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Effect of Electron Beam Irradiation on Postharvest Quality of ‘Nam Dok Mai See Thong’ Mango Fruit
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Abstract

This research was aimed to study the effect of electron beam irradiation on postharvest quality of mango
fruit cv. Nam Dok Mai See Thong. Fruit were harvested at 80-85% commercial maturity stage then washed with tap
water, dipped with 500 ppm of prochloraz and dried at room temperature before packing in cardboard cartons.
The weight of fruit in each box was 6+0.1 kg. Fruit were divided into two groups; non-treated fruit (control) and
electron beam irradiated fruit at 0.4 kGy. All fruit were stored at 13°C and then randomly sampled to determine the
quality every 3 days for 15 days. Results showed that electron beam irradiation delayed the changes in peel color
(L* and b*), firmness, total soluble solids, phenolic and flavonoids contents when compared to the control fruit.
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Figure 1 L* value of peel (A) and b* value of pulp (B) of mango fruit cv. Nam Dok Mai See Thong on non -
treated fruit (control) and electron beam irradiated fruit at 0.4 kGy. Harvested fruit were stored at 13°C.

for 15 days (Day 0 = before electron beam irradiation)
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Figure 2 Firmness (A) and total soluble solids content (B) of mango fruit cv. Nam Dok Mai See Thong on non —
treated fruit (control) and electron beam irradiated fruit at 0.4 kGy. Harvested fruit were stored at 13°C.

for 15 days (Day 0 = before electron beam irradiation)

s z
e lOC L L L L L L g 50 L L L L L L
2 1 0kGy HE 0.4KkGy S ] OkGy M 0.4 kGy
S 80 - 2 404 N
D> :/
E 601 L £ 304 .
4 +—
[ <
[<5} o
£ 404 - S 201 3
3 3
é 20 - § 10 3
2 3 ﬂ
E 0- T T T T T - : 0- T T T T T -
o 0 3 6 9 12 15 s 0 3 6 9 12 15

o

l_

Days after irradiation Days after irradiation
Figure 3 Phenolics (A) and total flavonoids contents (B) of mango fruit cv. Nam Dok Mai See Thong on non —
treated fruit (control) and electron beam irradiated fruit at 0.4 kGy. Harvested fruit were stored at 13°C.

for 15 days (Day 0 = before electron beam irradiation)
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