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ABSTRACT

The effect of ozone on ethylene in mango fruit storage was studied. A standard ethylene
concentration at 99.5 percent was treated with ozone for 1, 3, 5, 10, and 15 minutes in a control
chamber at 13 and 25°C. It was found that the application of ozone for 10 and 15 minutes was
effective in reducing ethylene concentrations when compared with all treatments. All ozone
treatments did not affect carbon dioxide and oxygen concentrations. In the second experiment,
mango fruits were exposed to ozone for 10 and 15 minutes and stored for 7 days for abnormal
symptom development. The fruits developed visible lesions when exposed to ozone for 15
minutes as black spots on the fruit exocarp. Fruits treated with ozone for 10 minutes had less
damage. In the third experiment, mango fruits were treated with ozone for 10 minutes every
second day during storage at 13 and 25°C for 36 and 10 days, respectively. Application of ozone
reduced ethylene production more than for the control fruits. The respiration rate of the control

fruits was dramatically increased and reached a peak at 20 and 6 days in storage at 13 and 25°C,



respectively, this tended to decrease until the end of storage time, whereas ozone treatment was
able to delay the increase of the respiration rate. Ozone also maintained fruit firmness better than
in the control fruits and was effective in preventing fungal decay in storage. Keeping fruit with
continuous ozone exposure during storage is useful in prolonging the storage life of Nam Dok

Mai mango fruit.



