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Abstract

The results from the study of pigment changes in ‘*Nam Dork

Mai?

mango (Mangifera Indica Linn. c¢v. ‘Nam Dork Mai?) during
pre-harvest period showed that chlorophyll a, chlorophyll b and total
chiorophyll contents of mango peel at 30, 60, 90 and 120 days after
full bloom were slighily changed whiléya—carotene content was gradually

increased throughout the fruit growth period. The maximum content of

/6—carotene on fruit peel was 0.260 mg per 100 g fresh weight at 120



days after full bloom. Hue value (a/b ratio), total soluble solids and
total titratable acidity of this fruit stage.were markedly different
from the other stages. In case of pigment changes during post-harvest
period, the wmangoes at 120 days after full bloom were harvested and
treated with 400 ppm ethrel solution and water as control for 10 min
and kept at 15, 25 and 35 C. After 6 days storage, the results showed
that, mangoes treated with water (control) and kept at 35°C, peel colour
changed more rapidly than mangoes kept at 25 and 15 oC, respectively.
Chlorophyll a and total chlorophyll contents of peel decreased, while
Ja—carotene content increased more rapidly when stored at 35°C than at
25 and 15 C, respectively. Decreases of chlorophyll a and total
chlorophyll contents occurred more rapidly in the treatment of 400 ppm
ethrel solution for 10 min than those of contrel. /Q—carotene content., -
of treated fruit was higher than in control fruit when stored at 35
and 25°C but at 15°C ehtrel treatment had no effect on the increase of
/a—carotene content, although it had an effect on the decreaseé of
chlorophyll a and total chlorophyll contents, which caused pvor yellow
colour of peel. The peel of fruit treated with ethrei solution and
stored at 35 C had the highest effect on pigment changes.
In the study on the pigment changes in 3 cultivars of lychee
(Litchi chinensis Sonn.) namely Hong Huay, Chacapat and Kim Cheng at 8

different stages from green colour to red colour, it was found that



fruits at stage 1 (green) had the highest contents of chlorophyll a,
total chlorophyll and./e-carotene, and they decreased rapidly when
fruits were at stage 2 (yellow) and 3 (pink) and were quite stable
after the last two stage. However anthocyanin content markedly
increased, especially in the stage 68 (deep red) of which the content
was maximum. The study of the effect of sunlight on colour development
of OaHeay lychee by bagging with brown paperbag, showed that the peel
of bagging lychee had anthocyanin content less than that of non-bagging
lychee i.e. 30.565 and 49.872 mg per 100 g fresh weight, respectively.
Therefore the experiment indicated that sunlight had an effect on the
red colour development in the peel of lychee dﬁe to the anthocyanin

content.



