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Effect of temperature on environmental changes during ripening of mango cv. Nam Dokmai #4
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Abstract

The environmental changes inside the containers during ripening mango cv. Nam Dokmai#4 with 200
ppm of C,H, for 48 h at RT (30+1°C) 20 and 25 °C was investigated. The results showed that the temperature
inside the containers of all treatments was 5°C higher than the temperature of the ripening room. The relative
humidity inside the containers during ripening at RT (80%RH) was lower that at 20 and 25 °C (90%RH). There
were no significant differences with the C,H, and O, concentrations in all treatments. However, it was found that
the concentration of CO, of fruit ripened at RT reached to the maximum at 3.39%, while that at 20 and 25°C
reached to the maximum at 1.95% and 2.11%, respectively. After determining the fruit quality, the results showed
that the percentage of skin color development from green to yellow fruit ripening at RT was not different from that
at 25°C but higher than that at 20°C. In addition, fruit ripened at RT had the highest TSS/TA, sweetness score and
preference score, but the lowest TA and sourness score.
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Figure 1 The alteration of temperature (A) and relative humidity (B) inside chambers during ripening mango with
200 ppm of C,H,for 48 h at RT (30+1°C), 20 and 25 °C
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Figure 2 The alteration of C,H, (A), CO, (B) and O, (C) inside chambers during ripening mango with 200 ppm of
C,H, for 48 h at RT (30+1°C) (A), 20 °C (O) and 25 °C ()
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Figure 3 Area of peel color change from green to yellow (A) L-value (B) a-value (C) and b-value (D) of mango
ripened  with 200 ppm of C,H, for 48 h at RT (30+1°C), 20 and 25 °C. The different English letters

above each bar were significantly different at p < 0.05 by DMRT and ns means non-significant.
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Figure 4 TA (A) and TSS/TA (B) of mango ripened with 200 ppm of C,H, for 48 h at RT (30+1°C), 20 and 25 °C.
The different English letters above each bar were significantly different at p < 0.05 by DMRT.

Table 1 Eating quality score of mango ripened with 200 ppm of C,H, for 48 h at RT (30+1°C), 20 and 25 °C

Ripening room Temperature Eating quality scores (0-5 scores)*

color flavor sourness sweetness fiber Off-flavor Preference
20°C 3.6a 2.8a 2.0a 2.1b 0.2a 0.3a 2.0b
25°C 3.6a 2.8a 1.5ab 2.5b 0.0a 0.3a 2.4b
RT (30 + 1°C) 3.5a 3.3a 0.5b 3.9a 0.0a 0.0a 3.4a

*The different English letters above each bar were significantly different at p < 0.05 by DMRT.
0 score = very little and 5 scores= very high
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