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Effects of Preharvest Packaging Materials on Growth and Quality of Mango Fruits cv.

Nam Dok Mai No. 4 after Harvest

Damrongpol Kamhangwong*

Abstract

This study was aimed at improving the quality of mangoes (cv. Nam Dok Mai No. 4) using preharvest
bagging with various packaging materials ; plastic materials (V and VM) developed by National Metal and Materials
Technology Center (MTEC) to have suitable properties (e.g. wavelength selectivity, temperature control, water
vapor and gas permeability) for mango growth. These newly-developed materials were compared to the paper
packaging materials imported from China, currently being used in Thailand. Mangoes without bagging were used as
control. Changes during growth and quality of mangoes after harvest were determined. The results showed that
mangoes packaged with the plastic materials had the highest weight, size, starch content, ascorbic acid content, ratio
of soluble solids to titratble acidity (SS/TA), sugar content (sucrose, glucose, fructose), as compared to those
packaged with the paper materials and control. The plastic material, V, gave the best results. Mangoes in preharvest
plastic bags reached the maturity stage prior to those in the paper bags and control during growth as heat unit
accumulation reached 1169-1225 CDD approximately 95 days after full blossom. This heat unit accumulation
specified the maturity stages of mangoes and was associated with an increased ethylene production during growth.
The preharvest plastic materials shortened the harvest period of mangoes about 10 days and improved quality of
mangoes after harvest, as compared to those with the paper packaging and control. In addition, mangoes with the
preharvest plastic materials showed a smooth and glossy skin without defect. Mangoes with the paper packaging
developed the yellow skin since the immature stages; however consumers were not able to evaluate the eating stage
of mangoes. This approach of using suitable preharvest packaging materials could enhance the world market

potential for mangoes. The results suggest the potential applications to improve the quality of other commodities.

* Master of Science (Packaging Technology), Faculty of Agro-Industry, Kasetsart University. 281 p.



