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ABSTRACT : Four mango cultivars which are commonly found in Saurashtraregion were selected for
the study. To prepare mango pulp, the fruitswere peeled and juice (must) wasimmediately after crushing
and stored it up to 240 days. Under thisinvestigation sensory eval uation was recorded. The cultivar Kesar
has recorded for maximum taste and colour score, whereas the cultivar Alphanso was recorded for
maximum flavour, texture and overall acceptance score.
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