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ABSTRACT

BY

The fully mature-green mangoes, Nam Dok Mai were

pretreated with 1,000 ppm hot benomyl solution at 55°C for

minutes. Each Sample contained three mango fruits packaged on
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polystyrene tray and over-wrapped with stretched PVC film of 0.01
mm  thickness. The mango package were perforated with different
total pore areas from 0-0.95 cm” Gas-Composition inside mango
packages and ripening behaviors were analyzed periodically during
storage at 13°C, 20 C and room temperature. Head space condition
on gas of O, and CO, inside the packages were differentiated
into different levels by using the appropriate total pore areas.
At all temperatures, CO, and 0, patterns were the same. Lowering
the storage temperature required smaller pore area to controll
the same level of gases. At room temperature and 20 C, smaller
pore area decreased the O, levels down to minimum 5% at no pore.
Smaller pore area also increased the CO, levelss however, the
pattern reversed at total pore areas smaller than 0.18 en”  for

room Lemperature, 0.002 cmz for 20°C and 13 C. Reduction of total
pore area suppresses the level of O, and may reduce respiration
of the fruit; thus the maximum CO, concentration did not occur in
no pore PVC film package. Seal packaging of mango fruit without
perforation inhibited carotene development both in flesh and peel
of the mango fruit at all storage temperatures. The inhibition
can be related to 0, tension(o2 ¢<=5%) inside the package but not
to CO, accumulation. Peel chlorophyll degradation was also
retarded by low level of 0,-. Level of O, required for chlorophyll
degradation . was higher than carotene pigmentation. Alter the MA
conditon differentiated the ripening process to different rates.
Perforation could enhance color development of both peel and
flesh while unperforated film stops the processes. However, flesh
developed color before peel. Limit gas exchange in smaller total
pore area delayed the decline of acidity, reduced weight loss but

accelerated the loss of firmness during storage.





