Agricultural Sci. J. 47 : 3 (Suppl.) : 115-118 (2016) 2. N8l N 47 : 3 (WLA) : 115-118 (2559)

ANENAURIANINLIAADNLAS AU NUITDINALVAUNN AR AN NI DINTHNNUENWITUN

Influence of Environmental Factors and Fruit Position on Quality of ‘Mahachanok’ Mango

weAnEol WEARATUIIN waz AUA BudS'"?

Nongluck Payakkasirinawin'and Ubol Chinwang'?

Abstract

‘Mahachanok’ mango (Mangifera indica L. cv. Mahachanok; syn. Mahajanaka) is one of the well-known
mango varieties for export. The main attractive character of the variety is the red blush on the peel skin which is
one kind of anthocyanins. The main factors affecting anthocyanin accumulation on the peel skin are sunlight and
temperature. The objective of this research was to study the influence of some environmental factors (light
duration and temperature) and fruit position (inner and outer) on peel skin color development and fruit quality at
harvesting period (105-110 days after full bloom) in 2012-2013 (first year) and 2013-2014 (second year) seasons
which had the average light duration of 8.14 and 8.09 hours per day, and the average temperature of 28.28 and
26.30°C, respectively. The study revealed that the mango fruit showed no statistical difference in red blush area in
the first and second years (10.85 and 8.02% of the total peel skin). Nevertheless, the fruits in the first year
contained more anthocyanin (P<0.05) than those in the second year (1.79 and 1.56 mg/100 g fresh weight,
respectively). The fruits located in the outer canopy had a greater red blush area (5 times) than those harvested
from the inner canopy. The intensity of blush area (a* value), anthocyanin content on the peel skin, and vitamin C
content of the pulp from the fruits located in the outer canopy were greater (P<0.05) than those located in the inner
canopy. However, the fruits located in either the outer or inner canopy exhibited no significant difference (P>0.05)
in fruit weight, dry matter, flesh firmness and chemical properties (total soluble solids, titratable acidity and pH).
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Table 1  Fruit weight, dry matter, flesh firmness, blush area and color on blush (a* and h®) of mature mango fruit
cv. ‘Mahachanok’ harvested from two positions in canopy (outer and inner) in two seasons (2012-2013
and 2013-2014)
Factor Fruit weight Dry matter Fresh 'Blush area 'Color on blush
(9) (%) firmness (N) (%) a* h®
A:Year
Year 1 365.57 24.32 105.56 10.85 29.50 38.60
Year 2 382.20 23.97 108.69 8.02 30.10 37.00
B : Fruit position
Outer canopy 377.18 23.51 107.83 15.53° 35.30° 38.40
Inner canopy 370.60 24.78 106.41 3.34° 24.30° 37.20
Factor ’F-Test
A ns ns ns ns ns ns
B ns ns ns * * ns
AxB ns ns ns ns ns ns
%CV 8.62 11.6 4.21 47.64 18.53 13.68

" Means followed by different letters are significantly different at P<0.05 by LSD

BE significantly different at P<0.05, ns = non-significantly different at P~0.05

Table 2  Total soluble solids, pH, titratable acidity, vitamin C and total anthocyanins of mature mango fruit cv.

‘Mahachanok’ harvested from two positions in canopy (outer and inner) in two seasons (2012-2013 and

2013-2014)
Factor TSS pH TA "Vitamin C 'TAn
(°Brix) (%TA as citric acid)  (mg AAE/100 ml juice)  (mg/100g sample)
Factor A: Year
Year 1 8.80 3.46 1.75 21.65 1.79°
Year 2 8.18 3.46 1.67 21.82 1.56°
Factor B: position
Outer 8.78 3.45 1.76 23.84° 1.83°
Inner 8.21 3.47 1.66 19.63" 1.52°
Factor ’F-Test
A ns ns ns ns *
B ns ns ns * *
AxB ns ns ns ns ns
%CV 14.26 22.65 19.06 15.20 13.10

" Means followed by different letters are significantly different at P<0.05 by LSD
?* = significantly different at P<0.05, ns = non-significantly different at P>0.05
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