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Changes of Flesh Quality and Peel Physiology of ‘‘Kaew Kamin’’ Mango Fruit
after Induced Ripening by Ethylene Releasing Compounds
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Abstract
This study aims at examining changes in the flesh quality and peel physiology of ‘‘Kaew Kamin’’
mango fruit after induced ripening by ethylene releasing compounds. Four treatments with 3 replications
each were set up, including control (untreated), calcium carbide (20 ¢ per 5 kg fruit, 24 hr), dipping with
ethephon (1,000 ppm, 10 min) and fumigating with ethephon vapor (10,000 ppm, 24 hr). After treatment, fruit
were kept at ambient temperature (27+3°C, 79+£3% RH) for 7 days. Results showed that there was no
difference in a value for the peel color, while fruit treated with calcium carbide and fumigated with ethephon
vapor showed higher b value than the control. Also, all treated fruit showed higher a and b values of flesh
color than the control fruit. For flesh firmness, a greater reduction in flesh firmness of the treated fruit was
observed compared to the control. Total soluble solids content of the treated fruit increased faster than the
control during the first 3 days of storage, while titratable acidity and the vitamin C content of the treated fruit
were lower than the control. For peel physiological changes, maximal fluorescence (Fm) value of fruit treated
with calcium carbide reduced at a greater rate than the control after 3 days of storage. Fruit fumigating with
ethephon vapor showed lower Chl a content than the control, while Chl b content decreased more than 80%
after 1 day storage and fruit fumigating with ethephon vapor showed highest reduction. In addition, fruit
treated with calcium carbide and fumigating with ethephon vapor showed faster increase in Carotenoids
content than the control. Visual ripeness score of the peel of the control fruit remained lower than the
treated fruit throughout the storage period. In conclusion, ethylene releasing compounds could trigger
ripening and induce changes of the internal quality of the flesh but could not induce a complete change of
green peel color to a full yellowness after 7 days of storage.
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Fig. 1 Changes of peel and flesh color of ‘Kaew Kamin’ mango after induced ripening; peel a value (a), peel b

value (b), flesh a value (c), flesh b value (d) (n=3, ns = non significant, * = significant at p- 0.05).
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Changes of internal quality of ‘Kaew Kamin’ mango flesh after induced ripening; flesh firmness (a), total

soluble solids (b), titratable acidity (c), vitamin C (d) (n=3, ns = non significant, * = significant at p< 0.05).
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Fig. 3

Changes of peel physiology of ‘Kaew Kamin’ mango after induced ripening; Maximal fluorescence (a),
Chlorophyll a (b), Chlorophyll b (c), Carotenoids (d) (n=3, ns = non significant, * = significant at p< 0.05).
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Fig. 4  Ripeness score of ‘Kaew Kamin’ mango after induced ripening; (n=3, ns = non significant, * =
significant at p< 0.05).
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