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Fruit Rot Reduction and Quality Maintenance in Ripened Mango cv. Nam Dokmai No. 4 During
Low-Temperature Storage Using a Suitable Washing Method Combined with Surface Coating
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Abstract

Ripened mangoes cv. Nam Dokmai No. 4 have a short shelf life because of quality deterioration and fruit
rot. Therefore, in order to maintain quality and reduce the disease, mangoes ripened with calcium carbide for
three days, were washed with 200 ppm chlorine, 200 ppm chlorine followed by 250 ppm prochloraz, 200 ppm
chlorine followed by hot water at 52°C and 250 ppm prochloraz, compared with non-washed fruits (control). The
angoes in each washing method were separated into 2 groups: non-coated fruits and fruits coated with 100%
Tropica wax before storage at 12°C for 2 weeks. It was found that the coated mangoes had lower weight loss than
the non-coated fruits. There was no significant difference in flesh firmness, color changes, TSS or TA between
treatments. Although, the non-coated fruits and the fruits washed with only 200 ppm chlorine/ had the highest
percentage of diseased area on the fruit skin, coating skin with Tropica wax could reduce the percentage of
diseased area. Moreover, there was no fruit rot occurring in the mangoes washed with 200 ppm chlorine, followed
by hot water at 52°C and 250 ppm prochloraz throughout the storage period of 2 weeks.
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Figure 1 Shelf life of ripened mangoes non-treated or treated with chlorine (N), chlorine+prochloraz (NP) or
chlorine + 52 °C+prochloraz (NHP) before being coated or non-coated with Tropica wax and

subsequently stored at 12°C for 2 weeks
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Figure 2 Disease incidence (A) and weight loss (B) of ripened mangoes non-treated (C) or treated with chlorine
(N), chlorine+prochloraz (NP) or chhlorine+52C+prochloraz (NHP) before being coated or non-coated

with Tropica wax and subsequently stored at 12°C for 2 weeks

e _
mMsgadadinun uazANNLdULie

nsgrydsinmindainaunasnsyeziaan 2 dilanvimesnisiuing Tnanaszainainenldlindeuion
Tdrnunnsdnezesiunisdnesaedaniasinge Henliuansneiu nadnisgoydennineds 18.08% FHANINNG

\ ¥ ol A PR = = o ¥ o , Y Ay - a =

nanzsanenldMedeuRandAedn 7.31% Tenisgryideuiinaesuzialidreieds indauialinisgoyda
wuiinldusnsinaiu (Figure 3) wanzaadldfunisindeuiaflinisgrydsunuiinidaandn Wasan nisiadauEay
nsanfaniseudnesnaesuiauarleun daduiladadranylunismalasasdnuazuald (a5, 2544; auns uay
ATUY, 2553) AMNFUANNKULLILS HANAARIAIN 17.03 Hasu Tudunsnaesnisiuine anaseasndy 5.48 Hafu lu
o rdl d‘ a o o/ rdl | 1 1 1 d” 1 ’rf yd‘ [N v |
Fla1v 1 wavieds 4.16 Hasu ludUanuin 2 wiliunnsrsesaauuduiielunanzdtainaan s litnunnsdeise
tunn9dng ldmdauuazindeuia (lulduansdays)
nsidasunilasAnd L a* uwaz b*

gulasularedrnd L* a* waz b* I L* anadludilannvin 1 uaaanntiulAaen -a* was +b* NA1NNaGL
Wdla19i 1 waziFnpei wassliiudnnsimunaasdasunlaslugnaszas 1 §ans annimaaadaziiinleqn
naNzHenaan il unse A URa NN sl At AR T and AN lRNWNNTRAS LR il wmnFnaiuTea

a o LA Y , Y LA & a "E% %

widwmasilunanzdaed lidunisdnauazeiunisdng ldindauuazinaeuia (ladlduansdays)



'

36 _n1ramnisuduis 7 45 a17U# 3/1 (WiAw) Fueend-F191AN 2557 2. IngAanfinesg

T LSDy5 = 0.06

=
(@ .
Iy g 08 ]
» <
2 z
& g 06
2 10 T LSDy 5= 0.61 s
3 g 04
3 O O
g O F o2
(s}
s
0 0
0 1 2 0 1 2
Weeks in storage Weeks in storage
——C -9--C+tW  —A—N --A-- N+W ——C -4--C+W  —A—N --A-- N+W
—— NP -4--NP+W —@—NHP  --@-NHP+W —— NP -4--NP+W —@—NHP  --@--NHP+W

Figure 3 Total soluble solids (A) and titratable acidity (B) of ripened mangoes non treated (C) or treated with
chlorine (N), chlorine+prochloraz (NP) or chhlorine+52C+prochloraz (NHP) before being coated or non-

coated with Tropica wax and subsequently stored at 12°C for 2 weeks
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