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Regulation of Ripening of ‘Namdokmai’ Mango (Magifera indica L.) Fruit by Acetaldehyde Applied Before
or After Ethylene Exposure
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Abstract

Mango fruit cv. ‘Namdokmai’ (Mangifera indica L.) harvested at fully mature-green stage was fumigated
to acetaldehyde vapor at 10, 50 and 100 ppm for 6 and 12 hours at 20°C. During post-treatment storage at 20°C,
fruits treated with acetaldehyde, particularly at 10 ppm for 12 hours, had retarded ripening indicated by delayed
softening and peel color change based on L* and reduced rates of respiration and ethylene production. In a
subsequent follow-up study incorporating exposure to 10 ppm ethylene for 12 hours before or after acetaldehyde
treatment, acetaldehyde inhibition of respiration and color change based on b* values was confirmed but not in
terms of firmness loss and ethylene production rates. Ethylene exposure before or after acetaldehyde treatment
did not induce marked alterations in ripening behavior. However, fruit shelf life was shortened if ethylene exposure
was done before acetaldehyde treatment. Fruits treated with acetaldehyde with or without post-treatment ethylene
exposure kept in storage for 15 days while if pretreated with ethylene, 12 days. Untreated fruits and those treated
with ethylene had a storage life of 10 days.
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Figure 1 Respiration rate (A) Ethylene production (B) Firmness (C) L* value (D) of ‘Nam Dok Mai’ mango during 15
days of storage at 20°C.
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