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 The aim of this research was to investigate vitamin C, total phenolic, beta-carotene content  
 
 

Nangklangwan and Nathap) were evaluated. The results showed that antioxidants in flesh and peel 

 
 
 

 
 

flesh. Therefore, we can choose to eat mango cultivars fresh with the peel since the fruit is small or to 
be developed for food preservation that can be eaten with the whole peel or dry the peel for further  
consumption. This data will be useful for choosing an appropriate mango cultivars for consumers, 
farmers, processors, and people interested.

 Mangifera indica L., nutritional value,  ascorbic acid, total phenolics, ß-carotene
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The amounts of ascorbic acid, total phenolics, antioxidant activities and ß-carotene contents in the flesh and 

Cultivars

Ascorbic acid Total phenolics Antioxidant activities ß-carotene

Flesh Peel Flesh Peel Flesh Peel Flesh Peel

Mahachanok

Namdokmai b bcd a b bc a bcd c

Namdokmai No.4 b f b ab ab a d b

Namdokmai 
Sithong 

c bc b b bc ab b a

c ef b b ab ab e a

Kalonthong b cde a c a d cd b

Thongdam bc a b ab bc a b

Nangklangwan b def a c ab dc e c

Nathap b ab b b c dc e b

P-value
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