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Abstract }

The study of Japanese and Chinese consumer preference of ripe fruit and flesh of Nam
Dok Mai See Thong and Chokanan mangoes were aimed to measure the degree of liking
towards sensory characteristics of external appearance of fruit and sensory characteristics of
flesh of these two varieties by the two groups of consumers respectively. The sensory
characteristics studied were skin color, skin appearance, fruit size, fruit shape, fruit aroma,
overall liking of fruit, flesh color, flesh flavor, flesh texture and overall liking of flesh. The Chinese
tourists who visited I-'fdlrticulture Expo'99 at Kunming, China and th‘e Japanese tourists who
visited Bangkok, Thailand were asked to evaluate the mangoes. There were 612 Chinese and
421 Japanese tourists. The Chinese tourists preferred all the sensory characteristics of fruit of
Nam Dok Mai See Thong variety over Chokanan variety excepted the fruit aroma of Chokanan
variety was preferred over Nam Dok Mai See Thong variety. The Japanese tourists preferred
skin color of Nam Dok Mai See Thong variety over Chokanan variety. But they preferred fruit
aroma of Chokanan variety over Nam Dok Mai See Thong variety. They scored overall liking of
fruit of Chokanan variety higher than Nam Dok Mai See Thong variety. The results showed that
skin appearance, fruit size and fruit shape of the two varieties were not differently evaluated by
the Japanese tourists. Chinese and Japanese tourists preferred all sensory characteristics of
Nam Dok Mai See Thong variety over Chokanan variety. By combining the scoring of the
Chinese and Japanese tourists together, Nam Dok Mai See Thong variety was preferred over
Chokanan variety in all sensory characteristics excepted the fruit aroma in which Chokanan
variety which was scored higher. The skin color, fruit size, flesh color, flesh flavor, flesh texture
and overall liking of flesh of Nam Dok Mai See Tong variety were evaluated at preference level
of like moderately to like very much. Skin appearance and fruit shape of Nam Dok Mai See
Thong variety were evaluated at preference level of like moderately. Only fruit aroma was
evaluated at like slightly. Nam Dok Mai See Tong variety was highly accepted for the flesh
sensory quality by the Chinese and Japanese. The fruit sensory quality was highly accepted
only by the Chinese. It can be conclude that Nam Dok Mai See Thong variety should be

recommended as the exported variety to China and Japan markets.



