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Effects of Concentrations and Fumigation Periods of 1-methylcyclopropene
on Ripening of Mango Fruit cv. Mahajanaka

% ' 1 0 < o 2 o o 2 o a a 2 a 3
nuen waunIA AUIA ‘BQ‘VIEI‘L‘!D'IE NMMUAT UINTE NAULNETH LAIUR LA ‘N;Qﬂiﬁ iﬂuz?ﬂ:u

Kunya Andkard1, Jamnong Uthaibutraz, Kanda Wangchai2 Kobkiat Saengnil2 and Sujitra Ratanamarno’

Abstract
The suitable concentration and fumigation period of 1-MCP at 25 °C for Mahajanaka mango fruit were
investigated. Mature fruits were fumigated with 1-MCP at concentrations of 125, 250, 375, 500, 625, 750, 875,
1,000 and 1,250 ppb at 25 °C for 12 h and compared with the non-fumigated fruits as a control treatment. It was
found that the application of 1-MCP at a concentration of 1,000 and 1,250 ppb for 12 h had the best effect on
control of ripening which was 9 days. Thereafter, using concentration at 1,000 and 1,250 ppb the fumigation
period was investigated. The result showed that the suitable treatment was the application of 1-MCP at a
concentration of 1,000 ppb for 12 h. The 1-MCP fumigation fruit showed normal ripening with the same amount of

total soluble solids and titratable acidity as non-fumigated fruit.
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Table 1 Days to ripe and Quality of riped Mahajanaka fruit after fumigated with 1-MCP at various concentrations for 12 h
and then stored at 25 °C

Treatment Days to ripe Quality of riped fruit
Firmness(kg/cm’) TSS (%) TA (%)
control 7.2 3.90 14.33 0.24
125 ppb 7.6 3.85 13.37 0.25
250 ppb 7.8 3.90 14.00 0.22
375 ppb 7.6 4.18 14.69 0.19
500 ppb 7.6 3.85 14.14 0.23
625 ppb 7.8 3.78 13.78 0.23
750 ppb 6.4 3.73 14.08 0.24
875 ppb 8.2 4.06 14.23 0.20
1,000 ppb 9.0 4.06 13.79 0.20
1,250 ppb 9.2 4.72 14.93 0.19

Note : Quality of mature green fruit, firmness = 20.21 kg/cmZ, TSS =7.18%, TA = 2.02%

Table 2 Days to ripe and Quality of riped Mahajanaka fruit after fumigated with 1-MCP at 1,000 and 1,250 ppb for

various period and then stored at 25 °C

Treatment Days to ripe Quality of riped fruit
Firmness(kg/cm®) TSS (%) TA (%)

control 7.8 3.97 14.50 0.21
1,000 ppb 6 h 7.8 3.17 13.47 0.22
1,000 ppb 12 h 9.2 2.97 14.19 0.18
1,000 ppb 18 h 9.6 3.98 14.32 0.22
1,000 ppb 24 h 9.1 3.52 14.51 0.21
1,250 ppb 6 h 8.0 3.66 14.95 0.20
1,250 ppb 12 h 7.5 3.87 14.71 0.23
1,250 ppb 18 h 8.6 3.42 14.82 0.21
1,250 ppb 24 h 8.3 3.68 14.80 0.20

Note : Quality of mature green fruit, firmness = 22.35 kg/cm2, TSS =7.16%, TA = 2.06%
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