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The major problem with mango is its short shelf life. The appropriate postharvest
handling could maintain quality and extends the shelf life of fresh produce. This aims of studied
the super-cooling storage technique on the quality of mango fruit. The super-cooling technique
was stored by using electromagnetic waves at 1,000 2,000 and 3,000 volts per meter at 13+1 °C
for 1 month. Preliminary data were collected from ‘Nam Dok Mai Si-Thong’ mangoes during
storage at 13 + 1 ° C for 1 month to observe appearance changes such as color changes, wilt,
and disease. It was found that the ‘Nam Dok Mai Si-Thong’ mango had a darker color by
changing from light yellow to golden yellow and there is increased wilting or weight loss,
according to the longer storage period. As for the disease, the symptoms of the disease were
found on the 6™ day of storage. However, the experiment could not be continued due to the
storage with super-cooling technique involved to use the machine that imported from abroad.
Currently, the situation of Coronavirus (COVID-19) spread making it impossible to import this
machine. Therefore, the experiment was stopped because is a risk that the trials will not be

successful.
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