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Control of Ripening in Mangosteen (Garcinia mangostana L.)

Fruit after Harvest
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Abstract

The objective of study was carried out to control ripening of mangosteen fruits. Ethephon
and calcium carbide were used to stimulate ripening, while 1-methylcyclopropene
(1-MCP) and low temperature were used to delay ripening and improve quality of mangosteen
fruits. Mangosteen fruits at stage 1 (green with trace of red) were treated with 0, 250 and 500 ].LLL_I
ethephon and with 0, 5 and 10 g calcium carbide /1 kg fruit at room temperature for 24 hours and
then stored at room temperature (29+1°C, 80-90% RH). It was found that development of pericarp
color, firmness, soluble solids content (SSC), titratable acidity (TA), SSC:TA ratio, respiration rate
and ethylene production were not significantly different in mangosteen fruits with and without
ethephon and calcium carbide treatments. Mangosteen fruits at stage 1 were fumigated with 1,000
nLL" 1-MCP for 6 hours at 25°C then stored at 15°C and 25°C. 1-MCP fumigation delayed
development of pericarp color, softening and the peak of ethylene production of fruits stored at
both temperatures. The reduction and delay of respiration rate occurred in treated mangosteen fruits
stored at 15°C and 25°C, respectively. SSC of fruits fumigated with 1-MCP was lower than non-
fumigated fruits, while their TA and SS:TA ratio were not significantly different. 1-MCP
fumigation delayed development of pericarp color more than 9 and 4 days compared with non-
fumigated fruits stored at 15 and 25°C, respectively. 1-MCP fumigation delayed accumulation of 1-
aminocyclopropane-1-carboxylic acid (ACC) content in aril and pericarp of mangosteen fruits
stored at both temperatures. The activity of ACC synthase (ACS) decreased in pericarp but
increased in aril fumigated with 1-MCP while the activity of ACC oxidase (ACO) decreased in

pericarp and delayed in aril of fumigated mangosteen fruits stored at both temperatures.
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