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Effect of Packaging on Quality and Storage Life of Mango.
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Abstract

Effect of packaging on quality and shelf life of mango was studied in mangoes cv. ‘Nam Dok Mai Si
Thong’ at 110 days after full bloom. Mango fruits were fumigated with 1 — MCP concentration 1,000 ppm at 20 °C
for 14 hours. They were packed in 3 types of package: LLDPE, Active model 2, Active model 4 and control
(unpacked). Storing at 5°C for 35 days and dipping in water temperature at 37 °C for 20 minute. It was found that
the mango of control showed the chilling injury symptom on days 20 and the firmness was 9,070 g/mm. The
mango packed in LLDPE, Active model 2 and Active model 4 showed the chilling injury symptom on days 35 and
the firmnesses were 11,000, 11,086 and 11,296 g/mm, respectively. The firmness of mango was decreased after
ripening which equal to 2,502 4,871 2,220 and 2,376 g/mm, respectively. The ratio of SSC to TA (SSC/TA) of the
packed mango in Active M4 was higher than control, Active M2 and LLDPE witch equal to 72.85 65.3 45.75 and
15.19, respectively. Peel color of ripe mango from the Active packaging were not difference from the control while
the color of mango packed in LLDPE was dark and brown. However, the fermentation was found in LLDPE
package. It indicated that storage mango for 35 days should be done in the Active packaging before keeping at
5 °C and dipping in water temperature at 37 °C for 20 minute after storage is recommended.
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Table 1 The initial quality of maturity mango fruit c.v. ‘Nam Dok Mai Si Thong’ 110 days after full broom.

State SSC TA SSC/TA L C hue Texture
Fresh 9.97 2.25 4.43 72.03 35.25 7711 11,718.74
Ripe 21.25 0.33 64.39 73.61 42.13 94.90 2,433.49
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Table 2  The quality of fresh mango in each package stored at 5 °C for 35 days.

Tr SSC TA SSC/TA L C Hue Texture
LLDPE 12 1.61 7.45 7250 39.01 86.80 10,720.4
Act M2 13.1 1.45 9.03 7527  37.79  88.11 11,086.9
Act M4 1.7 2.1 5.57 74.11 3742 86.53 11,297
Control 13.3 1.62 8.2 7448 4114 8544 9,074.29
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Table 3 The quality after ripening of mango stored in each package at 5 °C for 35 days.

Tr SSC TA SSC /TA L C Hue Texture
LLDPE 15.95 1.05 15.19 67.16  36.00 77.81 4,871.89
Act M2 18.30 0.40 45.75 72.00 41.31  79.39 2,220.63
Act M4 20.4 0.28 72.85 7260 43.86  77.90 2,376.50
Control 21.55 0.33 65.3 7192 3992 77.96 2,502.38
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Figure 1 Storage mango in °5 C for 35 days with each package.
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