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Suitable Washing Methods for Reducing Fruit Rot in Ripened Mango cv. Nam Dokmai No. 4
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Jittima Jirapothithum , Apita Bunsiri, Somnuk Thongbor and Phitsanu Bunsiri

Abstract

Ripened mangoes cv.Nam Dokmai No.4 are easy to be infected by latent pathogens. Therefore, suitable
methods of using chemicals and/or heat treatment combined with chemicals to reduce fruit rot in ripened fruits
were investigated. The fruits ripened by farmers in Amphur Sam Roy Yod, Prajuab Kirikhun province for 3 days
were divided into 4 groups (treatments): non-washed (control), washed with only 200 ppm chlorine, washed with
200 ppm chlorine and soaked in 250 ppm prochloraz for 5 minutes, and washed with 200 ppm chlorine followed
by hot water at 52°C for 5 minutes and soaked in 250 ppm prochloraz for 5 minutes. Mango fruits were stored at
20°C for 6 days. The results showed that there was no significant difference in weight loss, flesh firmness, color
changes, TSS or titratable acidity between treatments. There was no fruit rot found in ripened mangoes which
were washed with 200 ppm chlorine followed by hot water at 52°C and 250 ppm prochloraz. It was also found that
the mangoes washed with only 200 ppm chlorine had higher fruit rot than non-washed fruits (control) and those
washed with 200 ppm chlorine followed by 250 ppm prochloraz, respectively.
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Figure 1 Shelf life and discoloration of ripened mangoes non-treated (control) or treated with chlorine (N),

chlorine+prochloraz (NP) or chlorine+52°C+proch|oraz (NHP) after storage at 20°C for 6 days
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Figure 2 Fruit rot of ripened mangoes non-treated (control) or treated with chlorine (N), and chlorine+prochloraz

(NP) or chlorine+52C+prochloraz (NHP) after storage at 20°C for days
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Figure 3 Weight loss (A) and firmness (B) of ripened mangoes non-treated (control) or treated with chlorine (N),

and chlorine+prochloraz (NP) or chlorine+52°C+proch|oraz (NHP) after storage at 20°C for 6 days
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Figure 4 Total soluble solids, TSS (A) and titratable acidity, TA (B) of ripened mangoes non-treated (control) or
treated with chlorine (N), and chlorine+prochloraz (NP) or chlorine+52°C+proch|oraz (NHP) after

storage at 20°C for 6 days
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