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Abstract
[bookmark: _Hlk96289298]Mango (Mangifera indica Linn) is a popular tropical fruits that is widely available in the market. In order to reduce food waste, mango kernels are usually treated as waste mango kernel flour due to their nutritional composition and bioactive compounds. However, the processing method used during the production of mango kernel flour has lowered its nutritional value and affected the quality of the mango kernel flour. In addition, the anti-nutritional found in the mango kernel influences the flour’s quality. Hence, this review provides an overview of the effect of processing parameters on the quality of mango kernel flour (in terms of nutritional, functional properties, and bioactive compounds) and the application of mango kernel flour in baking products. The findings proposed that the soaking, blanching, and drying processes have an impact on the nutritional value, functional properties, and bioactive compounds of mango kernel flour. Further investigation into optimising processing parameters is required to obtain high-quality mango kernel flour.
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Abstrak
Mangga (Mangifera indica Linn) merupakan salah satu buah tropika yang terkenal di pasaran. Bagi mengurangkan sisa biji manga, biji mangga biasanya diproses menjadi tepung biji mangga kerana komposisi nutrisi dan sebatian bioaktifnya. Bagaimanapun, kaedah pemprosesan semasa penghasilan tepung biji manga telah mengurangkan nilai nutrisi dan mempengaruhi kualiti tepung biji mangga. Selain itu, anti-nutrien yang terdapat di dalam biji mangga juga mempengaruhi kualiti tepung. Oleh itu, ulasan ini memberikan gambaran keseluruhan kesan parameter pemprosesan ke atas kualiti tepung biji mangga (dari segi komposisi nutrisi, sifat fungsi dan sebatian bioaktif) dan penggunaan tepung biji mangga dalam produk bakeri. Hasil kajian menunjukkan bahawa proses rendaman, penceluran dan pengeringan adalah faktor yang mempengaruhi nilai nutrisi, sifat berfungsi dan sebatian bioaktif dalam tepung biji mangga. Siasatan lanjut keatas pengoptimuman parameter pemprosesan diperlukan bagi mendapatkan tepung biji mangga yang berkualiti tinggi.

Kata kunci:  tepung biji mangga, rendaman, blanching, komposisi nutrisi, anti-nutrien
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