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RESUMEN

El mango es uno de los productos mas perecibles cuando es comercializado como
producto de IV gama, siendo los recubrimientos comestibles una alternativa a este
problema. El objetivo de la presente investigacion fue evaluar el efecto de los
recubrimientos comestibles de aceite esencial de limén con alginato en la vida util
del Mangifera indica L. minimamente procesado. Se formularon 6 recubrimientos
variando las concentraciones del aceite esencial de limén (0.5, 1 y 1.5%) con dos
concentraciones de alginato (1 y 2%), mezclandolos con Tween 80 y glicerina,
considerando tres controles distintos (CO, C1 y C2). Se evaluaron propiedades
fisicoquimicas (pH, acidez titulable, sélidos solubles, humedad, pérdida de peso) y
organolépticas cada 4 dias durante 16 dias de almacenamiento bajo refrigeracion
(0, 4, 8, 12 y 16 dias). Para el analisis microbiolégico se evalu6é cada 8 dias. Se
determind que, a mayor concentracion de alginato y aceite esencial de limén hay
una disminucién de porcentaje de sélidos solubles (Brix®), acidez, pH, humedad,
pérdida de peso en comparacién a la muestra control (sin recubrimiento), siendo el
tratamiento T6 el que alargoé la vida util del fruto. Asimismo, presenté una buena
percepcion sensorial en color y textura sin embargo en cuanto al sabor y olor no fue
aceptado, no obstante, el tratamiento T5 que obtuvo resultados similares fue
organolépticamente admitido. La combinacién de estos dos insumos redujo
significativamente los microorganismos heter6trofos totales, levaduras y mohos
durante su almacenamiento. Adicionalmente se determiné la densidad y viscosidad
de los dos mejores recubrimientos (T5 y T6) y los controles C2 y C1. Este ultimo
control al tener menor concentracion de alginato obtuvo menor densidad y menor
viscosidad, demostrando que a mayor concentracion de alginato de sodio mayor es
la viscosidad. Las muestras analizadas presentaron un comportamiento no

newtoniano tipo pseudoplastico.

Palabras clave: Mango minimamente procesado, recubrimientos comestibles,

propiedades fisicoquimicas, organolépticas, analisis microbiolégico, vida util.
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ABSTRACT

Mango is one of the most perishable products when it is marketed as a fresh cut
product, with edible coatings being an alternative to this problem. The objective of
the present investigation was to evaluate the effect of edible coatings of lemon
essential oil with alginate on the shelf life of minimally processed Mangifera indica
L. 6 coatings were formulated varying the concentrations of lemon essential oil (0.5,
1 and 1.5%) with two concentrations of alginate (1 and 2%), mixing them with Tween
80 and glycerin, considering three different controls (CO, C1 and C2).
Physicochemical properties (pH, titratable acidity, soluble solids, humidity, weight
loss) and organoleptic properties were evaluated every 4 days during 16 days of
storage under refrigeration (0, 4, 8, 12 and 16 days). For microbiological analysis, it
was evaluated every 8 days. It was determined that, at a higher concentration of
alginate and lemon essential oil, there is a decrease in the percentage of soluble
solids (Brix°), acidity, pH, humidity, weight loss compared to the control sample
(without coating), being the treatment T6 which extended the useful life of the fruit.
Likewise, it presented a good sensory perception in color and texture; however, in
terms of flavor and smell it was not accepted; however, the T5 treatment that
obtained similar results was organoleptically accepted. The combination of these
two inputs significantly reduced total heterotrophic microorganisms, yeasts and
molds during storage. Additionally, the density and viscosity of the two best coatings
(T5 and T6) and the controls C2 and C1 were determined. This last control, having
a lower concentration of alginate, obtained lower density and lower viscosity,
demonstrating that the higher the concentration of sodium alginate, the higher the
viscosity. The analyzed samples presented a non-Newtonian pseudoplastic
behavior.

Keywords: Minimally processed mango, edible coatings, physicochemical

properties, organoleptic properties, microbiological analysis, shelf life.
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