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Effect of Plastic Bags on the Storage Life of Mango cv. Nam Dokmai #4
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Abstract

Although Thai farmers produce mango fruits all year round, sometime the yields are very low and
expensive. Containing fruits inside plastic bags is one of the methods prolonging the shelf life and extending the
time to sell the fruits during the low yields. The storage of mango cv. Nam Dokmai#4 without plastic bags (control)
and with LDPE plastic bags (PE, CF1, FF3 and FF5) at 12+1°C, 90+5%RH was studied after ripening with 500
ppm of ethephon at 25°C. The results revealed that mango fruits in all treatments decayed at the first week,
except those packed in CF1 and FF3 found the rot at the second week. Unacceptable fruit rots over 30% after
ripening were found in FF5 and control at the third week, PE at the fourth week, and CF1 including FF3 at the fifth
week. Therefore, suitable plastic bags for extending the shelf life of fruits were CF1 and FF3. It was found that the
concentrations of CO, inside CF1 and PE were higher than other treatments through the period of the storage
time. Ripened mango fruits in all treatments had slightly increased of TSS and greatly elevation of TSS/TA at the
first one and two weeks, respectively, whereas TA decreased continuously at the first two weeks. The result
showed that mango fruits packed in all plastic bags had lower weight loss than control fruits. The preference
scores of ripened mango in all treatments were reduced with the longer storage life, but still were acceptable.
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Figure 1 The concentrations of CO, (A), O, (B) and C,H, (C) inside packaging after taken out from 12+1°C, 85-
95%RH, for 5 weeks
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Figure 4 TSS (A), TA (B) and TSS/TA (C) of mango fruits taken out from packaging at 12+1°C, 85-95%RH every
week before ripened with 500 ppm of ethephon at 25°C
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Figure 5 Preference scores of mango fruits taken out from packaging at 12+1°C, 85-95%RH every week before

ripened with 500 ppm of ethephon at 25°C
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