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Abstract

In Thailand, at least 57,200 tonnes of mango kernels are discarded annually as waste from
consumption and industrial processing of mango and thus have become a source of environmental
pollution. Unfortunately, high value-added use of this mango seed waste has not realized. Recent
research has indicated the usefulness of mango seed as a potential food source which contains high
nutritional carbohydrate, fat and protein. The fat portion can be used as a cocoa-butter substitute as well
as raw material for the production of trans-fatty acid-free shortenings which are not available in tropical
countries. Moreover, mango seed kernel is a rich source of potent antioxidants. Food supplementation
with mango kernel extract, therefore, helps to increase our immunity as well as preventing free radical
induced-diseases such as loss of memory, atherosclerosis and cancer. Due to its emollient and anti-ageing
properties, mango seed kernel is suitable for cosmetics. In addition, mango seed kernel can also be
utilized as alternative source of animal feed stuff.

Keywords: mango seed kernel; antioxidants; biopreservative; cosmetics
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