184459

- 4t ar P ) A Y P v s
niAnuti gz assieNannaummaasziiaiufimen ived 4 Tasmisvienaums
«t > -  w - 4 o

AuieIdoTaauisgyidaniag 1us Jaqussylisiamwara@in (v uaz VM) savannTrogud
maluladlansuazJoquvanid (MTEC) MlimudAmmnsaufunisinioAvTavewzin ums

o M [] A - 32 -' - g . = v W
fadangasnduucs msnugugangll uazanmbiduldveslodwazufa insuSouiisuivuiag

s d - ' . o o : .
yssgUssinmnszasrimlszneiu Faionldeuzinaluileqiu () Jamsuldoundasvesuziing

] - - [ o o < ‘' . 4 4 -
sevamsdgy@v Tauazguamussznitmdnuiiuie: Vinnanmanemuihwziniiveduiog

-~ 4 - J -t : o - - - L . -
ysspraraanfinatuihimis noe YSnaudh Wnansaweaneiin dadiuvesdiu
a4 o g T = - L4
veadsiazamnidderTumnsadi Ininsald (ssra) Wsnanina (glnsa nglaa Winlam) ga
e TR . - a 4 ' - - Yo

pifivisdunszauazihildve Tnonatadnyia v MWradfiqe nisvedunaradnidnunili
wnhafinswann lgramiysalddnhinvedsnszanuas hiviedwiaqlaq Tashuziiaiivie
#refaauispenddniivfnunifeuntdy (Cop) dngeninninivedwnszamuazihildve
aneasaTzoznaeiyAvla TaslitSuanindeunsmuanugedadszaina 1169 - 1225 CDD e
" a - o o4 o 4 [ TR 1 -~ ’
wmiheiiegUszinm 95 Sundsenuudui vazfiuzini hildvelidfinasimdeuazaudesn
dszuim 948 - 988 CPD uaz univMedwnszA wivTinanIndeunzaulosiigadszin 883 -
930 DD awddy Uimuanuiounzauiiuaastniuuiysalvesunidwazasnadeaiiniine
- ot et P (] - a . » o d o . . <
mikAnteR duiinsiisiuaasasnszoznsig@nln mliansafudalAisnimeinnve
v . FTRILE A . : ] ﬁ - e 4 e [) v 2 o o
Menizamuarfihildve wvearimiumisvedrsnaadinivanniuiidaihiunivvdunudod

o ' e FTRLE A o s ' )
AuamANIwzinvedunsramuazfi lildve BinnInaceumalsamdudarrimninnva

»
28 =1

@ asela @ a a ] o ] ) Y
Frevaradniiiiafnilon Hum diwendmi adnlstamuzinnvedonszamaziididinass
1 “ - M Y v e v - v 1 I 3
paoatszuzmsni Ry Indudd idangniwuiysed Taelid Luazd1 b Qafiqanazasandes
w o =4 .' Q‘ A o - 1] - L.}
fulSuunas lsRaduaudwa Tsiudinga doihliduTnaliannsadsaduanugnldnndin
. T o ot e L 4w - - - ' > &
vozin'ld misvadswaadniwannduiiadwaansitmnzaulumsieTygdu lnvasziaug
ks o q i i} ™ 0 a < d [ ] 4 4 a
wenhuefs ihiuzidannlugaamndysaidd e annsatudn 18 wazliquamly
] a4 P - - ¢ v . $
fuang vy Wumsnfindosn miBsmdydvewzitavesne wazawsmilhlszgnalfiients

WanRuAmYeHinnanyasduqe 1



184459

This study was aimed at improving the quality of mangoes (cv. Nam Dok Mai No. 4) using
preharvest bagging with various packaging materials; plastic materials (V and VM) developed by National
Melal and Materials Center (MTEC) to have suitable properties (e.g. wavelength sclectivity, temperature
control, water vapor and gas permeability) for mango growth. These newly-devcloped materials were
compared to the paper packaging materials imported from China, currently being used in Thailand. Mangoes
without bagging were used as control. Changes during growth and quality of mangoes after harvest were
determined. The results showed that mangoes packaged with the plastic materials had the highest weight, size,
starch content, ascorbic acid content, ratio of soluble solids to titratble acidity (SS/TA), sugar content
(sucrose, glucose, fructose), as compared to those packaged with the paper materials and control. The plastic
material, V, gave the best results. Mangoes in the preharvest plastic bags reached the maturity stage prior to
those in the paper bags and control during growth as the heat unit accumulation at 1169 - 1225 CDD
approximately 95 days after full blossom while mangoes without bagging had lower the heat unit
accumulation at 948 — 988 CDD and mangoes bagging with paper had lowest the heat unit accumulation at
883 ~ 930 CDD. These are related maturity of mango and increasing of cthylene production during growth in
mango bagging with plastic which had shorter period harvesting than  mangoes bagging with paper and
mangoes without bagging. In addition, mango bagging with newly developed plastic bags had better quality
of mango after harvet than mangoes bagging with paper and mangoes without bagging which the results
from sensory test showed that mango had smoother skin appearance and without defect. However , mangoes
bagging with paper had yellow skin since initiation stage of development which had the highest L-value and
B-value and refated the lowest chlorophyll content and B - carotene content. These are comsumer can’t
evaluation of ripcning from skin color of mangoes. Bagging with newly developed plastic bags contributed
condition appropriatc for mango growth , development of maturity , shortening the period of harvest and
better various quality of mango. This is increasing potential trade of mango thai and may be applied 10

other product of agriculture.





