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Nutrient Contents and Nutrition Values of Mango cv.
Nam Dok Mai Sithong in Dongmullek District,
Amphoe Muang, Phetchabun Province
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Abstract

The objective of this research is to study the quantity of nutrients and nutritive value in mango
cv. Nam Dok Mai Sithong growing in cultivated area of Dong mullek District, Amphoe Muang,
Phetchabun Province by comparing a number of 20 green and ripe mango. According to the study, it
revealed that 100 grams of edible part of both green and ripe mango contains 2.0 and 1.2 grams oftotal
dietary fiber, respectively, 7 and 15 °Brix of total soluble solid, respectively, and 62.6 and 78.7 kcal of
energy, respectively. In respect of nutrients, it revealed that 100 grams of edible part of both green and
ripe mango contains 7 and 5 mg. of nitrogen, respectively, 2 and 4 mg. of sodium, respectively, and 20
and 16 mg of phosphorus, respectively. A percentage of total nutritive value contains a quantity of
moisture, protein, fat, ash and crude fiber of 79.0, 2.23, 0.44, 0.30, 16.03 and 2.00%, while ripe mango
contains 82.6, 2.19, 0.52, 0.40, 13.09 and 1.20%, respectively.

Keywords : Nam Dok Mai Sithong mango, Nutrition Values, Nutrient Contents
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