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Postharvest Management for Prolonging Storage Life of ‘Keaw Yai’ Mango Fruit at 5°C
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Abstract

‘Keaw Yai' mango fruit is originally from Taiwan. It is known for its large size (800-1,500 g). The
information on postharvest handling practices to prolong the storage life of this cultivar in Thailand is very limited.
The results of our previous research showed that ‘Nam Dok Mai’ mango fruit could be stored at 5 °C for longer
than 20 days without chilling injury and abnormal ripening. In this study, the postharvest techniques to prolong the
storage life such as harvesting index, temperature of hot water treatment, and storage temperature of Keaw Yai
mango fruit were investigated. The results revealed that the suitable harvesting stage of Keaw Yai mango fruit was
130 days after full bloom. The suitable conditions of hot water treatment were 55 °C for 5 minutes. The fruit at 5 °C
could be stored for 35 days without any chilling injury and abnormal ripening. In addition, the fruit subjected to hot
water treatment after clod storage had better quality than that subjected to hot water treatment before clod
storage.
Keywords: ‘Keaw Yai’ mango, storage, hot water treatment
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Figure 1 Mango fruit cv. ‘Keaw Yai’ dipped in hot water at 55 °C for 5 minutes before and after storage at5 °C

for 14, 28, 42 days and subsequent transfer to 25 °C for ripening
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