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Effect of Harvesting Stage on Quality of ‘Nam Dok Mai See Thong’ Mango Fruit Stored in MAP at 5 °C
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Abstract

‘Nam Dok Mai See Thong’ mango is the most widely produced cultivar for export. It is better to withstand
the loss during transportation than ‘Nam Dok Mai Number 4’. From the previous research, we found that ‘Nam Dok
Mai See Thong mango stored in modified atmospheres package (MAP) at 5 °C for more than 25 days and
showed normal ripen when transferred to 25 °C for 5 days. However, the tested for commercial scale, some fruit
showed chilling injury symptoms before the day 21 of storage. In this study, the effect of harvesting stage on the
quality of mango cv ‘Nam Dok Mai See Thong' was stored in modified atmosphere package at 5 °C was
investigated. The 2 harvesting stages; harvested at 70 percent maturity (floated on water) and 80 percent maturity
(dipped in water) were packed in modified atmosphere package by packed in polypropylene plastic bag with zip
lock and 8 holes diameter 0.5 millimeter and stored at 5°C temperature for 35 days. The completely randomize
design with 5 replication was design. The result found that, the mango fruits with 70 percent maturity showed
chilling Injury symptoms when stored for 21 days, while the 80 percent maturity fruits showed chilling Injury
symptoms when stored for 35 days. In addition, when transfer to 25 °C for ripen, quality of the 80 percent maturity
mango fruit batter than the 70 percent maturity. The percentage of total soluble solids was higher and titratable
acid content was also lower throughout storage period.
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Figure 1 Amount of total soluble solid and titratable acid of Mango Nam Doc Mai See Thong storage at 5 °C for
28 day 70 % 25 °C; 80 % 25 °C,——70 % 5 °C——280 % 5 °C and the dot line same color

present mango was move from 5 °C to ripening at 25 °C for 6 days
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Storage at 5°C for 28 days and move to 25 °C for 6 days

Figure 2 Mango Nam Doc Mai See Thong storage at 5 °C for 28 day and that fruits move to 25 °C for 6 days
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