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Nam Dokmai mangoes from Uthaithani and Chiangmai provinces were fumigated with 1,000 ppb
of 1-MCP for 0, 3 and 6 h, respectively before stored in normal air, 5% O, + 5% CO, and 10% O, +
5% CO, at 10°C and 13°C for 6 weeks. The results showed that the mango fruits from
Uthaithani and Chiangmai provinces famagated with 1-MCP for 3 and 6 h before stored in 10% O, +
5% CO, at 10°C had the storage life of 6 weeks. It was found that mango fruits from
Chiangmai province after ripening with CaC, 20 g/kg fr.wt. for 3 days had higher skin and pulp
‘ ;:cr)'lor development, TA, TNC, TS, RS, O,, color score, fragrant score, soumess score and
preference score than those of Uthaithani province. Additionally, mango fruits from
Chiangmai province had less firmness, TSS, TSS/TA, percentage of disease severity,
sweetness score, fiber score and off-flavor score and slightly higher chilling injury than those
of Uthaithani province. Mango fruits fumigated with 1-MCP tended to have better skin
development than those without 1-MCP. It was found that 1-MCP delayed softening, chilling
injury, disease severity and reduced in breaking down of TNC and TS to be RS, respiration
rate and ethylene production. At 6 weeks the panelists still gave color score and preference
score to the mango fruits fumigated with 1-MCP for 3 and 6 h in the acceptable level. Mango
fruits kept under controlled atmosphere conditions had lower skin and pulp color
development, TSS/TA, TNC and TA than those kept under normal atmosphere. Controlied
atmosphere condition was the highest effective factor on reducing chilling injury and
reduced the percentage of disease severity 70-98%. Furthermore, it delayed TA reduction
and increased TS and ethylene produbtion. The panelists stili accepted mango fruits kept
under O, 10% + CO, 5% for 6 weeks. It was revealed that the color development of skin
and pulp color of mango fruits kept at 13°C was better than that kept in 10°C in the first three
week. Mango fruits stored at 10°C had higher firmness, TSS, TA and RS but had lower
percentage of disease severity 25-99%, TSS/TA, TNC, TS, CO, and CH, than those kept in
13°C.





