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Ripening Quality and Physico-Chemical Changes of 'Nam Dok Mai'

Mango Fruits Harvested at Different Stages of Maturity
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ABSTRACT

A study on quality of ripened friuts and physico-chemical changes of "Nam Dok Mai" mangoes harvested at 14, 15

and 16 weeks after fruit set was carried out. It was found tha the maturity at harvest had an important effect on the

development of fruit quality when they were ripened at ambient temperature (31.5°C and 58.5% RH). All mangoes with

three successive harvest dates were able to develop normal ripening at ambient temperature. More mature fruits had better

ripening quality with shorter ripening time, more color development, higher total soluble solids (TSS), sugar/acid ratio

(TSS/TA) and reducing sugars (RS) but lower in flesh firmness, titratable acidity (T A) and total nonstructural carbohydrates

(TNC) than less mature mangoes. In addition, TSS and RS of more mature mango fruits reached the maximal peak quicker

and having more content at the peak than that of less mature mangoes.
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PTGt

naushufufieny 14 15 uas 16 dam
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Tandy e wady (Table 1) wanzaineIgiBaRAY
WU BN AN NN AN
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1976 : Morga et al, 1982) wafudlusnlsznay
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Table 1
at three stages of maturity.
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Figure1 Changesinfirmnessduringripeningof 'Nam

Dok Mai' mangoes harvested at three suc-
cessive harvest dates : 14 (/A ), 15([J) and
16 weeks ( O ) after fruit set.

Ripening time, color of peel and flesh and flesh firmness of ripened 'Nam Dok Mai' mangoes harvested

Weeks after Ripening time Peel color! Flesh color! Firmness
fruit set (days) (kg)
14 7 2.5GY6/8-5Y8/10 5Y8/8-2.5Y8/8 0.95
15 6 2.5GY7/8-5Y8/10 5Y8/10-2.5Y8/10 0.89
16 4 2.5GY7/8-5Y8/10 5Y8/10-2.5Y8/10 0.78
LSD, - - - 0.05

1 Munsell Color Chart
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Changes in total soluble solids during ripen-
ing of 'Nam Dok Mai' mangoes harvested at
three successive harvest dates : 14 (A ), 15
([0) and 16 weeks ( O ) after fruit set.

Figure 2
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TSS, TA Wa¥ TSS/TA ratio
raNzIMNYRINSRUAET %TSS
%ruszwhamiqn (Figure 2) msrzutlefigeausenitems
widulavana (273, 2530) gridsluidhnihma
(Soule and Harding, 1957) Tnedulasd amylase ‘7}0
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waz 7 Y muEAY (Figure 2) M8 TSS 22
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Changes in titratable acidity during ripen-
ing of 'Nam Dok Mai' mangoes harvested at
three successive harvest dates : 14 ( A\ ), 15
(J) and 16 weeks ( O ) after fruit set.

Figure 3

Table2 Total soluble solids (TSS), titratable acidity (TA), TSS/TA ratio, reducing sugars (RS) and total
nonstructural carbohydrates (TNC) of ripened 'Nam Dok Mai' mangoes harvested at three stages of

maturity.
Weeks after %TSS %TA TSS/TA RS TNC
fruit set ratio (mgD-glucose/gDW) (mgD-glucose/gDW)
14 15.15 047 32.17 93.72 19545
15 16.63 0.42 39.59 96.67 187.26
16 18.22 0.34 53.58 99.87 183.01
LSD 0.82 0.04 4.01 0.89 4.12

05
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Changes in total soluble solids/titratable
acidity ratio during ripening of 'Nam Dok
Mai' mangoes harvested at three successive
harvest dates: 14 (A ),15(( ) and 16 weeks
(O) after fruit set.
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" e oa oA A o ¢ @
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Figure 5 Changesinreducing sugars duringripening
of 'Nam Dok Mai' mangoes harvested at
three successive harvest dates : 14 (A ), 15
() and 16 weeks ( O ) after fruit set.
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Changes in total nonstructural car-
bobydrates during ripening of 'Nam Dok
Mai' mangoes harvested at three successive
harvest dates : 14 (A ), 15([}) and 16 weeks
(O) after fruit set.

Figure 6
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