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Effect of Light and Methyl Jasmonate on Red Color Development and Quality
of Mango Fruit cv. Mahachanok
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Abstract

Effect of light and methyl jasmonate on red color of mango fruit cv. Mahachanok was studied. The
experiment was done in randomized complete block design (RCB) with 3 replications (6 plants each). It consisted
of 1.The fruits had full sunlight, 2.Bagging at 50 days after anthesis, 3.The fruits had full sunlight and 80 ppm
methyl jasmonate sprayed at 90 days after anthesis, 4. Bagging at 50 days after anthesis and 80 ppm methyl
jasmonate sprayed at 90 days after anthesis. Uniform and non-defected mango fruits were selected and
harvested at 110 days after anthesis. The results found that the fruits had full sun light and the fruits had full
sunlight with the 80 ppm methyl jasmonate sprayed at 90 days after anthesis showed the maximum of and a *
value of peel and the minimum °H and total anthocyanin more than only bagging fruits at 50 days after anthesis. In
addition, the bagging and 80 ppm methyl jasmonate sprayed at 90 days after anthesis could not be developed
the red color in peel of mango cv. Mahachanok. Quality of all treatments had slighly different but not significantly
different.
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Table 1 Total anthocyanins (mg/100 g fresh weight), L*, a*, b* and °H value of peel and red area of mango fruit

cv. Mahachanok at harvesting days (110 days after anthesis)

Treatment Anthocyanin ('mg/1OO L+ " b* oH % red
g fresh weight) area
T1 1.07+0.13b"’ 38.09+0.89b'  0.94+1.96ab'’  28.77£2.64b'’  87.73x5.05ab'’  20.83b"
T2 1.3140.02a 38.50+1.44b 1.89+2.03a 28.00£2.04b 86.08+4.32b 25.00a
T3 0.78+0.00d 39.01+0.83b -0.02+1.04b 31.20£1.50a 89.98+2.02a 6.50c
T4 0.88+0.03c 40.22+1.22a -0.17+0.55b 31.90+1.37a 90.33+0.99a 6.50c

""Means with different letters within a column are significantly different (P<0.05)
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Figure 1 Changes in L* (A) and b*values (B) of mango peel cv. Mahachanok during storage at 15 °C.
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Figure 2 % Titratable acidity (A) and soluble solids (%) (B) of mango fruit cv. Mahachanok during storage at
15°C
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