, 2012.

X. Cheng, X. Huang, S. Liu, M. Tang, W. Hu, and S. Pan,
“Characterization of germin-like protein with polyphenol oxi-
dase activity from Satsuma mandarine,” Biochemical and Bio-
physical Research Communications, vol. 449, no. 3, pp. 313-
318, 2014.

W. Piang-Siong, P. de Caro, A. Marvilliers et al., “Contribution
of trans-aconitic acid to DPPH scavenging ability in different
media,” Food Chemistry, vol. 214, pp. 447-452, 2017.

L. M. Tijskens, S. Barringer, and E. S. Biekman, “Modelling the
effect of PH on the colour degradation of blanched broccoli,”
Innovative Food Science & Emerging Technologies, vol. 2,
no. 4, pp. 315-322, 2001.

M. L. Failla, T. Huo, and S. K. Thakkar, “In vitro screening of
relative bioaccessibility of carotenoids from foods,” Asia
Pacific Journal of Clinical Nutrition, vol. 17, no. 1, pp. 200-
203, 2008.

L. Mao, D. Xu, J. Yang, F. Yuan, Y. Gao, and J. Zhao, “Effects of
small and large molecule emulsifiers on the characteristics of
B-carotene nanoemulsions prepared by high pressure homog-
enization,” Food Technology and Biotechnology, vol. 47, no. 3,
Pp. 336-342, 2009.

[66]

[67]

(68]

[69]

[70]

(71]

(72]

(73]

(74]

[75]

[76]

(771

International Journal of Food Science

T. Ngapo, B. H. Wilkinson, and R. Chong, “The unexpected
behaviour of 1,5-Glucono-§-lactone-induced myosin gels
upon dialysis,” Food Chemistry, vol. 55, no. 3, pp. 271-279,
1996.

C.-Y. Tai and B. H. Chen, “Analysis and stability of caroten-
oids in the flowers of daylily (Hemerocallis disticha) as affected
by various treatments,” Journal of Agricultural and Food
Chemistry, vol. 48, no. 12, pp. 5962-5968, 2000.

T. M. Kyi, W. R. W. Daud, A. B. Mohammad, M. Wahid Sam-
sudin, A. A. H. Kadhum, and M. Z. M. Talib, “The kinetics of
polyphenol degradation during the drying of Malaysian cocoa
beans,” International Journal of Food Science ¢ Technology,
vol. 40, no. 3, pp. 323-331, 2005.

D. Bermudez-Aguirre and G. V. Barbosa-Cénovas, “Disinfec-
tion of selected vegetables under nonthermal treatments: chlo-
rine, acid citric, ultraviolet light and ozone,” Food Control,
vol. 29, no. 1, pp. 82-90, 2013.

E. Manolopoulou and T. Varzakas, “Effect of storage condi-
tions on the sensory quality, colour and texture of fresh-cut
minimally processed cabbage with the addition of ascorbic
acid, citric acid and calcium chloride,” Food and Nutrition Sci-
ences, vol. 2, no. 9, pp. 956-963, 2011.

H. M. C. Azeredo, R. Morrugares-Carmona, N. Wellner,
K. Cross, B. Bajka, and K. W. Waldron, “Development of pec-
tin films with pomegranate juice and citric acid,” Food Chem-
istry, vol. 198, pp. 101-106, 2016.

S.K. S. Begum, K. Jyothi, and A. Girwani, “Effect of blending of
protein and f-carotene on quality of guava fruit bar,”
Advances, vol. 5, no. 6, p. 2083, 2016.

R. Ciriminna, A. Fidalgo, R. Delisi, L. M. Ilharco, and
M. Pagliaro, “Pectin production and global market,” Agro
Food Industry Hi Tech, vol. 27, no. 5, pp. 17-20, 2016.

P. Aggarwal, S. Kaur, and N. Kaur, “Intermediate moisture
kinnow bar from low grade kinnow mandarins: phytonutri-
tional profile, morphological characterization, and storage sta-
bility,” Food Bioscience, vol. 49, article 101837, 2022.

T. Jia, J. Zeng, H. Gao et al., “Effect of pectin on properties of
potato starch after dry heat treatment,” Tropical Journal of
Pharmaceutical Research, vol. 18, no. 7, pp. 1375-1384, 2021.

M. Bekele, N. Satheesh, and J. A. Sadik, “Screening of Ethio-
pian mango cultivars for suitability for preparing jam and
determination of pectin, sugar, and acid effects on physico-
chemical and sensory properties of mango jam,” Scientific
African, vol. 7, article e00277, 2020.

C. Phimpharian, A. Jangchud, K. Jangchud, N. Therdthai,
W. Prinyawiwatkul, and H. K. No, “Physicochemical charac-
teristics and sensory optimisation of pineapple leather snack
as affected by glucose syrup and pectin concentrations,” Inter-
national Journal of Food Science & Technology, vol. 46, no. 5,
pp. 972-981, 2011.



	Effects of pH, Total Soluble Solids, and Pectin Concentration on Color, Texture, Vitamin C, and Sensory Quality of Mango Fruit Bar
	1. Introduction
	2. Material and Methods
	2.1. Samples
	2.2. Chemicals and Agents
	2.3. Processing
	2.4. Determination of Moisture Content
	2.5. Determination of Activity Water
	2.6. Determination of Color (L&midast;, a&midast;, and b&midast;)
	2.7. Determination of Break Force (Hardness)
	2.8. Determination of Total Ascorbic Acid
	2.9. Sensory Evaluation
	2.10. Statistical Analysis

	3. Result and Discussion
	3.1. Effect of the Blending Process on the Quality of the Fruit Bar
	3.2. Effect of pH on the Quality of the Fruit Bar
	3.3. Effect of Pectin Concentration on the Quality of the Fruit Bar

	4. Conclusion
	Data Availability
	Conflicts of Interest
	Acknowledgments



