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Postharvest Physiology and Quality Differences Between ‘Nam Dok Mai’ and ‘Nam Dok Mai See Thong’

Mangoes During Storage

Saowapa Chaiwong*

Abstract

The study on physiology and quality of ‘Nam Dok Mai’ and ‘Nam Dok Mai See Thong’ mangoes was
carried out using mangoes from the same orchards in Prachin Buri and Uthai Thani provinces. Fruits at different
stages of maturity were stored at different temperature and duration. The rate and pattern of respiration and ethylene
production of the two cultivars were similar. Chemical composition and eating quality of both cultivars were also
similar. ‘Nam Dok Mai See Thong’ mangoes developed more chilling injury than ‘Nam Dok Mai’. Anthracnose
incidence in ‘Nam Dok Mai See Thong’ were lower than ‘Nam Dok Mai’ while antifungal compound against the
pathogen, Colletotrichum gloeosporioides, as shown by Thin layer chromatography (TLC) bioassay were about the
same.

More mature mangoes had higher respiration rate and ethylene production. Dry weight, soluble solids and
soluble solids/titratable acidity ratio in more mature mangoes were higher than in less mature ones. These mangoes
were sweeter and correlated with preference scores. Anthracnose incidence were higher in more mature mangoes than
less mature ones. However, less mature mangoes had more severe chilling injury symptom. Mangoes stored at 12°C

developed more chilling injury symptom than those stored at 14°C.
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