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Chilling Injury in Various Mango Cultivars and Its Relation to Hydrogen Peroxide and Antioxidant Content

Sutin Kunyamee*

Abstract

Fruit of eight mango cultivars were stored at 4°C and 9°C for 30 days to evaluate chilling sensitivity. The
symptoms were: skin pitting, white spots under the peel, and pulp browning close to the endocarp. Severe sensitivity
was found on ‘“Tongdum’, ‘Nam Dok Mai # 4 °. and ‘Nam Dok Mai See Thong’. Moderate sensitivity was found in
‘Chok-Anan’, ‘Nang Klang Wan’, ‘Rad’, and ‘Ok-Rong Tong’. Slight sensitivity was observed in ‘Hongsawadee’.

‘Nam Dok Mai See Thong’, ‘Chok-Anan’, and ‘Hongsawadee’ mangoes, which represent severe, moderate
and slight chilling injury (CI) level, respectively, were selected for further study. These mangoes were stored at 5°C
(chilling temperature) and at 13°C (critical temperature) for 0, 7, 14, 21, and 28 days. CI symptoms, hydrogen
peroxide content, ascorbic acid content and total antioxidant capacity (TAC) were determined both in the peel and the
pulp. Mangoes stored at 5°C developed more CI symptoms than those stored at 13°C. Ripe mangoes, after being
transferred to room temperature, developed more CI symptoms than unripe mangoes. During the first three weeks of
storage, hydrogen peroxide content, ascorbic acid content, and TAC in the three cultivars were not correlated with

chilling sensitivity in both unripe and ripe mangoes.
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