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Abstract

Mango is an economic fruit with potential functional food. The purpose of this study was to develop the
fermentation process of mango juice using two-stage fermentation technology for further application in food and
beverage development. Results showed that diammonium phosphate and thiamine supplements in mango juice as
nutrient sources for the first-stage fermentation affected significantly different product quality (p<0.05). Utilization of
different strains of bacteria in the second-stage fermentation produced various amounts of total acidity in the
products (p<0.05) while different values of total phenolic content and antioxidant activity were not observed (p>0.05).
This research demonstrated the potential of using nutrient supplements in mango juice for two-stage fermentation

which could be further applied for development of functional food and beverage products.
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2 500 120 SP500D120T
3 0 0 MHODOT

4 500 120 MH500D120T
5 250 0 MH250D0T

DAP = Diammonium phosphate
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Protein content (ug/ml)° 81.14 89.91
Total phenolic content (mg/l) 112.97 116.36
Antioxidant activity (% ABTS) ° 68.60 52.05

*FAN @8 Free Ql-amino nitrogen, bIﬂiﬁu AR
lusduvvaesls@unazas’ld, e Aiamzdlasnis
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PUADUN 1

Treatment pH TA (%) TSS (°Brix)
SPODOT 3.09+0.00°  0.83+0.01®  12.10+0.70°
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