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Maximum CO, and minimum O, tolerance of ‘Nam Dok Mai See Thong’ mangoes
in controlled atmosphere storage
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Abstract

Study of maximum CO, tolerance of ‘Nam Dok Mai See Thong' mangoes in controlled atmosphere
storage of 0.03 (control), 5, 10, 15 and 20% CO, with 17-20% O, ( balance N,) in 13°C. Average respiration rate of
mangoes are 41.80, 31.55, 32.14, 44.73 uwar 50.16 mlCOz.l<g;1'1.h'1 respectively. Elevated CO, concentrations
decreased weight loss, delay ripening and reduced ethanol accumulation in pulp. Storage atmosphere of 20%
CQO, inhibited anthracnose symptom while another concentrations this symptom occurred after 15 days of storage.
Study of minimum O, tolerance in controlled atmosphere storage of 20 (control), 15, 10, 5 and 0% O, with 0.03%
CO, ( balance N,). Average respiration rate of mangoes are 43.01, 46.20, 40.78, 29.37 and 14.82 mICO2.kg’1.h’1
respectively. Reduced O, concentrations increased weight loss of mangoes. Storage atmosphere of 0% O,
inhibited anthracnose symptom and ripening but generated high ethanol accumulation and caused fermentation.
Other O, concentrations did not cause fermentation but presented anthracnose symptom and appeared of black
vessel disorder in peel and pulp after 15 days of storage.
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Figure 1 TSS/TA (A) and ethanol concentration (B) of ‘Nam Dok Mai See Thong' mangoes in various CO,

concentration under controlled atmosphere storage at 13°C
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Figure 2 TSS/TA (A) and ethanol concentration (B) of ‘Nam Dok Mai See Thong' mangoes in various O,

concentration under controlled atmosphere storage at 13°C
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Figure 3 Storage life of ‘Nam Dok Mai See Thong' mangoes in various CO, concentration (A) and O,

concentration (B) under controlled atmosphere storage at 13°C
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