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Abstract

Modified atmosphere packaging for fresh fruit storages may induce an ethanol
accumulation and fermentation cause on abnormal ripening and off-odor. Thereby the
quantity of ethanol in the package is used as an indicator of product quality. The objectives
of this research were to indicate the ethanol quantity that effect on ‘Nam Dok Mai’” mango
fruit quality and to produce an ethanol indicator label for the investigation of mango quality
change during storage. The results indicated that the ethanol concentration above 100 ppm
caused on the abnormal ripening and off-odor of ‘Nam Dok Mai’ mango The suitable
package for mango fruit storage at 5 °C were polyamide plastic bag with 6, 8 and 10 holes
(0.5 mm diameter hole) for the fruit of 300-350, 400-450 and 500-550 ¢ per fruit,
respectively. In case of using an ethanol indicator label with the package, it was found that
the indicator label changed its color when the fruit was going to ripe. Moreover the indicator
label could not indicate the difference between normal and abnormal ripening of the fruit.
However it could be used as a reminder for a seller to open the package in odor to prevent
of abnormal ripening. For the acceptability of consumer, eighty percent of the consumers

accepted the package with an indicator label.
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