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Abstract

Evaluation of the nutritional value and shelf life of mango compote. Because mango the food
preservation of the sucrose in the product, Thus, the armount of sucrose in mango compote, it s critical
to consumer acceptance. Mango products containing suicrose 70 percent (by weight of mango pickle) is
a product that has been accepted for Mango. Appearance, color, odor, taste, appearance, texture And
overall liking the most testingManga products the had the moisture content of 66.10 percent protein,
0.28 percent fat, 0.33 percent ash, 0.75 fiber were 1.09 percent carbohydrate 32.56 and total energy
134.33 kilo catories throughout the period in between keeping by packing the sample plastic bags, poly
ethylene. Storage at 4°C and 30° C. The temperature is keeping both L* a* and b* decreased. By the
change L* a* and ©* of mango, Keeping in 4°C only slightly. When compared with keeping temperature
of 30° C and microbial count pathogenic by mango community product standard No. 161/2546, Mango
during the storage products at 4°C and 30°C. The shelf life processed mango products were stored at
#°C. The volume total plate count yeast and mold count was compote mango storage temperature of
30°C processed mango products stored at 4°C could be stored for a period 14 days and mango
compote storage temperature of 30°C can keeping for a period 7 days.
Keyword: mango compote, sucrose, preservation
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