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Effects of Maturity Stage and Low Temperature Storage on Postharvest Quality of ‘Mahajanaka’ Mango Fruits
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Abstract

‘Mahajanaka’ mango fruits harvested at 98, 105, 112, 126, 133 days after full bloom (DAFB) were placed at room
temperature to ripe. The result showed that the fruit harvested at 112 DAFB was suitable and had higher total soluble solids
: titratable acidity ratio, peel color changes and less disease incidence the fruits harvested at other stages. ‘Mahajanaka’
mango fruit with various maturities were kept at 5, 8, 13 °C and room temperature, in order to study the effect of storage
temperature on postharvest changes. Mango fruits could be kept at room temperature for only 1 week while fruits stored at
5, 8 and 13 °C could delay the storage life of mango for 5 and 4 weeks respectively, with normal ripening at room
temperature. However,, the fruits stored at 5 °C for 5 weeks showed the development of chilling injury symptoms including
abnormal ripening and less skin and pulp color development.
Key word: ‘Mahajanaka’ mango, maturity, low temperature storage
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Figure 1 Changes of Firmness (A) Chroma value (B) Total soluble solids/Titratable acidity; TSS/TA (C) and
Disease Incidence (D) of mango at different maturities when ripened at room temperature for 8 days.
Treatments marked with the same letter are not significantly differences (p <0.05) by Duncan’s multiple
range test. Vertical bars represent standard deviation (S.D.) values.
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Figure 2 Changes in Firmness (A) and TSS/TA (B) of mango after stored at 5, 8 and 13 °C for 5, 5 and 4 weeks,
respectively, then ripened at room temperature 4, 4 and 2 days, respectively. Treatments marked with

the same letter are not significantly differences (p <0.05) by Duncan’s multiple range test.
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Figure 3 Changes in the disease incidence (A) and chilling injury (B) of mango after stored at 5, 8 and 13 °C for
5, 5 and 4 weeks, respectively, then ripened at room temperature for 4, 4 and 2 days, respectively.
Treatments marked with the same letter are not significantly differences (p =0.05) by Duncan’s multiple

range test.
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