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Effect of Volatile Substances of Crude Extract from Pomelo Peel on Postharvest Qualities of Mango Fruit
cv. Nam Dok Mai

o o o 1a, a ao s 1 a & o @ a ¢ o "
UUNTUN uuVlva“ﬁﬂ BAUNT RAUNTNT ﬂqﬂﬂ'] E]Q’ﬂ%ﬁﬁu Llﬂzﬂﬁgﬂﬂg ﬂ'\ﬂu’ﬂ\ﬂ,ﬂ

Nanchanok Nantachai’, Intira Lichanporn’, Palida Tunganurat' and Pradit Kumnongphai'

Abstract

The objective of this research was to investigate the effect crude extract from pomelo peel on qualities of
mango fruit cv. Nam Dok Mai. The experimental design was carried by completely randomized design (CRD).
Paper sheets (125 mm diameter) were soaked in crude extract of pomelo peel diluted with distilled water at ratios
of 1:2, 1:4, 1:6, 1:8, 1:16 and 1:32 for 12 hr at room temperature. Fruit were kept in carton containing paper sheets
with crude extract and stored at 13°C for 4 weeks. Control was container without paper sheet. The determinations
of color value (L* a* and b*), respiration rate, ethanol production and anthracnose symptom were recorded. The
results showed that the peel color of mango changed during the storage period at 13°C. L* value decreased while
a* and b* of peel increased (p <0.05). The respiration rates of fruits in all treatments were 2.90 - 4.25 mmol CO,, /
kg.hr and there were not significant difference (p > 0.05). The use of paper sheets with crude extract from pomelo
peel had no effect on ethanol production of mango fruit, and also did not control anthracnose disease. This might
be due to the use of pomelo peel extract as the volatile substances, the concentration of the extract was low or the
compounds transpired, therefore it was not effective in controlling the fungus that causes the disease.
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Figure 1 The color value (a-c) and respiration rate (d) of mango cv. Nam Dok Mai stored at 13 +2°C for4

weeks.
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Figure 2 The anthracnose symptom of mango cv. Nam Dok Mai stored at 13 £ 2 °C for 4 weeks: (a) 0 score; not

showing symptoms, (b) 1 score; showing minor symptoms and (c) 2 score; showing about 25% of the

disease symptoms.
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