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ABSTRACT 
Mango seed kernel contained a considerable amount of butter (21 The butter had melting point of 32°C, 

acidity 0. 76 %. peroxide value 2.782 meqikg and iodine value 55.15, indicated that the characteristics of mango seed 
kernel butter (MSKH) arc in the normal range of edible oi Is. Stearic acid was the predominant fatty acid (45.592%), 
while oleic acid was the major unsaturated fatty acid (37 .189%). The oxidative stability (induction period/hrs) and 
the total phenolic content (mg GAE/g butter) ofMSKB were 148.4 and 21.97. respectively. The effect of replacing 
shortening at levels of 25. 50 and I 00% by MSKB on the quality characteristics of batter and muffins was inves­
tigated. Muffin batter incorporated with 50% MSK B had the best viscosity being 16402.47 cp closed to that of the 
control ( 15373.46 cp) at the same shear rate of 16.2 S- 1 _ Measurements of tenderness (penetrometer) indicated that 
the replacement by 50% MSKB was significantly (P> 0.05) affected and the produced muffins were more tender than 
other muffln samples. The replacement by MSKB sh<med no extreme effects on weight loss and specific volume of 
muffins. As the replacing of MSKB increased, the colour of muffins crumb and crust were lighter than that ~1f the 
control. Both samples contained 25% and 50% MSKB had lower values of a* (red component) than that of the control 
sample. The control muffins showed high purity (25.80) followed by muffin samples contained 50% MSKB (20.17) 
·with total intensity 66.46 and 68.51, respectively. The highest content of total phenolic compounds and scavenging 
actiYity of muffins were appeared in l 00% MSKB replacement muffins. Depending on sensory evaluation, the best 
ratio ofreplaeing shortening by extracted MSKB \vas 50%. 
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INTRODUCTION 
Mangos belong to the genus J4angifera of the 

family Anacardiaceae. The genus A1ang[fera con­
tains several species that bear edible fruit. Most of 
the fruit trees that arc commonly known as mangos 
belong to the species Mangif'era indica (Nzikou et 
al, 2010) 

In Egypt, mango is the most popular fruits and 
is cultivated almost in the whole of the Nile val­
ley and around the desert. There are several vari­
eties grown in Egypt, the better knO\vn cultivars 
are Alphonso, Pairi. Zebda, Mahroka, Balady and 
Suceary ( El- Soukkary et al 2000). As with many 
fruits, the edible fleshly portion or pulp of mango 
fruit is relished to the extent of commercialization. 
A wide variety or processed products derived there 
from include canned whole or sliced mango pulp in 
brine or in syrup, mango juice, nectar, jam, sauce, 
chutney and pickle (Vandrendriessche, 1976). 

Appreciable amounts of seeds could result as 
a waste from manufacturing of mango fruits, this 

may cause an ecological problem towards micro­
bial contamination and pollution. Consequently, 
considerable amounts of edible oil could be ob­
tained. El- Bastawesy el a! (2007) revealed that, 
mango seed had high content of oil (21.85% on dry 
basis) and the chemical properties of this oil was in 
the normal range of edible oils. 

Mohamed & Girgis (2005), reported that man­
go seed kernel oil can be utilized as a source of ed­
ible oil and they tound that the f.:·ttty acids profile 
showed that stearic (27-46%) and oleic (40-48.3%) 
acids \Vcre the predominant fatty acids of the mango 
seed kernel fat, while palmitic, linoleic, linolenic, 
arachidonic and behenic acids were found in small 
amounts. Also, they found that, the total phenolic 
content of mango seed kernel was T2 mg/1 00 g. 

Yousset~ ( 1999) indicated that, adding 1% of 
crude oil extracted trom mango seed kemel ex­
hibited antioxidant potency similar to that of 200 
ppm of BHT against oxidation of sunflower oil. 
Mango seed kernels are good source of polyphe-


















