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Evaluation of local strains of mango (Mallgifera indica) grown in West Bengal* 
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Although a large number of mango (Mangifera indica 
L.) varieties are grown in West Bengal, most of them do 
not satisfy the requirements ot a good commercial variety. 
A careful survey and physico":chemical studies of the mango 
varieties are essential before taking up any planned 
programme for their commercial exploitation il~ mango 
industry. Further, without an accurate understanding of the 
varietal habits and characteristics, neither the selection of 
superior varieties nor any other intensive research is 
possible. The present study was undertaken to assess the 
poteritiality of the mango varieties grown in West Bengal 
by studying their physico~chemical charaCteristics. 

Twenty varieties of mango Were taken as experimental 
materials and these were collected from different mango­
growing pockets of West Bengal. Four typical trees of each 
variety with normal and uniform growth and of bearing age 
were selclcted for collection of fruits. For recording fruit 
characters, 4 typical fruits of each variety were sampled 
randomly· at maturity from the exposed parts of each tree. 
Physical and biochemical exmnination of the fruits of 
different varieties were made during 1995-97. Total and 
reducing sugar contents and titratable acidity of the fruits 
were determined (AOAC 1984). Total soluble solids (TSS) 
of the fruit were measured by a hand refructometer. Ascorbic 
acid content of the fruit was determined by usiilg 2, 6-
ciichlorophenol indophenol dye titration method (Ranganna 
1977). The experiment was laid out in randomized. block 
design. 

The fruits of 20 mango varieties had wide variations for 
average fruit weight and size. The average weight of fruit 
was recorded highest in. 'Suraya Pasand;, followed by 
'Rugni', while the lowest average weight in 'Subza'. The 
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length offruils v(lried between J 2.27 em ('Suraya Pasand') 
and 6.76 cm ('Subza'). The fruit of 'Sumya Pasand' showed 
the maximum diameter and thal of 'Saranga' the lowest. 
The average pulp and peel weight varied between 304.75 g 
('Suraya Pasand') and 56.25 g (,Talabi') 39.75 g ('Subza') 
and 12.50 g (,Rani') respectively. Fruits having higher 
weight, in general, had high pulp weight also. The higher 
pulp : stone ratio in 'Rugni', 'Sheeradar' and 'Suraya 
Pasand' indicates that ,these varieties are suitable for fruit 
processing. The higher ratio between peel weight and fruit 
weight in 'Sabsang', 'Shah Pasand', Sita Bhog', Subza', 
'Talabi' and 'Tephala' reveals that these vm'ieties can 
withstand transportation better. 

Marked variations in chemical composition of the fr\lits 
were recorded among the varieties (Table I). The total 
soluble solids of the fruits were maximum in 'Rani' and 
minimum in 'Tephala'. The highest total sligar con lent was 
recorded in 'Safdai' Pasand', whereas the lowest in 
'Tephala'. The reducing sugar content of the fruits of 
different varieties also varied significantly. The lowest 
titratable acidity of 0.09% was recorded in the fruits of 
'Sarudamani Bhog' and 'Sila Bhog'. The ascorbic acid 
contcnt was highest in the fruits of 'Shah Pasand'. The Total 
soluble solids: acid ratio was high (>100) in 'Rugni', 
'Safdal' Pasand', 'Sarncialllani Bhog', 'Situ Bhog' and 
'Totmlpuri Red Small'. These varieties are considered sweet 
compared with the other varieties studied llnd lIre most 
suitable for table purpose. In an evaluation of lO varieties 
of mango of Wcst Bengal, Ghosh et al. (1985) also reported 
that the fruits of 'Safdar Pasnnd' contained highest amount 
of tolal soluble solids and total sugars. 

It my be concluded that 'Suraya Pa~alld', 'Rugni' and 
'Shecradnr are suitable for rurit-pl'ocessing based on pulp: 
slone )'utio. Higher total soluble solids: acid ratio in 
'Rugni', 'Safdar Pasand', 'Saradumnni .Bhog' and 'Sitn 
Bhog sweetened the fruits and suitable for table purpose . 

SUMMARY 

Fruits of 20 local varieties of tnango (lvlclIl:gifera inc/teet: 
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L.) growing in mango-growing pockets of West Bengal were 
collected and studied during 1995-97 for physical and 
biochemical properties to assess their potentiality. Of lhe 20 
varielies, 'Suraya Pasand' and 'Sheeradar' were found 
suitable for fruit processing based on their pUlp: stone ratio. 
Total solu ble solids : acid was found higher in 'Rugni', 
'Safdar Pasand', 'Saradamani Bhog' and 'Sj~a Bog', making 
their fruits sweetened and suitable for table purpose. 
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