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Physico-Chemical Changes of Mango Fruit cv. Nam Dork Mai See Thong and Keaw Morakot
during Storage
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Abstract

Mango (Mangifera indica L.) fruit cv. Nam Dork Mai See Thong harvested of 100 - 110 days after full
bloom were obtained from a farmer orchard in Phrao district, Chiang Mai province and Keaw Morakot harvested
on 110 - 120 day after full bloom (DAFB) from farmer orchard in Baan Hong district, Lamphun province. Mango
varieties cv. Nam Dork Mai See Thong and Keaw Morakot were evaluated after storage at room temperature
(25°2+C) and 953%+ relative humidity for 10 days. The result showed that weight loss of all varieties dramatically
increased during first 4 days of storage. The L* and C* values of the peel from both cultivars increased but the H°
value decreased during storage. Conversely, the L* and H° values of mango flesh decreased but C* value
increased. Firmness of flesh and total titratable acidity (TA) decreased, whereas, total soluble solids (TSS)
increased during storage.
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Figure 1 Weight loss (a) and firmness (b) of mango fruit cv. Nam Dork Mai See Thong (NDM) and Keaw Morakot
(KMK) during storage at 25+ 2°C and 95+3% RH for 10 days.
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