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Effect of Intermittent Warming and Hot Water Treatment on Reduction of Chilling Injury of

‘Nam Dok Mai’ Mango

Somphob Yoo-a

Abstract

This thesis aimed to study the effects of intermittent warming and hot water treatment on reduction of
chilling injury symptoms of ‘Nam Dok Mai’ mangoes harvested at mature stage (90-110 days after flowering). For
the intermittent warming , the mangoes were stored intermittently at 7°C for 4 days and 15°C for 1 day (1 and 2
cycles) and 7°C for 4 days and at for 1 day (1 and 2 cycles) before keeping at 7°C. The mangoes stored at 7°C
throughout an experiment were used as a control. The results showed that the intermittent warming treatment
could not significantly reduce the chilling injury symptoms. The symptoms were observed at the 10" day of
storage for both of controlled and intermittent stored mangoes but CI index, electrolyte leakage, lipid oxidation
and total peroxide of intermittent stored mangoes were lower than those of control. Intermittent warming at 7°C
and 20°C, 2 cycles induced ripening in mangoes, resulting in reduction of firmness, high color change and high
total soluble solid. For the heat treatment, the mangoes were dipped in hot water at 60°C and at 65°C for 0.5, 1 and
1.5 minutes and 50°C for 15 minutes before storing at 7°C. The non-dipped mangoes were used as a control. The
results showed that dipping in hot water before storing could reduce the chilling injury symptoms of mangoes.The
mangoes dipped in hot water showed the chilling injury symptoms when stored for 15 days, whereas the non-
dipped mangoes showed the chilling injury symptoms when stored for 10 days. The heat treatment could reduce
biochemical changes such as electrolyte leakage, lipid oxidation, total peroxide, firmness, color changes and total

soluble solid when compared to the control treatment.
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