Agricultural Sci. J. 43: 3 (Suppl.): 288-291 (2012) 2. N8, N 43; 3 (WLAM): 288-291 (2555)

L4

msldNanussaiumnadnaiaannadalunisinmamnnwuaziinaigmsiiuinem
nanzisuimanldiued 4
Use of Polymer Composite Packaging Film Maintains Quality and Extends the Storage Life of
Mango Fruits cv. Nam Dork Mai 4
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Abstract

The storage of Mangifera indica L. cv. Nam Dork Mai 4 without plastic bags and with LDPE, CF1, FF3 and
FF5 at 12+1°C, 90+5% RH was studied. It was found that unriped mango fruits packed with plastic bags had
storage life of 5 weeks while fruits without plastic bags had storage life only 4 weeks. Mango packed with LDPE,
FF3 and CF1 tended to have lower fruit rots than fruits packed with FF5 and nonpacked fruits, respectively, while
the ripening fruits in all treatments had storage life only 4 weeks. It was found that with longer storage life, mango
fruits ripening development is increased. Non-packed mango fruits had higher a*-value of peel than those
packed with plastic bags. Additionally, the concentration of C,H, and CO, were increased continuously with the
longer storage. It was found that the concentration of C,H, of fruits packed with FF3 and FF5 was higher than
those packed with LDPE and CF1. On the other hand, the concentration of CO, of fruits packed with LDPE and
CF1 was higher than those packed with FF3 and FF5, respectively.
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Figure2  Fruit rot of non-ripened (A) and ripened (B) mango fruits, weight loss (C) and firmness (D) of mango
fruits packed without (control) and with LDPE, CF1, FF3 and FF5 plastic bags kept at 12+1°C, 90+5%
RH for 5 weeks
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