v d (v a
PIINIVYNNITYNUDINANZHIINUENMTUNIUIZHIIM IR VS MBS 1-wBalaTnalnsiiu
e uaume

UNAAL
[ ] 9 4
MSANHINAVEINT Y 1-methyleyclopropene (1-MCP) ABNIAIUANMTENUDINANZUWHUTUHIFUN
= ' = A = Yy v ~
F9IN5TNAA0I00MNTIUN 2 ABY MITNAABIABUN 1 ANHIMIANWINTY tazTeezaimuzanlums
FUNANZNIA0T1T 1-MCP Ngungil 25 o9AuyaIFod IHANZNITHAIY 1-MCP Nanududu 125, 250,
{ a I~ o [
375, 500, 625, 750, 875, 1,000 4ag 1,250 ppb NYungi 25 samusariee Wunal 12 ¥l ulisumeunuwagye
Ay 1 Y ' Yy v IS ) aa
aunui ' l@suma wu mssu 1-MCP anududu 1,000 taz 1,250 ppb (unan 12 5 Tusdnga Tunmsszae
Y = o o =* o A Yy 9 Y, = = ~
MsgnUeINa lauIuDe 9 Tu niniusaharsnianududu 1,000 taz 1,250 ppb 1 lFlumsAnydszeznain
1 { I
1¥lumssu viowamsneaeanu gamsnaaesiiazauAoms 19ms 1-MCP anudiudiu 1,000 ppb suilurnal
o 1 9 Aa = o ~ " 9 A A < 09/’ A oy 2
12 2T wanzaaunsogn laaulnau@edaduwan lildsuas TaelSunavewimamuaiazatenirla
wazdlsunansai Inmsa'ld e luuanaraanwan 1u'ldsuens 1-Mcp

A = ) " o o Ad o P
NMINA[DIN 2 ﬁﬂHTNaﬂl@Qﬂﬁi%ﬁ"ﬁ 1-MCP GLI.!ﬂ"Ii%SfI?JﬂﬁfIﬂﬂl@\‘leJwJ’NWL!"[]ZJ‘H”IGUUﬂVILﬂ‘]JﬁﬂH"IthI

gungil 25 uaz 13 ewrnwaFod HAMINAADILAAII MITUHANEN WRUFUHIFUNABENT 1-MCP ANUTNAY
a =

o ] ! ] @
1,000 ppb w11 12 2w udunu'lAngavgdl 25 osrusaea amnsorzaomsgnueinanzaiag lduiuns 12

Q G

n 1 v o ] Ad o P =~ ] 4
ug ltsanmindurauziainuinn 1IN 13 esswaden  Taswauzanlunnganisnaassdinsogn

aulna

*a v A a [ g A a @ < d' a @ 1
INMTATUHIVUNA (INYINITHAINTNULNYT) TDIUINYINTHAINTLNULNY? uIneaees . 132 ﬁﬁﬁ.



Control of Ripening in Mango Fruits cv. Mahajanaka During Storage with 1-Methylcyclopropene

Kunya Andkard

Abstract

Effects of 1-methylcyclopropene (1-MCP) on control of ripening in mango fruit cv. Mahajanaka were
investigated. The study was divided into 2 parts. The first part was to find the suitable concentration and fumigation
period of 1-MCP at 25°C for mango fruit. Mature fruits were fumigated with 1-MCP at concentration of 125, 250,
375, 500, 625, 750, 875, 1,000 and 1,250 ppb at 25°C for 12 h and compared with the non-fumigated fruits as a
control treatment. It was found that the application of 1-MCP at a concentration of 1,000 and 1,250 ppb for 12 h had
the best effect on control of ripening which was 9 days. Thereafter, using concentration at 1,000 and 1,250 ppb the
fumigation period was investigated. The result showed that the suitable treatment was the application of 1-MCP at a
concentration of 1,000 ppb for 12 h. The 1-MCP fumigated fruit showed normal ripening with the same amount of
total soluble solids and titratable acidity as non fumigated fruit.

In the second part, the effect of 1-MCP on the control of ripening in Mahajanaka mango fruits during storage was
studied. Fruits were fumigated with 1-MCP at a concentration of 1,000 ppb for 12 h at 25°C and then stored at 25 and
13°C. The result indicated that fumigation with 1-MCP at a concentration of 1,000 ppb for 12 h and storing at 25°C
extended the fruit ripening period by 12 days but was not very effective on the fruits stored at 13°C. All fruits showed

normal ripening.
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