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Abstract

The effect of controlled atmosphere storage on Keaw Sawoey and Nam Dork Mai
mangoes was studied . The study consisted of two experinﬁents . The first was done at
the early season and the mango fruits were harvested from Bang Kla district of
Chachoengsao province . The mature green mangoes were treated with the 1000 ppm
benomyl solution at 52 - 55°C for 5 minutes and kept in seven plastic chambers
{ capacity : 100 liters ) . The CA conditions of the first six chambers were 0, 3% -5%,
CO, 3% -5% ; 0,3%-5%,CO, 7%-9% 0,3%-5%, CO, 1% -13% ; 0, 7% -
9% .CO, 3% -5% ; O, 7% -9%,CO, 7% -9% 0,7% -9%,CO, 11% - 13% and
the seventh chamber was an untreated ( control). Al chambers of Nam Dork Mai and

Keaw Sawoey mangoes were kept at 13°C and 75 %RH for 24 and 30 days

respectively. The fruits were sampled every 6 days interval for quality test viz. % weight



loss , flesh firmness , peel color , flesh color , total soluble solids | titratable acidity and
sensory evaluation . The result showed that Keaw Sawoey mangoes could be kept under
0, 3% -5%,CO, 3% -5% for 24 days , which had acceptability in firmness and
sensory evaluation . Whereas Nam Dork Mai mangoes could be kept under O, 3% - 5%
. CO, 3% -5% for 24 days.The quality of these mangoes were similar to fresh fruit
and normally riped after keeping at normal atmosphere , ambient temperature(25-31°(3)
and 65 %RH for 4 days.The mangoes had better quality than other treatments . In the
second experiment , the mango fruits were harvested at nearly the end of the season
from Pak Chong district of Nakhon Ratchasima province . The three conditions used were
0, 3% -6%,C0,3%-5% ; O, 5% -7%,CO, 5% -7% ; O, 7% -9% ,CO, 7% - 9% .
The control was kept under the ambient atmosphere at 13°C  and 75 %RH . The
results showed that during the first 12 days of storage , the mangoes had the quality
changes similar to the first experiment . Both mango varieties kept at O, 5% - 7% ,
CO, 5% - 7% had better quality than other treatments. But after 18 days storage , the
disease occurred on the fruit' and their quality deteriorated very rapidly . The cause of
deterioration might arise from the low quality and the accumulation of diseases hefore
harvest of the late season fruits . Result of the study indicated that the initial quality
of the fruit had great effect on quality changes in the controiled atmosphere . It may
be concluded that CA storage could prolong shelf life of mango better than cooling at
13°C alone. Keaw Sawoey and Nam Dork Mai mangoes could maintain quality for 24
days in CA storage . Nam Dork Mai mangoes { eating riped ) were normally riped after
keeping at normal atmosphere and ambient temperature for 4 days . Both varieties were
accepted by sensory evaluation , had good quality and normal appearance without any

physiological disorder .



