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acid of commercial grade. e process ow chart for preparation of
mango pulp is given in Figure 1.

Storage treatments of mango pulp

e pasteurized mango pulp was subjected to di erent pre-
decided treatments and packed in 500 ml capacity glass bottles. e
following treatments were nalized on the basis of e cacy of chemical
preservatives. T = Control (without any chemical preservatives), T, =
0.2% sodium benzoate, T, = 0.2% potassium meta-bisulphite (KMS), T,
= 0.2% potassium sorbet, T, = 0.066% each of KMS + Sodium benzoate.

e treated mango pulp was stored for a period of 3 months at
ambient temperature (27-35°C). e pulp was assessed for microbial
and sensory attributes at an interval of 15 days for a total storage period

Volume 1 « Issue 3 « 2012


http://dx.doi.org/10.4172/scientificreports.184
http://dx.doi.org/10.4172/scientificreports.184

Citation: Sakhale BK, Pawar VN, Ranveer RC (2012) Studies on Effect of Chemical Preservatives on Keeping Quality of Kesar Mango Pulp. 1: 184.
doi: VFLHQIL, FUHSRUIV - 84

Page 2 of 3

(SE) and critical di erences (CD) at 5% level of signi cance were
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