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Effects of Polyamide and Polyethylene Pouching at Low Temperature on Storage Life of Mango
cv. Nam Dok Mai Si Thong
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Abstract
Effects of polyamide and polyethylene pouching at 5, 9 and 13 °C on storage life of mango cv. Nam Dok

Mai Si Thong were studied. Mango fruits were pouched in polyamide or polyethylene bags (15x23 cm in size,
0.17 mm thickness) with 6 holes (0.44 mm in diameter) or without holes and kept at 5, 9 and 13 °C. The results
showed that the fruits in perforated polyamide and polyethylene bags could be kept for 4 weeks at 5 and 9 °C
without any chilling injury symptom and remained unripe. However, they could normally ripen after transfer to 25
°C. The fruits stored at 5, 9 and 13 °C in both kinds of bags without holes had off odor and abnormal taste within
2 weeks.
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Figure.1 Effects of polyamide and polyethylene pouching at 5, 9 and 13 °C on changes in weight loss (A),
firmness (B), total soluble solids content (C) and titratable acidity (D) of “Nam Dok Mai Si Thong” mango

fruits during storage.
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Tablel. Effects of polyamide and polyethylene pouching on the time taken for “Nam Dok Mai Si thong” fruits to

exhibit chilling injury, develop off flavor, start to decay and ripen (at 25 °C), and on the fruits storage life.

Time taken for each physiological change to occur (days)

Treatment Storage life (days)
Chilling injury  Off flavor Decay Ripening at 25 °C

PA with perforation at 5°C 35 - - 6.5 28
PA at 5°C DNA 14 - 8 7
PE with perforation at 5°C 35 - - 6.5 28
PE at 5°C 21 21 DNA 7 14
PA with perforation at 9°C - - - 55 35
PA at 9°C DNA 7 - DNA <7
PE with perforation at 9°C - - - 55 35
PE at 9°C - 21 DNA 6.5 14
PA with perforation at 13°C - - 6.5 14
PA at 13°C - 7 DNA DNA <7
PE with perforation at 13°C - - - 6.5 14
PE at 13 °C - 7 DNA DNA <7

Note: - not detectable, DNA data not available
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