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Abstract

Mature green mangoes (caltivar Keaw sawoey) were dipped in
1 %, 2 % Semper Fresh wax and stored at room temperature
(27-32 °C) 75-78 % relative huminity and at 13-15 ¢ 78-81 %
relative huminity . After 25 days storage, non-waxed mangoes
began to ripen. Ripening of 2 % waxed fruits were delayed for
one week longer than that 6f the control but they developed on
of f~ flavour. The quality of 1 % waxed fruit was similar that of
the non-waxed control fruit. One percent and Z % Semper Fresh
waxing delayed weight loss. Weight loss of non-waxed fruit was
12 % after 30 days storage. Waxing the fruit with 1 and 2 2
Semper Fresh reduced weight loss to only 1 and 2 % respectively .
Two percent. Semper Fresh wax was better than |1 % Semper Fresh wax
at. delaying softening of the fruits. Firmness of unwaxed.

1 % waxed and 2 % waxed fruit was "3.84 4.36 and




5.44 Kg/ 7 mm.dm. punch. after 3% days storage respectively.
Waxing delayed the increase of total soluble solids (TSS)
T33/acid ratio and reducing sugars. The decrease of total
non-structural carbohydrate and citric acid also delayed by
waxing. There were no significant difference in ripeness between
unwaxed and waxed fruit after 5 days storage at room temperature.
After 10 days storage, the waxed fruit was less ripe but they
began to ferment.

Nga mangoes use in the experiment were too immature to
unable normal ripening. Therefore their quality following waxing
could not be evaluated.

Dipping mature green Nga Mangoes for 1 minute in 1,000
ppm. ethrel and storing at room temperature(27-32°C.) stimulated
the fruit to ripen in one week on average which was about one
week easier than the untreated control. When the fruits were
stored at 20, 25 and 35 °C, they ripened in 12.5, 8.2 and 8.3
days on averagerespectively. Mangoes ripened at ZOOC, 85-92 %
relative humidity had better uniform ripening date. better flesh
color, texture, aroma and flavour than the fruit ripened at other
temperatures. Mangoes ripened at 35 = C developed in ferior pale

flesh color, abnormal odour and over-soft texture.




