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Influence of Packaging on Internal Temperature Change of Mango cv. ‘Nam Dok Mai Si Thong’
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Abstract

Effect of packaging on internal temperature, chilling injury (Cl) and fruit decay of mango cv. ‘Nam Dok
Mai Si Thong' stored at 5 °C in control temperature room were evaluated. The result showed that in the thickness
of 2 centimeter foam box the inner temperature of mango changed from 28 °C to 5°C within 53.3 hours, while
those wrapped in the thickness of 2 and 1 centimeter. insulator took 40.0 and 36.6 hours, respectively. However
the temperature of control fruit reached 5°C within 20 hours and the chilling injury symptom occurred after storing
for 35 days. The Cl index was 4.6. The fruit wrapped in 2 and 1 cm. thickness insulators show similar damage on
day 35 with the Cl index equal to 3.4 and 3.2, respectively. Fermentation, browning skin and off-odors occurred on
the fruits after storing for 35 days in form box and the decay index equal to 5.
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Figure 1 Internal temperature change of mango in each packaging.
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Table 1 Evaluation of chilling injury index and Incidence of fresh and ripe mango fruit in each packaging at 5 °C.

Storage times 1 Day Cl Incidence 20 Days Cl Incidence 35 day Cl Incidence
Treatment Fresh ripe Fresh ripe Fresh ripe Fresh ripe Fresh ripe Fresh ripe
Control 1a 1a 0 0 34a 4.2a 0.5 1 4.6a 5a 1.0 1.0
Foam box 1a 1a 1b 1b 0 N/A*  N/A*  N/A*  N/A*

0 0 0
Insulator 1 cm. 1a 1a 0 0 1b 1b 0 0 32b  3.4b 0.25 0.25
0 0 0

Insulator 2 cm. 1a 1a 1b 1b 0 3.4b 3.6b 0.25 0.25
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Table 2 Evaluation of decay index and incidence of fresh mango fruit in each packaging at 5 °C.

Storage times 1 Day DI Incidence 20 Days DI Incidence 35 day DI Incidence
Treatment Fresh ripe Fresh ripe Fresh ripe Fresh ripe Fresh ripe Fresh ripe
Control 1.0a 1.0a 0 0 1.0a 1.0a 0 0 1.5b 1.5b 0.2 0.4
Foam box 1.0a 1.0a 0 0 1.0a 1.0a 0 0 5.0a 5.0a 1.0 1.0
Insulator 1 cm. 1.0a 1.0a 0 0 1.0a 1.0a 0 0 1.2b 1.2b 0.2 0.3
Insulator 2 cm. 1.0a  1.0a 0 0 1.0a  1.0a 0 0 12b  1.2b 0.2 0.2
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