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Effect of Fruit Bagging on Skin Color Development and Quality of ‘Nam Dok Mai See Thong’ Mango
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Abstract

The effect of bagging on fruit growth and quality of ‘Nam Dok Mai See Thong’ mango was investigated.
The bagging materials included plastic bag (purple, brown and dark blue in color), and double-layered paper
(Zunfong®) bags. Fruits were bagged or non-bagged on 40 days after fruit set and harvested 50 days thereafter.
The results showed that the fruit in brown plastic bag had the highest weight (263.5 g) and quality whereas the
non-bagged fruit had the lowest weight (214.0 g). In general, the skin color of the fruits in plastic bags was better
than that of the fruit in paper bag. The L, a, b, chroma and hue values for the fruits in purple plastic bags were
58.4, -16.9, 39.7, 43.1 and 177.7, respectively while the corresponding values for the fruits in paper bag were
77.0,-6.1, 31.6, 32.2 and 174.8, respectively. Using paper and dark blue plastics bags gave the highest (96.8 N)
and lowest (88.8 N) flesh firmness, and a TSS/TA ratio of 2.1 and 2.8, respectively.
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Table 1 Fruit weight, size sphericity and pulp firmness of ‘Nam Dok Mai See Thong’ mango after bagged with
plastic (purple, brown and dark blue color), and double-layered paper (Zunfong®) bag compare with

non-bagged fruit at 40 days after fruit set. Mean separation in the column by DMRT, 5% level.

Bag type Weight (grams) Firmness (newtons) TSSITA
Control 214.04 £376Db 89.2+11.03a 2.2+0.03ab
Violet 2215+ 31.6ab 94.3+11.1a 23+0.1ab
Brown 263.5+32.1a 91+10.04 a 25+0.1ab
Blue 237.1+32.7 ab 88.8£10.8 a 28+0.7a
Paper (Zunfong®) 2452 £ 29.7 ab 96.7 £9.04 a 21+0.03b
F-test * ns *

%C.V. 13.9 1.4 13.3
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Table 2 Fruit skin color and TSS/TA ratio of ‘Nam Dok Mai See Thong’ mango after bagged with plastic and
double-layered paper (Zunfong®) bag compare with non-bagged fruit. Mean separation in the column
by DMRT, 5% level.

Bag type L a b Chroma Hue angle
Control 571+45¢ -171+1.1b 28.8+3.1a 334+26a 178.3+0.2a
Violet 58.4 + 5.6 bc -16.9+2.6b 39.7+19.1a 431+17.4a 177.7+18a
Brown 64.3+2.8b -15.3+2.7b 353+1.7a 384+14a 177.7+06 a
Blue 59.9 +5.1 bc -18.9+0.7b 347+101a 395+1.1a 1781+0.1a
Paper (Zunfong®) 77.0+34a 6.1+5.1a 31.6+3.4a 322+42a 1748+3.1Db
F-test * * ns ns *
%C.V. 7 -19.5 25.9 21.6 0.91
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