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Protein Patterns During Ripening of Mango Fruit by Gel Electrophoresis Method

Anyarat Wongkhot*

Abstract

Six Thai mango fruit cultivars (‘Kaew’, ‘Khew Sawoey’, ‘Chok-Anan’, ‘Nam Dok Mai’, ‘Maha-Chanok’ and
‘Nang Klangwan’) were harvested at mature green stage. Mature green mango fruits were selected based on their
specific gravity which was greater than 1.0 and then kept at 25+20C with 70-80% RH. The protein bands were
separated by 10%SDS-PAGE in 0.0083 M Tris-HCl buffer pH 8.3 containing 0.192 M Glycine 0.1% SDS. The result
showed that range of molecular weight 225.0-10.82kDa. The molecular weight 30.81 kDa declined on cv. ‘Kaew’,
‘Khew Sawoey’, ‘Chok-Anan’, ‘Maha-Chanok’, ‘Nang Klangwan’ but no changes on cv. ‘Nam Dok Mai’. The gels
were stained to show up protein of the molecular weight 26.66 kDa increased on all cultivars during ripening. Mangoes
of all six cultivars were determined physical and chemical changes the result showed that L* and C* values of mango
peel increased but Ho value decreased during ripening. L* and Ho values of mango flesh decreased but C* value
increased during ripening. Firmness of whole fruit, its flesh and total titratable acidity (TA) decreased during ripening.
Total soluble solids (TSS), TSS/TA ratio, pH, total carotenoid contents (TCC) and soluble proteins increased during

ripening.
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