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RESUMEN

Frutos de mango (Mangifera indica L.) cv. ‘Haden’ fueron procesados minimamente y almacenados a 5 °C durante 14 d. A intervalos de 2 d se
determinaron las variables fisicoquimicas de color [L*, a* y b*, y los valores derivados: croma (C*), angulo de matiz (h°) y diferencia total de color
(AE*)], asi como sélidos solubles totales (SST), firmeza y pH. También se evaluaron los atributos sensoriales de olor caracteristico, apariencia,
brillo, color, sabor, textura, acidez y dulzor, mediante un panel entrenado. Se llevo a cabo un analisis de componentes principales (ACP) y analisis
de regresion, para identificar las variables con mayor variabilidad durante el almacenamiento y estimar la tasa de cambio tanto de diferentes
atributos sensoriales como de variables fisicoquimicas. El ACP indicé que la menor variabilidad del mango fresco cortado fue con respecto a h° y
SST. Los atributos sensoriales con menor cambio fueron acidez, textura, dulzor y olor. El analisis de regresion indicé que el brillo present6 la
mayor tasa de cambio, mientras que el olor caracteristico tuvo la mayor duracién en el producto durante el almacenamiento. Entre las variables
fisicoquimicas, las de mayor y menor tasa de cambio fueron croma (C*) y firmeza, respectivamente. Los cambios fisicoquimicos y atributos
sensoriales con mayor variabilidad y mayor tasa de deterioro, cambios criticos durante el almacenamiento, pueden usarse como indicadores del
deterioro en estudios de vida de anaquel del mango fresco cortado.
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SUMMARY

‘Haden’ mango (Mangifera indica L.) fruits were minimally processed and stored at 5 °C during 14 d. At 2 d intervals, processed fruits were
sampled to evaluate physicochemical variables of color [L*, a*, b*, and derived values: chroma (C*), hue angle (h°) and total color difference
(AE#*)], as well as sensory attributes: sweetness, texture, brightness, color, flavor, odor and appearance, as perceived by a trained panel. Data were
analyzed using principal components analysis (PCA) and regression to assess changes physicochemical variables and sensory attributes during
storage. Principal components analysis indicated that hue angle (h°) and total soluble solids (TSS), and the sensory attributes of acidity, texture,
sweetness and odor, showed a slight relevance on the variability observed on the sliced mango units during storage. Regression analysis indicated
that brightness had the highest deterioration rate, whereas odor was the attribute with less change during storage. In the same way, C* was the
physicochemical variable with the highest deterioration rate while the lowest deterioration was for firmness. Physicochemical and sensory changes
with the largest variability and with the highest deterioration rates, are critical changes that can be used as spoilage indicators in shelf-life studies of
fresh-cut mangoes.
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