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PRODUCT DESCRIPTION

A huge amount of byproduct is produced during mango processing
which is a rich source of many utilizable components. Peel
accounts for 15% of the byproduct, stones 18% and 8 to 10 %
byproduct from pulp. Fruit byproduct can be converied to value
added products which will reduce environmental pollution and
waste disposal. Mango peel, pulp and kernel flour prepared frorm
matured unripe Perlis Sunshine mango was evaluated for proximate
analysis, total dietary fiber, antioxidant activity and total phenolic
content. This product enhances the anticancer, antidiabetic
properties and reduction of obesity therefore promoting healthy
dietary intake. Supplementation of Perlis Sunshine mango peel
fiour to wheat flour was found to increase chemical composition
especially in fiber and ash content although there was a slight
decrease in protein. Thus, Perlis Sunshine mango peel flour can be

Blended dried mango peel,
pulp and kerne!

Peal flour

Peel, pilp and kesed four products

added in chapati and biscuit formulas so as to develop high fiber RESULTS
chapati and biscuits to help consumers increase their daily fibre
intake. Result for Chapati
| MangoPeel | MangoPulp | Mango Kernel
APPLICATIONS |commstion | cnvo | M | M |
Carbohydrate 325 35.0 40.0 36.0
« Flour in bakery products B il L 1d 18
* Flour in food industries it 80 12 A =
) L. R . Dietary Fiber 1.2 64 5.0 43
* Food Supplement in antioxidant and dietary fiber IDF 08 43 33 21
SDF 04 21 17 22
COMMERCIAL POTENTIALS | Calories (keal) | 170 171 180 175
= As composite flour. Result for Biscuit
» Bakery product such as high fiber bread, cake, biscuits, chapati , : " Mango Pe
’ s s i rerars | ot | gnFee]
and crackers. omaustin %) Controf et Lo
Moisture 12.99 12.33
NOVELTIES Ash 0.89 122 1.32 1.67
Protein 8.96 5.63 437 5.54
o The first innovative product of Perlis Sunshine Mango flour as i L UL 9.50 10.04
] i Crude Fibre 1.98 497 410 435
chapati and biscuit
* Anticancer, antidiabetic and antiobesity properties L fe 4 o o
? : Calorie (kcal) 329 310 | 330 320
= High fiber, antioxidant and total phenolic content
» Natural sources
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