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Changes in total sugar and ascorbic acid levels in mango cv. Nam Dok Mai Seethong
during storage at various temperatures
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Abstract

Mango (Mangifera indica L.) fruit cv. Nam Dok Mai Seethong harvested on 100 - 110 days after full bloom
(DAFB) were obtained from a farmer orchard in Phrao district, Chiang Mai province. Fruit were kept at 15, 25 and
35°C and 70-80% RH for 30 days. Random samples were analyzed every 3 days for sugar (fructose, glucose and
sucrose) and ascorbic acid content using a high-performance liquid chromatograph (HPLC). It was found that the
fructose and glucose content of mango fruit from all treatments decreased whereas the sucrose content increased
depending on the storage period. In addition, the glucose content was lower than the fructose content. Mango
fruit stored at 15 °C had lower total sugars content compared to fruit stored at 25 or 35°C. The ascorbic acid
content of mango fruit from all treatments continuously decreased until the end of the storage.
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Figure 1 Fructose content in mango fruit cv. Nam Dok Mai Seethong during storage at 15, 25 and 35 °C and 70-

80% RH for 30 days
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Figure 4 Total sugar content in mango fruit cv. Nam Dok Mai Seethong during storage at 15, 25 and 35 °C and
70-80% RH for 30 days
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Figure 5 Ascorbic acid content in mango fruit cv. Nam Dok Mai Seethong during storage at 15, 25 and 35 °C
and 70-80% RH for 30 days
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