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ABSTRACT
World production of mango is very high and Thailand is home to
various mango varieties. Mango puree is a rich source of dietary fiber and bioactive

compounds which act as antioxidative agents in the prevention of diseases. The trend
in functional food and addition of active ingredients to promote health benefits in
food, especially in snacks and dessert has been increasing. In this study mango puree
was added at 5%, 10% and 15% in Thai sticky dessert (Kanom Chan) and 1%, 2%
and 3% in bread and their bioactive compounds, physical properties, glycemic index
and sensory properties were investigated. Overall, mango puree increased the
phenolic compounds including sinapic acid, p- coumaric acid, caffeic acid,
chlorogenic acid, ellagic acid, epigallocatcechin gallate, gallic acid and maniferin in
Kanom Chan and bread compared to the control. Decreasing in glucose released was
observed in Kanom Chan substituted with mango puree at all levels. While, bread
substituted with mango puree increased the amount of glucose released. Color L*
value showed no significant difference (p>0.05) in Kanom Chan whereas addition of
mango puree decreased lightness of bread crust and bread crumb throughout the
occurrence of Maillard reaction. Kanom Chan and bread added with mango puree
showed lower hardness, cohesiveness, springiness and chewiness than the control.
Sensory analysis showed no significant difference (p>0.05) in Kanom Chan and bread
substituted with mango puree. We therefor suggest that the addition of mango puree
as an ingredient in foods caused improve elderly’s health and product value without
any effect on the consumer’s preference.
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