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Effects of Ozone on Ethylene Controlling to Extend Storage Life of Mango Fruit cv.
Nam Dok Mai Si Thong

wswssas 411", nuen wiste ' uazdueA aneyms
Pornphan Champaw, Kanda Whangchaim and Jamnong Uthaibutra"

Abstract

The effects of ozone on ethylene controlling of mango fruits during storage were studied. The standard
ethylene concentration at 99.5ppm was treated with ozone gas for 1, 3, 5 and 10 min. It was found that the
application of ozone for 10 min was the most effective to reduce ethylene when compared with all the treatments.
All the ozone treatments did not affect carbon dioxide and oxygen. In the second part, mango fruit were exposed
to ozone gas every day and every second day for 10 min during storage at 13°C for 35 days. The results showed
that both ozone-treatments resulted in less ethylene production than the control fruit after 28 days in storage. The
respiration rate of the control fruit was dramatically increased and reached the respiratory peak at 16 day in
storage then tended to decrease until the end of storage time, whereas ozone treatment was able to delay the
increase of respiration rate. Moreover, ozone maintained the fruit firmer better than in control fruit and it was
effective in preventing fungal decay in mango after 14 days in storage. Thus, holding fruit with continuous ozone
exposure during storage could be useful in prolonging storage life of Nam Dok Mai mango fruit.
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Table 1 Changes of peel color, pulp color, weight loss, firmness, TSS, TA and disease in mango fruit when

exposed to ozone gas every second day for 10 min during storage at 13°C for 21 days

Treatment Peel color Pulp color Weight loss Firmness TSS TA Disease
(%) (kg/cm’) (%) (%)
Control 379.2a 379.2a 6.8b 0.26 14.6b 9.8a ba
Ozone 604.0b 576.2b 4.5a 0.17 8.3a 16.8b 10b
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