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Changes of Near Infrared Spectrum of Mango Fruit cv. Nam Dok Mai Si Thong during Storage
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Abstract

The purpose of this research was to study the changes of near infrared spectrum of mango fruit during
storage. It will be useful for the application of near infrared spectroscopy to detect the quality of mango. Mango
fruits cv. Nam Dok Si Thong were harvested at 100 and 110 days after fruit set. The fruit spectra were measured
using NIRSystem6500 in a wavelength range of 700 to 1100 nm before they were stored at 13 °C for 21 days and
22 °C for 7 days. Thereafter, the fruit spectra were repeatedly measured and weighted to calculate the
percentage of weight loss for each temperature. It was found that the mango spectra clearly showed a peak at
980 nm. The absorbance at this peak of mango fruit, harvested at 100 and 110 days after fruit set were 1.20 and
1.14. It was decreased and significantly different (P<0.05) after storage at 13 °C for 21 days and 22 °C for 7
days which were 0.90, 0.94 and 1.08, 1.08, respectively. Similar to the increasing percentage of weight loss were
14.82 and 16.13 %.
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Figure 1 Measurement of NIR spectrum of mango fruit (a) NIRSystem6500 obtained with fiber optic probe

(b) Temperature control of mango fruit at 25 °C
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Figure 2 Means spectra of mango fruit at two harvesting times (100 and 110 days after fruit set) were stored at

13 °C for 21 days and 22 °C for 7 days (a) original spectra and (b) second derivative spectra
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Figure 3 PCA score plot (PC1 vs. PC2) of mango fruit spectra at two harvesting times (a) 100 day after fruit set

and (b)110 days after fruit set
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