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Application of 1-Methylcyclopropene (1-MCP) to Control Mangosteen Fruit Ripening for Export
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Abstract

Fruit ripening of mangosteen especially its color develops quickly after harvest. Fruit color is a criterion
for grading. For export, mangosteen should be light greenish yellow with 5-50% scattered pink spots (stage 1),
light greenish yellow with 51-100% scattered pink spots (stage 2), reddish pink (stage 3) and red or reddish
purple (stage 4). The objective of this study was to control ripening of mangosteen by 1-methylcyclopropene (1-
MCP). Each stage of mangosteen from stage 1 to stage 4 was treated with 0, 2 and 4 L L" for 3 hours at room
temperature (28-30 °C) then held at ambient condition. In the fruit stage 1-3, the result showed that 1-MCP at 4 pL
L’ delayed color development (not beyond stage 4, the final stage for exportation) for 3 days. Whereas, the fruit at
stage 4 developed to stage 6 (black purple) by 64.1%. In the fruit stage 1-3, the percentages of rejected fruit for
export were 0, 0 and 30.9%, respectively, as compared to 0, 84 and 100% in the control. Fruits of all stages
became stage 6 were not significantly different in sensory evaluation (p> 0.05). In addition, application of 4 pL L
1-MCP for 12 hours at 15 °C and holding at 15 °C was effective in delaying fruit coloration for 4 weeks. Our results
support the use of 1-MCP as commercial application on mangosteen for both growers and exporters.
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Figure 1 Color score of mangosteen treated with 1-MCP at ambient temperature (28-30 °C)
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Figure 2 Color score of mangosteen treated with 1-MCP at 15 °C
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