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Improving Packaging Operation and Distribution of Mango cv. Nam Dok Mai See Thong

Chanit Wanikanukul®

Abstract

This study was aimed to determine the effect of hot water dips at 70%, 80% and 90% maturity on
physiological and quality changes of mango. The results showed that hot water dip treatment at 54°C delayed
anthracnose incidence of were more at all maturity stages than at 50°C and 52°C and did not affect chemical quality
changes. However mango fruits at 70% maturity had browning in endocarp. Effect of temperature storage on
physiological and quality of mango was studied. The results showed that mangoes stored at 0, 5, 8 and 10°C were
susceptible to chilling injury (CI). CI symptoms were shown skin, pulp and seed. Individual mango fruits at 80-85%
maturity of approximately 300-350 g. were wrapped with the foam nets prior to put in the sealed bags. Twelve mango
packs were aligned in one layer in the corrugated boxes and stored at 12°C. The high gas permeable films used in this
study were PE-1 (OTR ~ 7,000 cc/m’/day), PE-2 (OTR ~ 15,000 cc/m’/day), PE-3 (OTR ~ 23,000 cc/m’/day) and PE-0
(OTR ~ 4,000) and compared with those wrapped in foam net (control). The results showed that mango in the highest
gas permeable package (PE-3) had the highest O, level and lowest CO, level at steady state, followed by PE-2, PE-1
and PE-0, respectively. The high gas permeable films delayed ripening, anthracnose incidence and prolonged shelf life
of mangoes with reduced weight loss. The gas composition in PE-0 was 1.4% O, and 18% CO,, result in anaerobic
respiration and off-odors. Shelf life of mangoes could be extended to 36 and 30 days using PE-2 and PE-3 films,
respectively as compared to 3 days using the PE-0 films and 24 days in the control. Equilibrium modified atmospheres
(EMA) were achieved in the PE-2 and PE-3. In-package gas compositions were 5.1% CO, and 3.7% O, in PE-2 and
4.4% CO, and 5.9% O, in PE-3. Simulated temperature conditions during air freight distribution of mangoes in
combination with modified atmosphere packaging (MAP) using high gas permeable films (PE-2) was conducted.
Temperature fluctuations accelerated on weight loss, ripening and deterioration of mangoes. Shelf life of mangoes
package in PE-2 stored under controlled temperature (12°C) and fluctuated temperature were 36 day and 14 day,

respectively.
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