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Effect of low oxygen atmosphere on postharvest quality of mango cv. Mahajanaka
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Abstract

The effects of low oxygen atmosphere conditions on postharvest quality of mango cv. Mahajanaka were
investigated. Mango were stored under 100% N, or 5% O, combined with 10% CO, for 2 days at 25°C and
transferred to the ambient conditions for 4 days. Low oxygen atmosphere conditions had a significantly effect on
the retention of pulp color and reduced respiration rate as well as ethylene production compared to the control.
The results showed that low oxygen atmosphere especially 100% N, conditions showed the accumulation of
ethanol higher than other treatments, but the content of ethanol was reduced to low level as in control samples.
However, the mango stored at this condition showed the off-odor after 2 days in storage.
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Figure 1 Change of hue angle in skin (A) and pulp (B) of mango during storage in modified atmosphere

conditions for 2 days and transferred to ambient conditions for 4 days.
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Figure 2 Change of respiration rate and ethylene production rate of mango during storage in modified

atmosphere conditions for 2 days and transferred to ambient conditions for 4 days.
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Figure 3 Change of acetaldehyde and ethanol content of mango during storage in modified atmosphere

conditions for 2 days and transferred to ambient conditions for 4 days.
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