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ABSTRACT

Mangoes (Mangifera indica Linn. cv. ““Chok-Anan”) were packed in LDPE and HDPE
plastic bags and then stored at 14+1°C and 511 °C with 90755 % relative humidity. The results
showed ihat the LDPE and HDPE packaging reduced the weight lossrand the soluble solids
content of the mangoes. Dipping mangoes iruit at 40£1°C and 4511°C for 30, 45, 60 and 75
minutes and the fruit were then stored at 511°C with 90-95% RH for 24 days. The results
showed that soluble protein contents in the pulp of mangoes that were dipped at 401£1°C were
more than those dipped at 4511°C. Mangoes that were dipped in hot water for 75 minutes had
less soluble protein contents in its pulp that was analyzed by a dye binding method than those
mangoes that dipped in hot water for 30, 45 and 60 minutes. Determination of mango pulp pforein _
by a 10% SDS-PAGE showing 36 bands were visible in all treatments throughout the storage
time with the range of molecular weight of 14.00-170.00 kDa. The molecular weights of major
protein bands were determined by a Gel Documentation and Analysis System. The results ;hoﬁed
18 bands in the controi sample on the first day of storage with the range of molecular weight‘ of
16.36-104.32 kDa. The mangoes that were dipped at 4571°C for 60 and 75 minutes showed less

lprotein band than the control sample in the range of molecular weight of 25.11-26.84 kDa. ‘



O the fourth day of storage, the major protein bands at 16.06-16.36 kDa were not presented in all
treatments and the 23.28-24.01 kDa proteins remained only in the control sample and the hot
water treatment at 401°C for 30 and 45 minutes. After storage for 8 days, all treatments
showed 16 protein bands in the range of molecular weight of 20.00-116.00 kDa. The hot water
treatment accelerated mango fruit ripening. The temperature of hot water treatments at 40£1°C
and 45+1°C did not give significant differences impact on weight joss, total titratable acidity,
elecrolyte leakage, and chiIliﬁg injury symptoms. The LDPE package, hot water treatments at
4011°C and 45E1°C for 30, 45, 60 and 75 minutes and a combination of LDPE package and hot
water treatment at 4531°C for 30 minutes could not reduce chilling injury of mango

cv. Chok- Anan.



