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Abstracts

Exporting ‘Nam Dok Mai Sri Thong’” mango to US, Canada, Australia and EU requires plant
quarantine measures by gamma irradiation not below 400 Grays to eliminate pests contaminating
the product. The irradiation causes loss of quality to most mangoes when arriving on retail
markets, with the symptoms of brown peel and flesh, low development of peel, juicy flesh,
anthracnose, and short shelf life. Therefore, this experiment aimed to study giving pre and
postharvest technology for postharvest reduction of loss of quality in mangoes during their pre-
export irradiation. Mango trees at the age of 5 years were selected right from their plots, produced
for export and certified by GAP in central region, Sa Kaeo Province. Northeast region, Nakhon
Ratchasima Province. North Region, Phetchabun Province. The experiment consisted of the 2
treatments, i.e., 1) present technology (control) and 2) recommended postharvest technology;
GAP system, calcium application, pre-cooling during transport, hot water treatment and ethylene
absorbent during storage. They were harvested at the age of 105 days after flowering (Late-
ripening 85%). Then, they were brought for irradiation and compared with the non-irradiated
group. The findings revealed that the fruit weight in treatment group was higher than the control
group. When simulating the mango transportation for distribution overseas at room temperature
of 13°C. Fruit firmness and ascorbic acid in the treatment group was higher than the control group.
It was found that the mangoes in the treatment group could be reduced browning peel and juicy
flesh during storage for 28 days. Therefore, the author suggested farmers and enterpreneursto

apply the process for reducing postharvest loss of irradiated mango.
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$hwn 914 2 n55U3T HUSunaeaudeiavatetilawindu 15.88-16.39% (Figure da)
Usuraunsanlnmsalsa Usuianseflnimsalavesuziiieis 2 nssuds denlndifesiu nduiu
o ) an A A A Y 1w a0 v ' | A &
$hw 7 0 nssdseuAudviunansanlnmsalawindu 2.30% uasiidantesatatwellionuinge
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Aranategeroriiosauiauil 21 veamsiiusne SAvindu 28.38 me/100 ml wazdieliwansigan
dudlefiusnuu 28 Tu dngsihdlunssuifuugimdaiuineg 7 Yu fuunadaniudvindu 33.20
me/100 ml uasfiArantosaseseroriiosauieiud 21 vesnsfiuinwn SAwiifu 26.86 me/100 ml
wasflaniutudntoslutud 28 fidwidu 27.57 me/100 ml (Figure 4c)

gmsWdendtinna aendinsanediduziaeia 2 nssuilidflonswdemina ndewniy
pnsFendinnagetunueigniniuinw Tasuzilunsniimuauiionisdoniinassming
41-60 Wosidusvasiiuiiudenuzdaadlofiusnuiuy 14 Ju luvasfiuzdadlunssuituuzihiiennis
Wasnahmaudadefiuinviu 28 Yu wandddiuinnsldimalandsmsivifsanusuuei
ansavzaemsidenaiimavesmzihslussrinamsiiudnwils (Fisure 5)

911581 nendenisanededuzinei 2 nssuisliflonnisdnilutae 14 Yuusnvesnisiiu
$nwn ndntiu wrhadunszuaumsgnisdienmsdiiniatu lneusadlunsndsmuauiionnisdii
gendnuzalunssudsuugd (Figure 6)
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9.12% dunssuIBmumiugl naafusnw 7 Tu dnsgayidaiivtnmiiiu 2.11% wagilaniinduegng
fotilsaunieiui 21 dmsgandutiviniu 6.63% Lﬁaauﬁjﬂﬂﬁﬁu%ﬂ‘lﬁﬁﬂﬂﬁ@@LﬁSﬂ?ﬁﬁﬂM’]ﬂax‘i 9.02%
(Figure 7)
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msilasunUasd nauAUSne 7 U Ugdi99s 2 nsuAs dAnenuainese A1 L* luwsnmneaann
1 < v a0 1 [y} :.; a v 1 1 d{' =2 o ::4' @
ABULNUSNEN TaedlAnyindy 74.41-74.48 91nUY JANAATEYAI9E19MABLLRIAUDITUN 28 UBINISLAY
SAwdlANINAY 66.56-67.12% (Figure 8a)
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Wiy 7.21-7.25 910ty nssudSeupuiiandisdudntesautiaiud 21 dawiniu 8.75 waziiindusea
2 o A a W | aal ° 6o A1 a X ! | P o o A a0
590657 Tu iU 28 TAWMIAU 10.80 @3UNTTUITANUALULYET LANLIUDE19FBLEIUDITUN 28 A
a* Wiy 11.33 (Figure 8b)
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ANEMADIVIDAT b* 999919 2 N55UFT AAANTL wazdAlunans1eiy Tnevnduiusneyl 7 Ju i
2 n33ABAA1 b* Windu 32.66-33.35 A nuuiiaiuduetssieiliosauiiaiun 28 vasnisiiuine s 2
N33NIB A1 b* VAU 39.85-40.33 (Figure 8¢)
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Ausnw 7 fu nssuiaueudaanuuindonawintu 25.17 G2y wasildanasedwiaides e
$nwnuu 21 Fu Sianuuduienaiiu 4.96 Ty Auganiafiuinu ushnsnitamuaudaiaa
wutilonawiniu 4.37 dadu Tuvarivzddunssuiduuriddanuuuidonandafuine 7 u
Wity 29.19 Ty warilianasetseiiosaueiui 21 veansiiusne Tnefimanuuduidonariios
8.26 Thfiu wavanasdewies 6.32 fadu lusudl 28 vesmsiusnw (Figure 9)

Uunawasudefiazanetld uzshas 2 nssuids ivsnamewdsiiazareinlaldunnsnaiu Tng
wdUAUS® 7 Tu 9 2 n35uAT SUSinameeudafiavanenldvindu 11.77-12.16% anntiadiandintily
Sudi 16 fleindu 16.31-16.69% wlowfiusnwiuny 21 Su ﬁﬂ'wim'Lmﬂﬁhqmmﬁmmﬁu%’ﬂm 16 Sy 1o
§uqmmmu5mm 9 2 NIIUID uU'immsanLmeaumau’ﬂmLmﬂu 16.02-16.04% (Figure 10a)
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Aanasegsseiilosauiiuinuiasy 28 Yu nssuitmuauiiviinunsadilnimsaldivindy 0.18% dau
wzahslunssudsuusdmsniudnel 7 u fusunansaiilnmsalavaiu 2.01% wasiaianasogis
solflosauiiatudl 28 vesmaiivinw fusunansaiilmnsaldivindu 0.209% (Figure 10b)

Ysunaunsauaanaida uziidlunssudSuusihiiusunansateanaidauinniinssuisaiuny
Fudnewfuine wWeiluifuineuzandunssituusiiesnsnvraonisanatweinsnuednssda
¢ Tnendafusnm 7 u nssuiBauauiiviinmunsaueanasdauintu 41.83 me/100 ml 9antu fdn
anaseteralesudeiuil 21 vasmsiusnw Jauviafu 32.87 me/100 ml wazdenliunns1sainiiy
dlofusnwiuiu 28 u drunzdislunssuituusdimaafiusne 7 Su Susinunsaweanasdamitu
44.06 mg/100 ml wazfiAantesatagedatiasaudaiuil 21 veanisiiusnw daiafu 33.96
me/100 ml wazdicnldunndrsannifudlofiuinwiasu 28 Su (Figure 100)

a1nswWdendinana mendinisaedaduzihets 2 nssuitlifienniswdeniiana wdsanntu
oM dendihnageiunueigniniuinm Tnsuzlunsmiimunuiiennsidendimaseming
41-60 Wodusvesiuiidonuzanailofiudnwiu 14 Yu luvasiivzdidunssudsuusiifionnis
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Nzaelunssnisuuzi (Figure 12)
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$hwn 7 Ju s 2 nsudtiinsandedmidn 1.91-1.92% 0w 119 2 N353 Insgayidethviniiuay

1 1 d' d' @ [ [ aa a = gcf v 1 add‘ qdd‘ o al
pgerBLied WaNusnwATU 28 U N3UAT Ansgadetivitn 7.62% dunssudsningssudsviuuai 4
nsgaysdetiminuiniu 8.39% (Figure 13)
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wuziidla a* 9.38 Wiaiusnwiasu 28 Ju (Figure 14b)
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Usunavaswdsiiazanainld uzihdlunssuimuauivsunaveudafiazatainle waaiusne

7 U WU 14.27% nnduilanfiudunddiusne 14 Su Jauvindu 16.63% wasianiuduidntosau

I3 [ [y a 1w I 1 ada o a a < a ’oj ¥ [
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dntey Wednwiuu 21 Ju TAwindu 16.89% wazlaninduiissdniesluiuaavinevesnisiiusnu
fAAu 17.14% (Figure 16a)
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sowilosauiieuil 28 vesnsifivine fusinansaiilnmsaldviiu 0.24% Waiuzsadlunssudsd
wugthiluTinansailnnsalfiesniinssuisauay (Figure 16b)
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anaseteraiesnudeiuil 28 vesnaiuinw fuunansaueanasdaminfu 36.28-36.32 mg/100 ml
(Figure 16¢)
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41-60 Wodusvesituidonuzihailofiudnuwiu 14 Yu luvasiivzdidunssudsuusifionnis
Wasnaeawudmiietiusnuiuiy 28 Su wansliifiuinmsldmalaindanisifuieanusuuzii
ansavzanemsiUdendimaveszahdduszrinamsiiusnunld (Fieure 17)

9T Mendan1saneSiduzangis 2 nssudtlifienntsdnth vdndudloiunuiunu
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Nzaslunssuisuuzi (Figure 18)
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Table 1 Development of postharvest technology on fruit weight (¢) of irridiated mango after

harvest in central region.

Treatments Fruit weight (g)
Control 370.34
Recommended postharvest technology 418.20
T-Test *
C.V. 28.34
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Figure 1 Development of postharvest technology on weight loss (%) of irridiated mango after

harvest in central region.
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Development of postharvest technology on fruit firmness of irridiated mango during
storage in central region.
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Figure 5 Development of postharvest technology on peel browning of irridiated mango during

storage in central region.
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Figure 6 Development of postharvest technology on juicy flesh of irridiated mango during

storage in central region.
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Table 2 Development of postharvest technology on fruit weight (¢) of irridiated mango after

harvest in northeast region.

Treatments Fruit weight (g)
Control 345.72
Recommended postharvest technology 391.88
T-Test *
C.V. 12.32
10
8
g
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©
g |_I
2
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Figure 7 Development of postharvest technology on weight loss (%) of irridiated mango after

harvest in northeast region.
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Figure 9 Development of postharvest technology on fruit firmness of irridiated mango during

storage in northeast region.
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Figure 10 Development of postharvest technotogy on

during storage in northeast region.
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Figure 11 Development of postharvest technology on peel browning of irridiated mango during

storage in northeast region.
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Figure 12 Development of postharvest technology on juicy flesh of irridiated mango during

storage in northeast region.
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Table 3 Development of postharvest technology on fruit weight (¢) of irridiated mango after

harvest in north region.

Treatments Fruit weight (g)
Control 340.56
Recommended postharvest technology 380.23
T-Test *
C.V. 14.38
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Figure 13 Development of postharvest technology on weight loss (%) of irridiated mango after

harvest in north region.
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storage in north region.
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Figure 15 Development of postharvest technology on fruit firmness of irridiated mango during
storage in north region.
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Figure 17 Development of postharvest technology on peel browning of irridiated mango during

storage in north region.
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Figure 18 Development of postharvest technology on juicy flesh of irridiated mango during

storage in north region.
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