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Biochemical Changes during Ripening of ‘Keaw Morakot’ Mango
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Abstract

A study on the biochemical changes during ripening of “Keaw Morakot” mango at different maturity was
done by floating mango fruits in 4, 6 and 8% brine water. The biochemical change was evaluated everyday up to 7
days at ambient condition (26-32 oC, 65-70%RH). The result showed that the treatment in 6% brine water had the
highest of total soluble solid, vitamin C and reducing sugar, whereas, treatment in 8% brine water had the highest
of dry weight, starch and B-carotene. The mango fruits floated in 4% brine water had significantly these values
compared to 6 and 8 % brine water. Long term storage of mango fruits found increasing values of total soluble
solid, reducing sugar and B—carotene increased, whereas, titrable acid, vitamin C and starch decreased.
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Table 1 Effect of maturity on chemical composition of 'Keaw Morakot" mango fruits stored 6 days in ambient
condition (26-31 °C, 60-70%RH).

brine water TSS TA vitamin C D.W. starch reducing chlorophyll B-carotene
(brix)* (%)* (mg /100ml)* (%)* (%)* sugar (%)* (%)* (mg%)*
4% 16.60° | 0.797° | 55.96° 2273° | 2891° | 3.028° 0.222° 0.635"°
6% 19.63° | 0.717° 67.30° 27.81° | 3.256° 3.556 ° 0.260 ° 0.780°
8% 18.66° | 0.729° 62.32° 2807° | 3456° | 3.415° 0.281° 0.787°
CV. (%) 12.58 | 20.32 15.06 10.84 | 7.65 18.28 21.96 19.27

Means within the same column followed by different letter differ significantly at £0<0.05
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Figure 3 The changes of vitamin ¢ of 'Keaw Morakot'
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Figure 4 The changes of dry weight of 'Keaw Morakot'
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Figure 6 The changes of reducing sugar of 'Keaw Morakot'
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Figure 7 The changes of total chlorophyll of 'Keaw
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