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Response of Mango Fruit cv. Nam Dok Mai See Thong during Storage at Low Temperatures
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Abstract
Mango fruit cv. Nam Dok Mai See Thong was harvested at commercial maturity and then stored at 5 and
13 °C with RH of 83 + 1% and 87 + 1%, respectively for 30 days. It was found that the percentage of weight loss
was increased and the fruit firmness was decreased. The electrolyte leakage for the peel was increased at 5 °C
but decreased for the flesh. However, both values were increased when the fruit was stored at 13 °C. The ratio of
total soluble solid contents and titratable acidity were increased during storage at 13 °C. The total phenolic
compounds and PPO activity were higher in the peel than in the flesh and they were decreased during storage.
The PPO activity in the peel of mango fruit stored at 5 °C was significantly lower than the fruit stored at 13 °C
(p=0.05). The fruit showed the chilling injury symptom after 10 days storage at 5 °C by developing abnormal skin
spots.
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