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Effects of Low Temperatures on Lenticel of Mango Fruit cv. Nam Dok Mai

.
Saowanee Kaewprawet

Abstract

The development and characteristics of lenticels on mango fruits cv. Nam Dok Mai See Thong and cv. Nam
Dok Mai No.4 at various growth stages were studied. It was found that lenticels could be separated into 4 stages i.e.
stage 0, 1, 2 and 3, which were equal to 0.04, 0.07, 0.13 and 0.21 mm in diameter and 0.04, 0.07, 0.12 and 0.20 in
diameter, respectively. From the experiment, the mango fruit at 50 days after full bloom had the highest density of
lenticels, while the fruit at 110 days after full bloom had the lowest. In addition, the lenticels at stage 0 were the
highest number in every growth stage of mango, but the density decreased when aging. In another experiment, the
mango fruits were stored for 30 days at 5, 8 and 13 °C with RH 85+2, 87+3 and 90+3 %. The results showed that the
fruits that had been stored at 5° C for 21 days had the highest density of lenticels, when compared to the ones stored at 8
and 13 °C, respectively. The appearance of lenticels and the discolouration on mango surface at 5 ~C were
dominated. Moreover, the number of lenticels at stage 3 were also the highest on the mango stored at 5 ° C. Under
stereomicroscope study showed that the condition manifests itself as a localized brown-to-dark discolouration around
the lenticels and the appearance of granule in the tissue. Under TEM study showed that chilling injury resulted in

collapsing of nucleoplasm, disappearance of mitochondria and cell wall increased in thickness.
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