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Effect of Temperatures on Pesticide Residues and Quality of ‘Mahajanaka’ Mango
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Abstract

The degradation of pesticide residues in mango cv. ‘Mahajanaka’ from Wiang Nong Long district,
Lumphun province. Fruits were kept at 5, 13 and 25°C. Measurement profenofos and carbaryl residues include of
the quality of mango fruits which were randomly collected every 3 days. The results found that the degradation of
profenofos in mango fruit at 25°C was faster than those of the mango fruits at 13 and 5°C. The concentration of
profenofos were 0.23, 0.27 and 0.42 mg/kg, respectively after kept for 6 days. The carbaryl residue was non-
detectable in the mango fruits that stored at 13 and 25°C for 3 days, while in the stored fruits at 5°C was still was
detected (0.13 mg/kg), however the detected residue was lower than the MRL of Thai agricultural standard,
established by the National Bureau of Agricultural Commodity and Food Standards. The changing of quality was
found that the fruit firmness in all treatment decreased during storage. Mango fruits stored at 5°C had the highest
firmness. The L* values and C* values of peel and flesh as well as total soluble solids in all treatments were
increase, while the h°® values of peel and flesh, the L* values of flesh and titratable acidity were decrease during
storage.
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Figure 1 Changes in L* (a), C* (b) and h° (c) value in peel and flesh of mango cv. Mahajanaka during storage at
5,13 and 25°C
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Figure 2 Firmness (a), titratable acidity (b) and total soluble solid (c) of mango cv. Mahajanaka during storage at
5,13 and 25°C
Table 1  Amount of profenofos and carbaryl residues (mg/kg) of mango cv. Mahajanaka during storage at 5, 13

and 25°C after dip pesticide
Amount of profenofos residues (mg/kg)

Storage time after dip in Amount of carbaryl residues (mg/kg)

pesticide (days) 5°C 13°C 25°C 5°C 13°C 25°C
0 0.36 0.36 0.36 0.68 0.68 0.68
3 0.37 0.24 0.44 0.13 (ND) (ND)
6 0.42 0.27 0.23 0.09 (ND) (ND)
9 0.34 0.27 ) (ND) (ND) (ND)
12 0.26 0.18 ) ) ) )
15 0.31 0.29 ) ) “) )
18 0.46 (ND) ) () () )

Maximum Residue Limit (MRLs)

profenofos in Mango = 0.2 mg/kg

carbaryl in Mango = 1.0 mg/kg

(ND) = non-detect, (-) = not determine
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