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Figure S1. Freezing curves of mango slabs in (a) conventional freezer and (b) air-blast freezer.
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Figure S2. Figure S2. Texture Analyzer graph using p/2 probe.

Table S1. Quality indices of fresh mangoes used in this study.

14
Time (sec)

Quality indices Range

Moisture content (% w.b.) 78.89-82.56

Total soluble solids (°Brix) 18.7-19.2

Titratable acidity (%) 0.74—1.08

pH 3.63-4.28

Hardness (g) 27.53-58.12

Flesh color Peel side Inner side
L* 43.75-61.32 41.57-57.28
a* 11.27-18.09 10.63-18.31
b* 38.18-64.22 34.46-61.07
c* 39.88-66.76 36.07-62.80
h® 41.57-57.59 70.70-77.68




