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Effect of High Dosage Gamma Ray on Quality of “Nam Dok-Mai No.4” Mango Fruits
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Abstract

The agreement between the Thai and the United States of America (USA) governments about the export
of tropical fruits from Thailand to USA has been established recently. Six tropical fruits are allowed to be exported
to USA markets. One of them is mango. Gamma irradiation at 400 Gy or higher dosage is required as a treatment
for insect pest control. However, the dose of gamma ray during exposing in the commercial scale is between 440-
960 Gy. The mango fruit in different positions will receive the gamma ray at different doses. At present, studies on
the effect of high gamma ray dosages on the quality of mango fruit are limited. Thus, the objectives of this
research was to investigate the effect of gamma ray at 0, 400£10%, 800+10% and 1,200£10% Gy on the quality
of mango fruit cv. Nam Dok Mai No.4 during storage at 13°C for 5 days and transfer to 25°C for 2, 4 and 6 days.
The results revealed that gamma irradiation at high doses caused severe damage to lenticels. Besides the
appearance of peel color of irradiated fruit was unacceptable to the panelists. However, gamma irradiation could
delay the softening of mango and induce the activities of peroxidase and polyphenol oxidase during storage at
13°C.
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Figure 1 Effect of gamma irradiation at 0 (control), 400, 800 and 1,200 Gy on lenticels browning (A), firmness (B),
POD (C) and PPO (D) activities of mango cv.Nam Dok Mai No.4 during storage at 13°C for 5 days and
transfer to 25°C for 6 days.



