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Effect of Illumination on Skin Color Development of Harvested Mango Fruit cv. Mahajanaka

Niramon Thiutit*

Abstract

Fruit skin color is one of the important quality components of fresh product. Its development effects by
light. Effect of illumination on skin color development of harvested mango fruit (Mangifera indica L.) cv.
‘Mahajanaka’ was conducted in the years of 2005 and 2006. Bagged fruits were harvested at 112 days after full
bloom and put separately under ultraviolet light (UV 0.01 mW/cmz), fluorescence or white light (WL, UV 0
mW/cmZ) and UV plus WL (UV 0.0053 mW/cmz) for 12 hours per day through 20 days at 13 ‘c compared with non-
illuminated (control). The similar results of the first and second years were observed. UV plus WL illuminated fruit
had slower change of fruit skin color from green to yellow color and less b* value than other treatments during
illuminated period. Moreover, the B-carotene content of UV plus WL illuminated fruit was also the least. The
anthocyanin content of UV illuminated fruit increased up to the hight content but all treatments did not show any
effect on red color apperance on fruit skin. Phenylalanine ammonia-lyase (PAL) activity of all treatments show
slightly changes throughout the experiment however the PAL activity of UV illuminated fruit was higher than other
treatments. Light illumination was not effect on changes of total soluble solids and titratable acidity contents. UV

illuminated fruits trended to delay the decrement of titratable acidity when compared to the other treatments.

* Master of Science (Postharvest Technology), Postharvest Technology Institute, Chiang Mai University. 102 p.



