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Status: Published yields a significant amount of mango waste in the form of seeds and peels
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pathogenic strains of Escherichia coli, Bacillus subtilis, Salmonella typhus and
Citation: Staphylococcus aureus. Significantly the highest inhibition of salmonella

badia Sabir. Animicrotial Potental of  typhae was observed at 100% extract with mean inhibition zones of
ango Seed Kernel Oil Emulsions in g e .
Mango Fruit Drink and their Effecton  18-50£0.29 mm. However, the mean zones of inhibition due to concentrations
Physicochemical Properties and Shelf  of oil (20uL,40 pL,60 pL,80 uL,100uL) were from 0 to 16.00+£0.58mm,
;gg;f prik. AdvFood Nutr Sl Vol. 8. 7.33+0.88 to 12.04£0.00 mm and 9+0.29 to 15.50+0.87mm against bacillus
P subtilis, E coli and Staphylococcus aurous respectively. Moreover, the addition
of mango seed kernel oil in mango fruit drink caused a significant decrease in

pH resulting in increased acidity and total soluble solids. Conclusively, Mango
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