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Effect of modified atmosphere packaging on quality and shelf life of mango cv. ‘Nam Dok Mai See Thong’
in high gas permeable package
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Abstract

Effect of modified atmosphere packaging on qualities and shelf-life of mango cv. ‘Nam Dok Mai See
Thong'’ in high gas permeable package was studied. Mango fruits at 90% maturity at approximately 320 gram net
weight were wrapped with foam net then packed in high gas permeable packaging materials with the oxygen
transmission rate (OTR) higher than 15,000 cc/mz/day compared with low density polyethylene (LDPE) and only
foam net was used as a control. Mangoes were packed in stored at 13°C. The results showed that the high gas
permeable package generated equilibrium modified atmosphere (EMA) inside the package, delayed mango fruit
ripening and prolong shelf-life as compared with LDPE and control. Mangoes packed in the high gas permeable
packages also delayed pathogens incidence and percentage of fruit weight loss as compared to control. Mango
packed in high gas permeable packages gave less fermentation process in fruit package than that found in LDPE
film.
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Figure 1. Gas concentration (%) in packages

3.5 1
3.0
2.5 A
2.0
1.5

Ethanol (%)
Wt.loss (%)

- E®

0.5 A __-_:?H-B-'"

T 0.0 T
0 4 8 12 15 18 A 4 8 12 15 18 21 0 4 8 12 15 18 21
Storage time (days) Storage time (days) Storage time (days)

(a) (b) (c)
Figure 2. Changes of ethanol (%) (a), weight loss (%) (b) and TSS/TA (c) of mango in (l) control, (A ) LDPE, (@)
Mtec 6, (0 ) Mtec 7, (A ) 1Q11-2
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