ansnavewassomsadiwmeuInlueniiunazansdnuios vazaumunaIMsiuneIve
Y
HaNZNIITHENHITUN

o’

FUA HUNY

UNAaed
=2 a a A J @ I A ] v ' A
MIANYIBNTNAVD I AINUNAADAUNMNHAIN TN VINGIVOINANL U NWUTUMITUN TZHIWHANUNE
@ Y 1 g A A 9y 1 A 9y A =
NIzAIEOON 53U uag 10 Tu neumsinuined tazkanvenszay aasa wulwanive aaealidiaes
A o A Y Yo ' @ d” 1 1 di’ Aa A a ~ =
msungrion 5 uaz 10 Tu elvima ldsvuasenuuannuil lilinaseiiunduasine manldeunilasd
A = dy 1 ] dy a ~ 9 a 3 A g' a
nlaen dveuilonziig aAnumiwie Usuunsait lawmin’la USumvewdsiazareth Ysmmmeonlnlagen
a a 9 v @ s 3 4 a o 1 Y 9
Uy msdsziivaslszamduda vaznlosisudmainalsaueuunsn Tualuszez e anuwuIy
Y] A [ A = 1 ~ ] ~ ] =® < = 1 1
YpamsananeuNlasnuziNNvenaliiosnwaNuNzo  WaNgNYoIUDITLILINUINGINTTDULDAD
Tsauouunsn Tua wagmstniateveswasiuneunnige sesasneraiunzioosnnou 5 uaz 10 u
o o 1 /3 24 o 9 ' ' A ~ S e o Y Y ' A '
aMuday daulesigudimiinunavesnauzianyN wanvoszlnlesidudiminunatiosnwanuns o

1 g A
NBUNIILNUINYA

*a o a A o < { a o < { a o ' 9
ANYIFNTATUHIUUNA (’J‘ﬂEﬂﬂﬁﬁaQﬂ'ﬁLﬂﬁJLﬁU’J) ﬁﬂ1u’J‘ﬂEl'lﬂﬁ‘H’dQﬂ']§!mJLﬁﬂ’J 11%12]‘1/18']ﬁm%8ﬂ1411. 39 ©UN.



Effect of Light on Anthocyanin and Antifungal Compounds Productions and Postharvest Quality of

Mahajanaka Mango Fruit

Tanit Minwong*

Abstract

Effect of light on postharvest quality of Mahajanaka mango fruit was conducted by unbagging mango
fruit for 5 days and 10 days before harvesting in comparison with entirely bagged fruit. Fruit exposed to sunlight
for 5 and 10 days gave no significantly different in red area while yellow skin was on entirely bagged fruit.
Bagging had no effect to flesh color, firmness, quantity of titratable acid, total soluble solid, anthocyanin
production, sensory evaluation and percentage of anthracnose disease incidence during shelf life. Concentration of
crude extract from bagged mango peel is less than unbagged. Fruit which had been bagged until harvest time was
the most susceptible to anthracnose disease and fruit fly. The fruit showed less susceptible after unbagging for 5

and 10 days, respectively. Percentage of dry weight of bagged mango fruit was less than unbagged one.
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