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Effects of Low Temperatures on Lenticel of Mango Fruit cv. Nam Dok Mai See Thong
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Abstract

The Development and characteristics of lenticels on mango fruits cv. Nam Dok Mai See Thong at various
growth stages were studied. It was found that lenticels could be separated into 4 stages i.e. stage 0, 1, 2 and 3,
which are equal to 0.03, 0.13, 0.20 and 0.28 mm in diameter, respectively. From the experiment, the mango fruit at
50 days old had the highest density count of lenticels, while the fruit at 110 days old had the lowest. In addition,
the lenticels at stage 0 were the highest number in every growth stage of mango, but the density decreased when
aging. In another experiment, the mango fruits were stored at 5, 8 and 13 °C. The results showed that the fruits that
had been stored at 5 °C for 21 days had the highest density of lenticels, when compared to the ones stored at 8 and
13 °C, respectively. The appearance of lenticels and the discolouration on mango surface at 5 °C were dominated.
Moreover, the number of lenticels at stage 3 were also the highest on the mango stored at 5 °C.
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Figure 1 The component of lenticel when observed under compound microscope (10X)
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Figure 3 The density count of lenticels on mango fruits cv. Nam Dok Mai See Thong at various growth stages
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Figure 4 The density count of lenticels on mango fruits cv. Nam Dok Mai See Thong at 5, 8 and 13°C
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Figure 5 The appearance of lenticels and the discoloration on mango at 5, 8 and 13 °C
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