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Abstract 
The nutritional and therapeutic value of mango justifies as “King of Fruits” and processing of mango 
fruits into value added products would be boon to the processor as well as grower. RTS- beverages 
preparation require low cost and low energy processing technology, simple and adaptable in rural 
countryside with limited skill and resources. As the raw produce goes for processing, screening of eight 
important cultivars (viz Mithua, Bombay-green, Gulabkhas, Zardalu, Langra, Dashehari, Alphonso and 
Himsagar) of mango grown under Chhotanagpur plateau region of Jharkhand were undertaken. 
Simultaneously, encourage commercial cultivation of mango varieties suitable to grow. The screening 
result of cultivars show maximum average fruit weight was recorded in Himsagar (220.0 g) and 
Dashehari had smallest fruit weight (104 g), which is too small size but still liked by people. Pulp 
percentage more than 70 percent found in cv. Gulabkhas, Langra, Alphonso, Himsagar, Bombay-green 
and Dashehari. Maximum TSS of juice was in Langra (19.50 B). On overall screening of physico- 
chemical analysis of fruits and prepared RTS beverages at 150 B showed Alphonso, Himsagar and Langra 
are mostly accepted and Mithua and Zardalu are least accepted on 9 point Hedonic scale. 
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Introduction 
There is an increasing demand for mango fruits and processed products both for domestic and 
export consumption. Although a huge germplasm of mango is known to exist in India, only a 
few are commercially identified. With the increasing awareness as well as demand for export 
and processing of mango, there is an urgent need for widening the scope of search area to 
greater number of varieties for export processing and fresh domestic market. So, the present 
study of screening of mango varieties were under taken for this purpose. Simultaneously, this 
would encourage commercial cultivation of mango based on a number of varieties rather than 
depending on present one or two varieties and thus ensuring constant, regular supply of fruits 
which is a must for export and processing industries. 
 
Material and Method 
The fruits of eight varieties (Mithua, Bombay-green, Gulabkhas, Zardalu, Langra, Dashehari, 
Alphonso and Himsagar) were procured from the local market and Horticultural orchard of the 
Department of Horticulture, B.A.U. Ranchi and were packed in cartoon lined with newspaper. 
After 3-5 days under ambient conditions, the fruits were ripened and were use for the study. 
Fruits of big, medium and small size were selected from each variety. The physical 
characteristics of fruits (viz. average fruit weight, volume, peal %, pulp%, and juice%) was 
taken by their usual method and TSS by hand refractometer and reading were expressed as 
degree brix (0B). the ph was determined by using eitp ph meter. total tritable acidity and total 
sugar were estimated by methods described in AOAC. The RTS was prepared from the 
homogenized and sterilized mango pulp with a composition of 15% pulp, 2.5 gm citric acid 
per kilogram and 15 0 brix TSS. The prepared RTS was filled into the glass bottles (200 ml 
cap), crown corked and sterilized in boiling water for 10 minutes. The organoleptic score of 
the chilled RTS beverages was taken by a panel of soven semi skilled judges on hedonic scale 
and methodology of Ranjanna (1994) and Amesine et al. (1965). 
 
Result and Discussion 
Eight important cultivars of India, grown in experiment from and local villages, were 
screening for processing characteristics. 
The average fruit weight of different varieties varied from 104 gm to 220 gm (table-1) 
Dasehari had smallest fruit weight (104 gm) which is too small a size but still liked
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by people being a sucking sweet had an average fruit variety. 
The varieties, Himsagar, Langra, Alphanso had an average 
fruit weight near to 200 g and are suitable for either export or 
processing industry. Since mango fruit is peeled manually in 
the processing centre in India. Smaller size of the fruits is not 
liked for economic reasons.  
The high pulp percentage is an important factor determining 
the suitability of the variety for processing. Zardalu and 
Mithua with a pulp percentage of less than70 do not provide 
much advantage for processing. Gulabkhas, Langra, 
Alphonso, Himsagar, Bombay-green, Dashehari, all had 70 
percent or above pulp percentage and hence could be 
considered good for processing. Total soluble solids are 
important as being cost effective, ie. Higher TSS means less 
amount sugar would require for preparation of RTS and other 
beverages. The TSS content were maximum in Langra 
(19.5oB) followed by Bombay- green (18.6oB) while least in 

Dashehari (16.5oB), Alphonso and Zardalu (17.2oB).however 
Dashehari, Zardalu and Langra are fibrous, which is negative 
trait for RTS beverages. Acidity is another important 
character which has greater commercial utility during RTS 
preparation, was absorbed to be the highest in Dashehari 
(0.36%) followed by Alphonso and Zardalu (0.34%), 
Himsagar and Mithua. Lowest in Langra (0.26%) and 
Bombay -green (0.27%). Highest Ph(5.40) in langra while 
lowest in Alphonso and Dashehari (4.10).Total sugar content 
is highest in Langara (15.60%) and lowest in Himsagar 
(12.84%). 
The organoleptic score of RTS beverages prepared from ripe 
fruits were mostly acceptable with Alphonso, Himsagar and 
Langra scoring above 7.5 points out of 9 on the Hedonic scale 
(Table 2). Mithua had average score of 6.75 followed by 
Zardalu 7.01. These two cultivars were thus not considered 
good for processing. 

 
Table 1: Physical characteristics of different varieties of mango 

 

variety Average wt (gm) Average vol (cc) Average peal % Average stone % Average pulp % Average Juice % 
Mithua 129.0 124.00 15.60 17.90 66.50 63.9 

Bombay Green 189.0 181.20 12.40 16.50 71.10 66.2
Gulabkhash 145.0 142.00 11.60 12.60 75.80 73.5 

Jardalu 192.0 187.50 16.50 19.40 64.10 56.2 
Langra 210.0 206.30 10.50 14.60 74.90 68.4

Dasehari 104.0 100.20 16.50 12.40 71.10 66.0 
Alphansoo 195.0 191.00 12.80 12.50 74.70 71.2 
Himsagar 220.0 215.00 12.65 15.10 72.25 69.1 

 
Table 2: Physico chemical characteristics of pulp and organoleptic 

quality of different varities. 
 

variety 
TSS 
Brix 

Ph 
Acedity 

% 
Total 

suger % 
Organoleptic 

score 
Mithua 17.5 4.25 0.33 13.8 6.75 

Bombay Green 18.6 5.25 0.27 15.38 7.09 
Gulabkhash 17.8 4.45 0.32 13.93 7.35

Jardalu 17.2 4.15 0.34 13.84 7.01 
Langra 19.5 5.40 0.26 15.60 7.56 

Dasehari 16.5 4.10 0.36 11.70 7.40 
Alphansoo 17.2 4.10 0.34 13.23 7.61 
Himsagar 17.4 4.20 0.33 12.84 7.49 

 
References 
1. AOAC. Official Methods of Analysis. Association of 

Official Analytical Chemists. W. Hortwitz., 14 th edn. 
Washington DC, USA, 1984. 

2. Amerine MA, Pangborn RM, Roessler EB. Principles of 
Sensory evaluation of food. Academic Press, New York 
and London, 1965. 

3. Bhardwaj RL, Mukherjee S. Effect of fruit juice blending 
ratios on kinnow juice preservation at ambient storage 
condition. African. J Food. Sci. 2011; 5(5):281-286. 

4. Chandegara VK, Varshney AK. Processing and Products 
A review. Int. J Med. Arom. Plants. 2013; 3(4):492-506. 

5. Shams MD. Processing indigenous fruits and vegetables 
to improve livelihood of rural poor in Madhupur Region. 
Technical Bulletin. 2009; 9:65-66. 

6. Ranganna S. Handbook of Analysis and quality control 
for fruit and vegetable products, 2nd Edn. Tata Mc Graw 
Hill Publishing Co. ltd., New Delhi, India, 1994. 

7. Srivastava RP, kumar S. Fruits and Vegetable 
Preservation (Principles and Practices. International Book 
Distributing Co., Lucknow, India, 1994. 

8. Tendon DK, Kumar S, et al. Storage study on bael-
papaya blended RTS beverage. Indian Food Packer. 
2007; 59(6):91. 

9. Thakur KS, Barwal V. Studies on preparation and 
evaluation of squash from unmarketable kiwi fruit. Indian 
Food Packer. 1998; 52(1):26-27. 

10. Tiwari S, Chaurasiya AK, Prasad J, Vishwanath. 
Preparation and preservation of litchi (Litchi chinensis S.) 
RTS beverage. Beverage and Food World. 2007; 
34(6):67-69. 

11. Verma N, et al. Quality Evaluation of Cottage Level 
Processed Value Added Fruits Products. J of Food 
Products Development and Packaging. 2014; 1:22-30. 


