ad v ' RS £ d A LY F'Y
Imsunnzaaiugiaen imenawes 4 imsnzanluszaunms
938y YUNTU*

UNAALD
Y

] [ v d o v 9 1 (42 (%) Ax A 1] Y 9 a 1 @
mﬂmﬁ‘umwammqwuﬁumeﬂ”lumamm!,ﬂm!,azmm@ﬂaummm313J1,6umm qmwgu“lumiuu 69

a

=

1 o a 4 1 o 1w 1 4] 4] a
Tunsviena HASIZAUANNUITYTULANANWNU WUIDATIVDIDTULNE (CaCz) Lmzmwm%)wffummmmamau

a

(C,H,) Mvunzanlumstuwauziiefe 20 asw/nlaniuuaz 200 lTulasdas/ans muday Tasnuguvgil

QU

1 A 4 1 a 1 g v o d 1 1 1 o
m&“lum%uwmﬁﬂmwwfiuqqqumﬁﬂuﬁ’awu 5 DR UFALTOE LL'@I$ﬁﬂ’l']i]gﬂ]fuﬁi]WT]‘ﬁi%ﬁ'JNﬂTﬁﬁJ@fJﬁgﬂ‘U

U bl

d‘ ] 9 [ J 4 Q' ‘i?’ d' ] Q'J d' d‘ ]
85-98% Wanuuny CaC, W‘]Jﬂ?"])’ﬂﬁ”]_lﬂullﬂﬂi’)ﬂllcb’ﬂ (COZ) NNRUY LiJi’JL’JfﬂWTLJll‘IJ 54 ¥ 19 vazinanuu

=\

FY A dy = 1 [ 1 ddy A A aa A a2 A I A
A C,H, 3 CO, MNIUGIgADI 1.8% wanzanrasmsuuinunmsuldsunlasddmlaenandided liilud

= A

A = A = a A [ Y A A ] l
mamuazuwamﬂaammmmm"l,ﬂgﬂuﬁmamimu 50-100% wnnga Qmwgwmmxauiumiwmmq

a

g’ 9 9 A a9 1 = = Aq Y 1
LlW]ﬂﬂ‘lllﬂ'JfJ CaC, ltag C,H, 1D gaUH)N03 Tﬂﬂwmmﬂmmuumqmwﬂumaium%uwhuugwm

G q G

v o

guUNNNNDILY 5 DerITATd ANNFUFNANTI2HINMTUNDYTZA 85-98% HANLNAIY CaC, NgUHniNoa

Q U U

De

a ad A A o =) o' ' ' ' 1 A A = dy c; A~
HagENAMWLGIgAN 3 $2 119 nagll CO, AN 1% AIANNEIN (L) Hagmdniand (+b) veadmilomnga uas
' dy A A 1 a 3 A :j Y1 a ~ Y
ANuiviloanawnige ualoandiuvesdsuavewishazarnirladelsuansan lnmsala (Tss/TA)
a a a { § ] 9 A a
tazllsuadImiuFgINga yasIMsUNAIe C,H, I CO, 1iNgaga 3.9% N1/3ual TSS/TA AZUUUANURIIY

a

1 F4 v 1 v
HAZAZUUUANNFOUVOIGNATOUTUFINGA uall TA uazazuuuaulTerdinimauzinuuNguugi 20
1 A ] { At a 4
uag 25 eeruralFon  wavziRrumMsvenaluulaslgnizesilinalinnuusysel 40% A199INTZATY
v A A 4 9 A I Y L) oa/' 3 = g’ :JI A o Y v 9
NITIAOWUN QIRNTINEAVI QIFATINITA1 1azanIzA1y 2 Fu Fuuoniiaa tazFuluad naeniuaig
a (A = s a 1 1 a a Aa A o' J A ]
CaC, az C,H, HlSunamnlshivess U5uim TSS ag TSS/TA gan1 uall TA tazdlsmnaimiduddinimai i
1 [} <3 1 1 1 ] ] 09/’ {

o 0619 lsnaumuigeimingaylumsverauzainaaztudie CaC, uag C,H, ADYINTZATY 2 FU Taghinall
o a A a A I A A aa 1 1 = 1A A A
Msianndlaenanaveniumvassanga A1NNNAN(L) MFAUAL (+a) LazMTHand (+b) vouldonga

~ 1A a) 0’0' A [ a 4 oy oy A 1
Nga ualsuanaslslaadinga msfauenaNuuIYIel lnenmsaseluiil uaziiundo 1 1ag 2% WUIHA
1 1 a g} 31 3’ <] ! o [
wzatin Sy sal 80 85 1az 90% Hnsaseii i wagantiunde 1% lergnumenivainiuaenuiu
50% 1@ 85 92 ag 99 Tumwdw uaziinnuseuazanlunlaslgnniiy 1,204.5 1,261.25 uag 1,314.25 CDD
o w a 4 { ] ] H
Ay anwusyseinmuzaylumsturauzaiaadie CaC, uaz C,H, Ao 85 11az 90% Iagranlndie CaC, i
Y [l v < ' ~ ' v v
wunmanlasunlasdnlaennnd@den liidludmass mduas (+a) veuldenuaziua TSS gand vz iinah
] 9 A 1A =\ A a 1 d‘d a 4 o
UNAIY C,H, UAaAMand (+b) voulaonwa U3ua TSS wag TA gandHanuAINUIYIal 80% 91AN1THIHG
@ o A A [ 9 Y ' v =
W04 CaC, C,H, nuilateinmuzanigaudsuldlunianmsdr ldwuanuuanaisvesaaninniunaiinaznig

ssamauna

a v a 9 I { a o s 9
* INYIATANTUNRIVUNG (mﬂiuiaﬁwmmimmﬁm) UNNMINA[UNYATAITNT. 170 KU,



Optimum Procedure for Ripening Mango (Mangifera indica L.) cv. Nam DokMai # 4 at Commercial Scale

Charoen Kunprom*

Abstract

‘Nam Dokmai’ mangoes ripened with calcium carbide (CaC,) and ethylene (C,H,) at the different
concentrations, ripening temperatures, bagging materials and maturity stages were studied. The results revealed that
the suitable concentration for ripening mango fruit was 20 g/kg fruit of CaC, and 200 pl/l1 of C,H,. It was found that
the temperature inside containers during ripening had 5°C higher than the temperature of ripening room. The relative
humidity during ripening was 85-98%. CO, of fruit ripened with CaC, increased after 54 h while that of fruit ripened
with C,H, had the highest concentration of 1.8%. The fruit after ripening had the highest skin color development
from green to yellow. The optimum temperature for ripening mango fruit with CaC, and C,H, was ambient
temperature. The results showed that the temperature inside containers during ripening and 5°C higher than the
temperature of ripening room and the relative humidity was 85-98%. C,H, of fruit ripened with CaC, reached to the
maximum concentration at 3 h. However, there was CO, concentration lower than 1%. It was found that fruit ripened
with CaC, had the lowest L-value, +b-value and firmness, but the highest TSS/TA and Vitamin C. For fruit ripened
with C,H,, it was revealed that the fruit reached the highest concentration of CO, at 3.9%. In addition, the fruit
ripened at ambient temperature had higher TSS/TA, sweetness score and preference score than that ripened at 20°C
and 25°C. Preharvest bagging of ‘Nam Dokmai’ mango at the maturity stage of 40% with the different kinds of
bagging materials: newspaper, white cloth, black cloth and 2-layer paper (brown outside and black inside) bag had
higher total carotenoids, TSS and TSS/TA but lower TA and vitamin C than non-bagged fruits. The result showed
that the suitable bag for preharvest bagging was a 2-layer paper bag (brown outside and black inside). It was found
that bagged fruit with 2-layer paper bag had the highest skin color development from green to yellow, L, +a and +b
values but the lowest chlorophyll. After fruit was floated in the water, sunk in the water and/or in 1 and 2% NaCl, it
was found that fruits and the maturity stage of 80% floated in water while those of 85 and 90% sunk in the water and
1%NacCl, respectively. The fruits and the maturity stage of 80, 85 and 90% had the age after 50% full bloom 85, 92
and 99 days, respectively. In addition, fruits at each maturity stage had the heat unit of 1,204.5, 1,261.25 and
1,314.25 CDD, respectively. The results showed that the optimal maturity stages were 85 and 90%. The fruits at the
maturity of 85 and 90% ripened with CaC, had higher skin color development from green to yellow, +a value of skin
and TSS that those of 80%, while those ripened with C,H, had greater +b value of skin, TSS and TA than those of
80%. After the optimal concentrations of CaC, and C,H,, including with other optimal factors was applied for the
commercial scale and assessed sensory evaluation by farmers and exporters, there were no significant difference with

physical, chemical and eating qualities.
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