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ABSTRACT

TE 163769

Two experiments were conducted to study the effects of hot water on
storage life and chilling injury of mango cv. ‘Choke-Anan’. The first one was to study the
effect of temperature and dip-duration on storage life and postharvest quality.
Temperature of hot water varied from 40, 45, 50 to 55°C and dip-duration from 2.5, 5.0,
7.5 to 10 minutes. After the treatments, all mangoes were stored at room temperature
(32°C) for postharvest quality evaluation. Results showed that mangoes dipped at 55°C
for 2.5-5.0 minutes had storage life of 14 days compared to the non-dipped fruit (9.3-9.9
days). Dipping mangoes in hot water at 50°C and 55°C longer than 2.5 minutes reduced
postharvest disease incidence. However, dipping at 55°C for 5 minutes caused skin
damage. The second experiment was to study the effective treatment from the first
experiment (55°C for 3 minutes) on reducing the chilling injury of mango after storage
for 16 days at 1, 6 and 32°C (room temperature). Results showed that hot water could
not reduce the percentage chilling injury as justified by electrolyte leakage. However,
mango storage at 1°C resulted in higher leakage than 6°C. After removal from cool
storage, mango stored at 1°C showed symptoms of chilling injury whereas, no
symptoms occurred at 6°C. Mango stored at room temperature was found to have
accelerated ripening process, as reduced level of titratable acidity but with increased
level of total soluble solid cbntent, ability to change skin and flesh colour and disease
incidence than those stored at 1 and 6°C. Room temperature is therefore, considered

unsuitable for keeping guality of mango cv. ‘Choke-Anan’.





