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Effect of Temperatures on Color, Chlorophyll and Carotenoid Contents of
Mango cv.Nam Dok Mai No.4 Peel During Storage
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Abstract

Mango (Mangifera indica L.) fruits cv. Nam Dok Mai No.4 at a commercial harvesting stage were
obtained from a orchard in Maetang district, Chiang Mai province. Fruits were kept at 13°C for one day. Mango
fruits were divided into five treatments and storage at 13, 15, 20, 25, 30 and 35°C at 95+3% relative humidity for
12 days. Samples from each treatment were randomly selected and analyzed for firmness, peel color, chlorophyll
and carotenoid content in the peels every alternate day. It was found that the fruit firmness in all treatments
decreased during storage. Mango fruits stored at 13°C had the highest firmness. Chlorophyll content in mango
peel that kept at 13 and 15°C slowly declined during storage, while other treatments rapidly decreased after
storage for four days. The carotenoid contents in the mango peel from all treatments increased and were not
significantly different. The L* and hue (H®) values of the mango peels in each treatments decreased, however the
chroma (C*) value increased during storage.
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Figure 1 Firmness of mango fruit cv. Nam Dok Mai No.4 during storage at 13, 15, 20, 25, 30 and 35°C for 12
days.
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Figure 2 Peel color of mango fruit cv. Nam Dok Mai No.4 during storage at 13, 15, 20, 25, 30 and 35°C
for 12 days.
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Figure 3 Carotenoid and total chlorophyll contents of mango fruit cv. Nam Dok Mai No.4 during storage at 13,
15, 20, 25, 30 and 35°C for 12 days.
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