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Effects of Polyamide and Polyethylene Pouching at Low Temperature on Storage Life of Mango Fruit cv.

Nam Dok Mai Si Thong

Wilasinee Chuchuang*

Abstract

The effects of polyamide (PA) and polyethylene (PE) pouching at low temperature on storage life of mango
fruits (cv. Nam Dok Mai Si Thong) were studied by packing the fruits in polyamide and polyethylene bags (15x23 cm
in size and 0.17 mm thick) containing 6 holes (0.44 mm diameter per a hole) and also in bags without holes, and then
were kept at 5, 9 and 13 °C. It was found that mango fruits packed in polyamide and polyethylene bags with holes and
stored at 13 °C could be stored for only 14 days; thereafter, the fruits became ripe at 21 days in storage. The fruits
packed in both types of bag with holes, and then stored at 9 and 5 °C, could be kept for 35 and 28 days respectively,
without suffering any chilling symptom, plus the fruit did not ripen during storage. However, these same fruits were
able to ripen normally and maintained a good quality when transferred to a room at to 25 °C. The fruit placed in bags
without holes (of both types) and kept at 5, 9 and 13 °C could be stored for only 7 days; thereafter, the fruits’ flavor
and taste became deteriorated.

In order to mirror commercial condition, a large scale experiment was carried out. In this experiment, 200
mango fruits per treatment were packed in polyethylene bags with 6 holes (as the previous experiment) and stored at 5,
9 and 13 °C. Here, it was found that the mango fruits kept at 5, 9 and 13 °C could be stored for 28, 35 and 13 days
respectively, showing no chilling symptom, off flavor and nor decay throughout these periods. These mango fruits then

became ripe to an acceptable quality level when transferred to a room at 25 °C.
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