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Effects of maturity on firmness of ‘Keaw Morakot’ mango fruit stored

at ambient condition (26-310C, 60-70% RH)

Firmness (Newton) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 116.65" | 108.22° | 94.97° | 64.96" 56.14" 43.97° | 20.82° | 10.08"
Maturity 2 117.75° | 107.23" | 9529 | 62.62° 57.81° | 42.76" | 2536" | 14.05°
Maturity 3 111.89° | 104.89" | 97.18" | 61.45° 50.05° 40.07° | 24.06" | 13.10°
CV (%) 20.32 22.98 9.95 8.04 12.28 8.33 10.55 9.25
* Mean within the same column followed by different letters differ significantly at p <0.05
Appendix Table 2 Effects of maturity on L* of ‘Keaw Morakot” mango pulp stored at
ambient condition (26-31°C, 60-70% RH)
L* of pulp *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 70.62° | 68.35° | 62.72° | 56.14° | 57.94" | 5024 | 47.17° | 44.64°
Maturity 2 71.06" | 6627 | 63.92° | 58.76™ | 50.85° | 48.72% | 4558 | 43.92°
Maturity 3 69.78° | 64.56" | 67.67° | 60.38" 49.27° 46.85° | 4644 | 43.97°
CV (%) 10.25 20.55 18.32 12.36 10.21 11.23 18.28 16.54
* Mean within the same column followed by different letters differ significantly at p <0.05
Appendix Table 3 Effects of maturity on L* of ‘Keaw Morakot’ mango peel stored at
ambient condition (26-31°C, 60-70% RH)
L* of peel *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 5532° | 56.62" | 55.56" | 55.69° 55.01° 56.02° | 56.39" | 55.67°
Maturity 2 5552° | 55.85" | 56.25° | 56.31° 56.20" 56.47° | 5535 | 56.04°
Maturity 3 56.15° | 56.02" | 56.36° | 55.63" 55.32° 56.32° | 56.05" | 55.63°
CV (%) 6.22 10.02 5.32 2.36 4.35 1.56 9.65 8.36

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 4 Effects of maturity on hue of ‘Keaw Morakot’ mango pulp stored at

ambient condition (26-31°C, 60-70% RH)

Hue of pulp *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 8225° | 78.45° | 7556° | 7425° | 71.13% | 65.56° | 58.09° | 56.54°
Maturity 2 83.56° | 77.78" | 78.87" | 75.54° 73.33"° 70.78* | 65.52" | 62.24°
Maturity 3 82.32° | 79.56° | 75.98° | 7556° | 68.89° | 6223" | 60.65" | 57.78°
CV (%) 12.56 15.02 2.33 11.25 2.95 3.05 6.02 2.44
* Mean within the same column followed by different letters differ significantly at p <0.05
Appendix Table 5 Effects of maturity on hue of ‘Keaw Morakot’ mango peel stored at
ambient condition (26-31°C, 60-70% RH)
Hue of peel *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 168.32° | 168.56" | 168.36" | 169.64" | 168.69" | 169.69" | 168.34" | 168.69°
Maturity 2 169.02° | 168.20" | 168.89° | 169.38" | 169.71" | 168.36" | 169.25" | 169.82"
Maturity 3 169.57° | 169.38" | 168.65° | 169.36" | 169.05" | 168.01" | 168.39" | 169.75"
CV (%) 5.65 8.69 4.02 2.66 4.65 2.22 8.42 7.63

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 6 Effects of maturity on chroma of ‘Keaw Morakot’ mango pulp stored at

ambient condition (26-31°C, 60-70% RH)

Chroma of pulp *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 4733°% | 4555° | 4454° | 3730° | 3442° | 3554° | 3332° | 33.20°
Maturity 2 46.58" | 46.32° | 4550° | 44.54° 39.52° 38.85" | 35.41° | 35.02°
Maturity 3 46.77° | 4554° | 46.75° | 42.87° | 39.65° | 36.93° | 33.65° | 32.85°
CV (%) 2.35 1.32 5.89 2.32 425 4.65 12.55 8.45

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 7 Effects of maturity on chroma of ‘Keaw Morakot’ mango peel stored at

ambient condition (26-31°C, 60-70% RH)

Chroma of peel *

Maturity Days after storage

0 1 2 3 4 5 6 7
Maturity 1 32.33% | 32.06° | 31.65° | 32.52° 32.32° 31.69° | 31.64° | 31.31°
Maturity 2 32.35% | 3228" | 31.32° | 32.03° 32.90° 31.32° | 32.66° | 31.52°
Maturity 3 31.98° | 32.34" | 3225° | 3222° 31.06° 31.36° | 3232% | 31.24°
CV (%) 232 1.98 4.68 1.02 232 0.58 2.78 0.64
* Mean within the same column followed by different letters differ significantly at p <0.05
Appendix Table 8 Effects of maturity on TSS of ‘Keaw Morakot’ mango fruit stored at

ambient condition (26-31°C, 60-70% RH)
TSS (%) *

Maturity Days after storage

0 1 2 3 4 5 6 7
Maturity 1 7.56" 833" | 10.70° | 1096° | 12.10° | 1246° | 16.60° | 19.53°
Maturity 2 8.00" 8.40° 10.13° | 10.60° 15.20° 16.53% | 19.63° | 19.93°
Maturity 3 8.10° 8.66" 10.80° | 13.26" 15.90° 16.06° | 18.66° | 20.26"
CV (%) 15.02 18.98 9.95 8.04 19.98 8.73 12.58 12.99
* Mean within the same column followed by different letters differ significantly at p <0.05
Appendix Table 9 Effects of maturity on glucose of ‘Keaw Morakot’ mango fruit stored at

ambient condition (26-31°C, 60-70% RH)
Glucose (g/100 g FW) *

Maturity Days after storage

0 1 2 3 4 5 6 7
Maturity 1 0.40" 041° | 042° 0.50" 0.59" 0.68" 0.69" 0.66"
Maturity 2 040° | 042° | 045" | 0.53° 0.58" 067° | 068" | 0.67°
Maturity 3 0.50" 0.50" 0.48° 0.54" 0.63" 0.68" 0.65° 0.63"
CV (%) 5.64 2.65 271 1.66 2.62 9.42 3.57 4.12

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 10 Effects of maturity on fructose of ‘Keaw Morakot’ mango fruit stored at

ambient condition (26-31°C, 60-70% RH)

Fructose (g/100 g FW) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 1.96° 208" | 2.05° 1.97° 242" 262" | 2.80° 2.81°
Maturity 2 2.05% 2.18" 2.15° 2.18° 235° 2.92° 2.90° 2.88"
Maturity 3 2.15° 2.19° 2.20° 226" 2.78° 2.45° 2.39° 2.48"
CV (%) 10.61 9.56 15.23 10.33 16.32 5.65 11.45 10.33

Appendix Table 11 Effects of maturity on sucrose of ‘Keaw Morakot” mango fruit stored at

ambient condition (26-31°C, 60-70% RH)

Sucrose (g/100 g FW) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 475" | 556° | 558" | 5.69° 6.38" 827° | 882" | 8.79°
Maturity 2 502 | 524" | 574" | 669" 7.84" 804" | 912" | 9.10°
Maturity 3 568° | 638° | 679" | 8.40° 8.46° 9.05" | 888" | 8.69°
CV (%) 11.25 5.58 2.63 14.33 12.57 5.22 487 5.08

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 12 Effects of maturity on pH of ‘Keaw Morakot’” mango fruit stored at

ambient condition (26-31°C, 60-70% RH)

pH *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 335° | 3.65° | 438" | 445° 446" 522% | 540° | 5.54°
Maturity 2 340° | 372% | 450" | 4.54° 473" 515% | 545° | 560°
Maturity 3 3.53° 3.72° 4.65° 4.64° 4.88° 525° 5.41° 5.64°
CV (%) 10.25 16.88 12.35 20.04 23.98 18.03 10.03 18.99

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 13 Effects of maturity on TA of ‘Keaw Morakot’” mango fruit stored at

ambient condition (26-31 °C, 60-70% RH)

TA (% as citric acid) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 1.02° 0.95° 0.97° 0.96" 0.94" 0.92° 0.80° 0.70"
Maturity 2 096" | 090" | 076" 0.75° 0.79° 0.77° 0.72° 0.58"
Maturity 3 090" | 075" | 073" | 076" 0.79" 0.80" 0.78" 0.53"
CV (%) 13.65 5.75 20.95 17.06 1531 12.48 20.32 11.30
* Mean within the same column followed by different letters differ significantly at p <0.05
Appendix Table 14 Effects of maturity on citric acid of ‘Keaw Morakot’ mango fruit stored
at ambient condition (26-31°C, 60-70% RH)
Citric acid (g/100 g FW) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 0.38" 0.35° 0.34" 0.32° 0.34" 0.32° 0.23° 0.25"
Maturity 2 037" | 031° | 032° 0.32° 0.27° 029" | 0.27° 0.29°
Maturity 3 036" | 034" | 034" | 033° 0.24" 022" | 026" | 024"
CV (%) 8.65 15.63 11.85 20.05 13.64 12.52 8.05 10.85

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 15 Effects of maturity on malic acid of ‘Keaw Morakot’ mango fruit stored

at ambient condition (26-31°C, 60-70% RH)

Malic acid (g/100 g FW) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 033" | 032" | 029" | 029° 027" 027" | 024" | 024"
Maturity 2 032" | 029" | 029® | 027" 0.28° 027° | 027" | 026"
Maturity 3 0.30" 028" | 027° 0.27" 027" 0.26" 0.24" 0.24"
CV (%) 532 10.65 6.32 12.45 5.42 1236 | 18.65 | 14.01

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 16 Effects of maturity on vitamin C of ‘Keaw Morakot’ mango fruit stored

at ambient condition (26-310C, 60-70% RH)

Vitamin C (mg ascorbic acid/100 ml) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 145.24" | 136.08° | 132.42° | 121.12° | 126.16° | 66.14° | 60.96" | 46.36"
Maturity 2 160.22° | 157.98° | 154.44" | 148.58" | 140.68" | 77.64" | 67.30" | 55.48"°
Maturity 3 165.08" | 162.26° | 152.65" | 147.99" | 138.10° | 72.54™ | 66.32" | 54.92°
CV (%) 10.96 11.54 13.21 10.02 9.04 12.45 13.06 13.14

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 17 Effects of maturity on dry matter of ‘Keaw Morakot” mango fruit stored

at ambient condition (26-31°C, 60-70% RH)

Dry matter (%) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 21.05° | 21.74% | 23.02° | 22.03° | 22.88° | 23.10" | 22.73° | 24.74°
Maturity 2 22.30° | 2269 | 23.61° | 25.19° 26.73° 24.48" | 27.81" | 27.54°
Maturity 3 23.03% | 23.53% | 23.61° | 24.38° 26.05° 2542° | 28.07° | 28.28°
CV (%) 20.12 18.32 5.36 12.14 8.92 15.89 10.84 16.98

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 18 Effects of maturity on starch of ‘Keaw Morakot’ mango fruit stored at

ambient condition (26-31°C, 60-70% RH)

Starch (%) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 7.60° 6.10° | 441° | 433" 4.01° 412° | 289" | 2.89°
Maturity 2 834" | 588" | 456" | 461" 4.65° 423° | 325° | 3.26°
Maturity 3 8.80" 6.73" 6.02° 6.00" 5.83° 5.01° 3.45° 3.46°
CV (%) 8.96 10.36 15.32 12.05 14.75 10.65 7.65 8.25

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 19 Effects of maturity on total chlorophyll of ‘Keaw Morakot” mango fruit

stored at ambient condition (26-31°C, 60-70% RH)

Total chlorophyll (mg/g FW) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 2.13° 2.00° 1.88° 1.56" 1.05° 0.94° 0.94° 0.79°
Maturity 2 2.07" 2.02° 1.82° 1.63" 1.19° 0.91° 0.91° 0.85"
Maturity 3 2.10° 2.02° 1.86° 1.54° 1.07° 0.89° 0.85" 0.91°
CV (%) 2.35 3.57 6.05 527 1.89 3.15 1.65 2.94

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 20 Effects of maturity on chlorophyll a of ‘Keaw Morakot’ mango fruit

stored at ambient condition (26-31°C, 60-70% RH)

Chlorophyll a (mg/g FW) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 1.35° 1.33° 1.22° 1.06° 0.75" 0.69° 0.66" 0.53°
Maturity 2 1.33° 1.34° 1.22° 1.10° 0.88" 0.67" 0.63" 0.63"
Maturity 3 1.40° 1.34° 1.24° 1.01° 0.72° 0.63" 0.62° 0.69"
CV (%) 1.45 2.55 4.45 3.33 2.34 2.06 2.61 1.35

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 21 Effects of maturity on chlorophyll b of ‘Keaw Morakot’ mango fruit

stored at ambient condition (26-31°C, 60-70% RH)

Chlorophyll b (mg/g FW) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 0.78" 0.67" 0.66" 0.50" 0.30° 025" 0.28" 0.26"
Maturity 2 0.74" 0.68" 0.60" 0.53" 0.31° 0.22° 0.28" 0.22°
Maturity 3 0.70* 0.68" 0.62° 0.53" 0.35° 0.26" 0.23° 0.22°
CV (%) 2.02 2.32 2.08 1.67 2.78 2.44 3.03 2.30

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 22 Effects of maturity on B—carotene of ‘Keaw Morakot’ mango fruit

stored at ambient condition (26-31°C, 60-70% RH)

P—carotene (mg%) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 012" | 011" | 024" | 028" 035" 0.49° 0.64° 0.98"
Maturity 2 0.12° 0.13° 0.30" 035" 0.38" 0.48" 0.78" 1.10°
Maturity 3 0.15" 0.18" 0.30° 0.36" 0.39° 0.50° 0.79° 1.05°
CV (%) 12.65 8.23 9.63 10.25 18.97 20.01 19.27 8.65

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 23 Effects of maturity on respiration rate of ‘Keaw Morakot’ mango fruit

stored at ambient condition (26-31°C, 60-70% RH)

Respiration rate (mg COz/kg.hr_l)
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 7926° | 80.86° | 175.05° | 175.10" | 230.70° | 270.15° | 250.10" | 266.60°
Maturity 2 84.66™ | 106.06" | 185.10° | 205.05* | 240.01° | 290.05 | 256.70° | 260.40°
Maturity 3 90.43° 170.15° | 250.05° | 270.05" | 280.15" | 310.70" | 270.05" | 285.10"
CV (%) 10.70 23.65 15.96 18.32 18.45 10.65 12.35 12.40

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 24 Effects of maturity on ethylene production of ‘Keaw Morakot’ mango

fruit stored at ambient condition (26-31°C, 60-70% RH)

Ethylene production (LU C2H4/kg.hr'l)
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 0.56" 1.71° 1.81° 215" | 248% | 220" | 198" | 201"
Maturity 2 0.54" 1.78" 1.98 217" | 219" | 238% | 215 | 2.13°
Maturity 3 0.78" 2.06° 221° 226" 220" 245° 2.35° 2.17°
CV (%) 5.06 432 15.33 5.75 10.05 5.25 9.42 7.25

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 25 Effects of maturity on WSP of ‘Keaw Morakot’ mango fruit stored at

ambient condition (26-31°C, 60-70% RH)

WSP (g D-galacturonic acid/100g AIS) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 2.35° 2.75° 4.25% 6.02° 7.35° 7.78° 8.21° 8.23°
Maturity 2 242° 2.60° 3.89° | 467" 6.42° 6.67° 7.56" 7.52°
Maturity 3 2.58" 3.13° 5.35° 6.01° 7.65° 8.03° 8.11° 8.02°
CV (%) 10.67 9.54 8.78 5.69 4.65 478 5.89 10.02

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 26 Effects of maturity on PG activity of ‘Keaw Morakot’ mango fruit

stored at ambient condition (26-31°C, 60-70% RH)

PG activity (nmole D-galacturonic acid/mg protein/min) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 235.65" | 259.65" | 275.65" | 289.65" | 302.22° | 319.63" | 316.30" | 319.02°
Maturity 2 222.30" | 256.98" | 280.65" | 278.09° | 298.32° | 312.36" | 316.38° | 316.32°
Maturity 3 240.36" | 260.98° | 256.93" | 292.36" | 313.33" | 318.90" | 315.32" | 320.65"
CV (%) 18.27 19.89 22.39 13.77 15.18 8.23 8.54 11.09

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 27 Effects of maturity on PME activity of ‘Keaw Morakot’” mango fruit

stored at ambient condition (26-31°C, 60-70% RH)

PME activity (umole acetic acid/mg protein/min) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 204.00° | 212.32% | 220.35° | 225.21° | 198.29° | 121.25° | 105.24" | 115.42°
Maturity 2 206.12° | 205.21° | 218.19" | 232.08° | 201.43" | 129.08" | 109.28° | 121.05°
Maturity 3 198.06° | 213.32° | 223.34" | 265.17" | 198.25" | 130.01" | 119.32° | 119.18"
CV (%) 22.63 21.98 9.85 17.65 13.40 9.63 10.97 5.63

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 28 Effects of maturity on firmness of ‘Keaw Morakot’ mango fruit stored
at 13°C, 85-90% RH
Firmness (Newton) *
Maturity Days after storage
0 3 6 9 12 15 18 21

Maturity 1 116.65° | 95.89° | 90.08° | 88.19° | 86.12° | 83.99" | 8042° | 78.45°
Maturity 2 117.75° | 97.98" | 9557" | 95.62° 97.80" 92.76" | 85.86" | 88.37°
Maturity 3 111.89° | 99.28° | 97.45° | 93.99° | 9035 | 90.07" | 80.08° | 81.35"
CV (%) 20.32 14.98 9.95 8.04 9.98 8.73 12.58 12.99

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 29 Effects of maturity on firmness of ‘Keaw Morakot’ mango fruit stored
at 25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days
Firmness (Newton) *
Maturity Days after storage
0 1 2 3 4 5 6 7

Maturity 1 7845° | 71.22° | 6427 | 44.06° 36.12° 23.95° | 10.52° | 10.08"
Maturity 2 88.37" | 87.63" | 85.69" | 62.62° 47.81° 32.76" 19.32° 15.65°
Maturity 3 81.35" | 84.89" | 77.10° | 6145 40.05° 20.07° | 14.54" | 10.10°
CV (%) 12.99 14.98 9.05 13.74 12.98 8.73 12.58 12.99

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 30 Effects of maturity on L* of ‘Keaw Morakot’” mango pulp stored at
13°C, 85-90% RH
L* of pulp *
Maturity Days after storage
0 3 6 9 12 15 18 21

Maturity 1 70.62° | 69.30" | 72.73° | 68.24° 67.81° 67.04° | 6727 | 64.64°
Maturity 2 71.06° | 68.87" | 73.90° | 68.76" 70.85" 68.72° | 65.50" | 64.98°
Maturity 3 69.78" | 69.06"° | 69.67" | 67.38° 69.82° 66.85" | 66.05" | 64.90°
CV (%) 10.25 5.41 8.54 4.35 1.45 1.52 10.28 12.35

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 31 Effects of maturity on L* of ‘Keaw Morakot’” mango pulp stored at

25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

L* of pulp*
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 64.64° | 60.35° | 5833° | 46.19° 42.22° 4134° | 42.10" | 4234
Maturity 2 64.98" | 6427 | 63.62" | 58.60" 45.05" 4332° | 43.82" | 42.72°
Maturity 3 64.90" | 63.56" | 63.07" | 55.24" 43.33" 42.05° | 4147° | 42.94°
CV (%) 12.35 432 3.25 5.58 15.69 14.32 18.28 11.89

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 32 Effects of maturity on L* of ‘Keaw Morakot’ mango peel stored at

13°C, 85-90% RH

L* of peel *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 5532 | 55.62° | 55.46° | 55.60° 55.63" 54.02° | 5539° | 54.67°
Maturity 2 55.52° | 55.85" | 55.65° | 55.35° 55.70° 54.42° | 5435 | 53.04°
Maturity 3 56.15° | 55.62" | 55.86" | 55.63° 55.32° 53.38° | 53.05" | 52.63°
CV (%) 6.22 3.58 532 10.02 3.69 5.87 10.32 12.54

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 33 Effects of maturity on L* of ‘Keaw Morakot” mango peel stored at

25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

L* of peel*
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 54.67" | 5462 | 55.63" | 5591° 55.81" 55.82" | 5639 | 56.69"
Maturity 2 53.04" | 53.86" | 54.55" | 54.30" 54.15° 55.77° | 55.35° | 56.24°
Maturity 3 52.63" | 53.92" | 54.96" | 54.66" 55.26° 56.02° | 55.75° | 56.83"
CV (%) 12.54 2.65 9.25 5.24 4.35 3.21 1.96 1.65

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 34 Effects of maturity on hue angle of ‘Keaw Morakot’ mango pulp stored
at 13°C, 85-90% RH

Hue angle of pulp *

Maturity Days after storage

0 3 6 9 12 15 18 21
Maturity 1 8225 | 81.65° | 79.75° | 78.54° 75.02° 74.89° | 7472° | 74.65°
Maturity 2 83.56" | 82.54" | 80.32" | 78.52° 75.37° 7495 | 74.85" | 74.97°
Maturity 3 82.32° | 8235 | 80.30° | 78.74° 75.12° 7425" | 73.82" | 73.56°
CV (%) 12.56 6.67 2.89 10.02 8.78 3.56 422 10.13

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 35 Effects of maturity on hue angle of ‘Keaw Morakot” mango pulp stored

at 25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

Hue angle of pulp*
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 74.65° | 73.54° | 7035° | 58.76° | 55.67° | 54.56° | 5452° | 53.78°
Maturity 2 74.97° | 7425 | 73.90° | 60.89° 58.22° 58.32° | 56.76" | 55.90°
Maturity 3 73.56° | 73.43% | 71.32° | 57.90° | 54.78° | 54.55° | 53.71° | 53.35°
CV (%) 10.13 12.54 5.76 4.79 6.76 523 2.48 3.44

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 36 Effects of maturity on hue angle of ‘Keaw Morakot’ mango peel stored

at 13°C, 85-90% RH

Hue angle of peel *

Maturity Days after storage

0 3 6 9 12 15 18 21
Maturity 1 168.32° | 169.59" | 169.06° | 169.65" | 168.95" | 168.09" | 168.04" | 168.55"
Maturity 2 169.02° | 169.25" | 169.82° | 169.81" | 168.01" | 168.65" | 168.55" | 168.03"
Maturity 3 169.57 | 169.08" | 169.60° | 169.02" | 168.07" | 168.62" | 168.52° | 168.21"
CV (%) 5.56 3.23 1.26 0.68 3.75 1.32 1.05 2.44

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 37 Effects of maturity on hue angle of ‘Keaw Morakot’ mango peel stored

at 25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

Hue angle of peel*®

Maturity Days after storage

0 1 2 3 4 5 6 7
Maturity 1 168.55" | 168.06" | 168.32" | 169.52" | 169.60° | 169.62" | 168.34" | 169.87"
Maturity 2 168.03" | 168.25" | 168.49" | 169.28" | 169.12" | 168.76" | 169.25" | 169.85"
Maturity 3 168.21" | 168.38" | 168.05" | 169.36" | 169.55" | 169.01° | 168.39" | 169.05"
CV (%) 2.44 2.78 8.15 3.54 2.65 3.32 1.78 2.44

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 38 Effects of maturity on chroma of ‘Keaw Morakot’ mango pulp stored at

13°C, 85-90% RH

Chroma of pulp *

Maturity Days after storage

0 3 6 9 12 15 18 21
Maturity 1 4733" | 4526" | 43.56" | 4221 | 3925 | 3856° | 37.79° | 37.22°
Maturity 2 46.58" | 45.98" | 44.71° | 4256 4145 4028" | 4022 | 39.81°
Maturity 3 46.77° | 44.11° | 4325° | 4022° | 3929 | 3795 | 37.22" | 3725
CV (%) 2.35 3.03 7.56 8.56 4.03 9.50 3.89 2.73

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 39 Effects of maturity on chroma of ‘Keaw Morakot’ mango pulp stored at

25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

Chroma of pulp*
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 37.22° | 3627° | 3635° | 3570° | 34.78° | 34.15° | 33.78" | 33.75°
Maturity 2 39.81° | 39.78" | 39.10° | 38.34° 37.75° 36.83° | 34.15" | 33.85°
Maturity 3 3725 | 36.45° | 3575° | 34.45° | 34.05° | 33.89° | 33.75" | 33.33°
CV (%) 2.73 4.56 10.02 932 3.56 2.89 13.33 6.56

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 40 Effects of maturity on chroma of ‘Keaw Morakot’ mango peel stored at

13°C, 85-90% RH

Chroma of peel *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 3233% | 3296 | 3235 | 32.03° 32.33° 32,60 | 32.66° | 32.31°
Maturity 2 32.35% | 32.54° | 31.98" | 32.08° 32.95° 32.82° | 32.66° | 32.52°
Maturity 3 31.98° | 32.94" | 32.22° | 32.65° 32.75° 31.66° | 3239" | 32.24°
CV (%) 232 1.03 0.56 2.43 5.02 0.67 0.33 1.56

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 41 Effects of maturity on chroma of ‘Keaw Morakot” mango peel stored at

25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

Chroma of peel*
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 3231 | 31.26" | 3147 | 31.02° 31.02" 30.29" | 30.04" | 3091°
Maturity 2 3252 | 31.20° | 31.22" | 31.03° 31.90° 30.32" | 30.96" | 30.52°
Maturity 3 3224" | 3128 | 31.25" | 3124 31.76" 3036 | 30.82" | 30.74°
CV (%) 2.44 1.78 2.05 3.05 4.22 1.56 2.67 0.56

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 42 Effects of maturity on TSS of ‘Keaw Morakot’ mango fruit stored at

13°C, 85-90% RH

TSS (%) *
Maturity Days after storage

0 3 6 9 12 15 18 21
Maturity 1 756" | 7.95° 8.10° 8.60° 1136° | 1146° | 11.60° | 12.55°
Maturity 2 8.00" 7.95" 8.10°" 8.20° 11.20° 12.03% | 12.56° | 12.69°
Maturity 3 8.10" 8.00" 8.09 8.96" 11.90° 12.69" | 12.06® | 11.82°
CV (%) 15.02 8.89 10.95 5.94 10.90 4.73 13.46 10.56

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 43 Effects of maturity on TSS of ‘Keaw Morakot’ mango fruit stored at 25

°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

TSS (%) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 12.55° 12.65° | 12.23° | 16.61° 17.86° 18.46° | 19.60" | 19.05°
Maturity 2 12.69° | 1233" | 12.75° | 12.68° 15.27° 16.03° | 18.55* | 19.98°
Maturity 3 11.82° | 12.66° | 12.83° | 13.66° | 17.06° | 1695° | 18.96" | 19.05°
CV (%) 12.99 10.89 9.25 8.04 7.98 8.73 8.46 10.90

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 44 Effects of maturity on glucose of ‘Keaw Morakot’ mango fruit stored at

13°C, 85-90% RH

Glucose (g/100 g FW) *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 040" | 043" | 044° | 051° 0.52° 052° | 052" | 052°
Maturity 2 040" | 044" | 045° | 0.52° 0.52° 0.52° | 052" | 052°
Maturity 3 0.50" 0.50" 0.52° 0.52° 0.53" 0.53" 0.53" 0.53"
CV (%) 5.64 2.45 6.75 12.89 14.78 13.90 | 1402 | 1267

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 45 Effects of maturity on glucose of ‘Keaw Morakot’ mango fruit stored at

25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

Glucose (g/100 g FW) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 052" | 055" | 058" | 067" 0.68" 0.64° | 066° | 0.65°
Maturity 2 0.52" 0.58" 0.54° 0.55° 0.65" 0.72° 0.75" 0.68"
Maturity 3 0.53" 0.56" 055" | 0.62% 0.68" 069" | 0.68° 0.65"
CV (%) 12.67 3.66 3.02 2.90 10.42 5.73 2.14 6.60

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 46 Effects of maturity on fructose of ‘Keaw Morakot’ mango fruit stored at

13°C, 85-90% RH

Fructose (g/100 g FW) *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 1.96° 2.13° 2.13° 2.13" 2.17° 218" | 225" 2.35°
Maturity 2 205 | 2.13° 2.14° 2.16" 2.18" 2.19° 2.29° 2.35°
Maturity 3 2.15° 2.14" 2.15° 2.16° 2.25° 2.25° 2.29° 2.37°
CV (%) 10.61 9.34 11.25 9.65 7.30 8.42 5.33 12.35

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 47 Effects of maturity on fructose of ‘Keaw Morakot’ mango fruit stored at

25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

Fructose (g/100 g FW) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 235% | 225° | 228" | 233" 2.35° 268" | 279" | 2.53°
Maturity 2 2.25° 2.32° 2.44° 2.63° 2.79% 2.86" 2.85° 2.95°
Maturity 3 2.27° 2.36" 2.45° 2.58° 2.84° 2.90° 2.94° 2.57°
CV (%) 12.35 5.69 12.53 13.03 12.62 6.56 14.15 13.03
* Mean within the same column followed by different letters differ significantly at p <0.05
Appendix Table 48 Effects of maturity on sucrose of ‘Keaw Morakot” mango fruit stored at
13°C, 85-90% RH
Sucrose (g/100 g FW) *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 475° | 503" | 593" | 6.28° 6.66" 6.80° | 675" | 6.95°
Maturity 2 502° | 576° | 5.92° | 636" 6.66" 7.12° | 707" | 723°
Maturity 3 5.68° 5.88° 7.02° 7.02° 7.02° 7.17° 7.23° 7.26°
CV (%) 11.25 11.56 7.57 10.34 6.68 5.67 5.33 5.20

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 49 Effects of maturity on sucrose of ‘Keaw Morakot’ mango fruit stored at

25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

Sucrose (g/100 g FW) *

Maturity Days after storage

0 1 2 3 4 5 6 7
Maturity 1 6.95" 7.02° | 7.11° 7.28" 7.65° 8.72° 8.46" 8.95"
Maturity 2 7.23° 7.35° 7.48° 8.35" 8.65" 9.20° 9.16" 9.32°
Maturity 3 726" | 739 | 7.42° 8.20° 8.02% 9.15" | 932" | 9.05"
CV (%) 5.20 8.55 6.24 13.54 1527 7.85 5.90 6.89

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 50 Effects of maturity on pH of ‘Keaw Morakot’ mango fruit stored at

13°C, 85-90% RH

pH *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 335" | 347 3.90° 423" 437 485 5.19° 5.16°
Maturity 2 340" | 347 3.85° 421° 434 487 5.13° 5.14°
Maturity 3 3.53° 3.53" 3.95" 4.40° 455" 5.10" 5.33" 5.36"
CV (%) 10.25 7.88 6.35 5.04 4.98 3.73 2.03 2.90

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 51 Effects of maturity on pH of ‘Keaw Morakot’” mango fruit stored at

25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

pH *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 5.16° 515" 536" 5.45° 546" 552° 552° 556"
Maturity 2 5.14° 512° | 525" | s5.24° 533° 535° | 554° | 552°
Maturity 3 536" 532° 5.35° 5.44° 548" 5.55° 5.55° 5.60°
CV (%) 2.90 6.34 2.65 2.44 3.75 8.33 5.06 9.34

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 52 Effects of maturity on TA of ‘Keaw Morakot’ mango fruit stored at

13°C, 85-90% RH

TA (% as citric acid) *

Maturity Days after storage

0 3 6 9 12 15 18 21
Maturity 1 1.02° 0.95" 0.95° 0.88" 0.77° 0.73° 0.72° 0.72"
Maturity 2 0.96" 0.94° 0.95° 0.88" 0.76" 0.73" 0.72" 0.72°
Maturity 3 0.90" 0.86° | 089" 0.80° 0.75° 0.70° 0.69° 0.68"
CV (%) 13.65 16.28 10.15 10.44 13.08 12.03 11.33 14.45

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 53 Effects of maturity on TA of ‘Keaw Morakot’” mango fruit stored at

25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

TA (% as citric acid) *

Maturity Days after storage

0 1 2 3 4 5 6 7
Maturity 1 0.72° 0.67" 0.65" 0.61" 0.54" 0.52° 0.52" 0.52°
Maturity 2 0.72" 0.66" 0.66" 0.67" 0.63" 0.54" 0.53" 0.52°
Maturity 3 0.68" 0.67° 0.66" 0.63° 0.60" 0.52° 0.52° 0.50"
CV (%) 14.45 12.18 13.30 10.44 9.89 11.33 10.73 8.22

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 54 Effects of maturity on citric acid of ‘Keaw Morakot” mango fruit stored

at 13°C, 85-90% RH

Citric acid (g/100 g FW) *

Maturity Days after storage

0 3 6 9 12 15 18 21
Maturity 1 0.38" 0.37° 0.37" 0.35° 0.34" 0.32° 0.32° 0.31°
Maturity 2 037® 0.37° 0.36" 0.35° 0.34" 0.32° 0.32° 0.31°
Maturity 3 036" | 036" | 034" | 033" 0.32" 032" | 031" | 030"
CV (%) 8.65 4.67 3.44 2.67 3.33 5.56 1.33 2.89

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 55 Effects of maturity on citric acid of ‘Keaw Morakot’ mango fruit stored
at 25 °C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days
Citric acid (g/100 g FW) *

Maturity Days after storage

0 1 2 3 4 5 6 7
Maturity 1 0.32° 0.31° 0.31° 0.30° 027" 0.26" 0.25" 022"
Maturity 2 0.32° 031" 0.30° 0.30° 0.29° 0.26" 0.25" 0.26"
Maturity 3 030" | 030" | 028" | 028" 0.25" 024" | 022" | 022°
CV (%) 2.89 3.53 4.82 4.56 5.65 7.44 6.33 8.56

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 56 Effects of maturity on malic acid of ‘Keaw Morakot” mango fruit stored
at 13°C, 85-90% RH
Malic acid (g/100 g FW) *
Maturity Days after storage
0 3 6 9 12 15 18 21

Maturity 1 0.33° 0.32° 0.31° 0.32° 0.30" 0.29° 0.30° 030"
Maturity 2 0.32° 0.32° 0.31° 0.31° 0.30° 0.29° 0.28" 0.30"
Maturity 3 0.30" 030° | 029° 0.29° 0.28" 0.28" 0.26" 027"
CV (%) 5.32 5.89 433 3.67 6.03 5.89 2.60 4.76

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 57 Effects of maturity on malic acid of ‘Keaw Morakot” mango fruit stored
at 25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days
Malic acid (g/100 g FW) *
Maturity Days after storage
0 1 2 3 4 5 6 7

Maturity 1 030" | 029" | 027" | 026" 0.24% 022" | 022" | 020"
Maturity 2 0.30" 0.28" 0.28" 0.27° 0.26" 0.24" 0.22° 0.22°
Maturity 3 027" | 026" | 024" | 024" 0.23" 022" | 022" | 020"
CV (%) 4.76 10.03 9.25 3.67 4.06 9.44 9.90 12.58

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table S8 Effects of maturity on vitamin C of ‘Keaw Morakot’ mango fruit stored

at 13°C, 85-90% RH

Vitamin C (mg ascorbic acid/100 ml) *

Maturity Days after storage

0 3 6 9 12 15 18 21
Maturity 1 145.24° | 15036 | 133.41° | 130.25° | 121.12° | 126.25° | 100.96° | 106.33"
Maturity 2 160.22° | 152.32° | 144.63° | 149.65° | 140.68° | 135.66° | 129.56* | 122.98"
Maturity 3 165.08* | 158.39" | 153.87" | 156.39" | 144.22° | 142.53° | 101.54" | 100.25"
CV (%) 10.96 16.32 523 6.98 13.08 9.52 15.14 20.05

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 59 Effects of maturity on vitamin C of ‘Keaw Morakot’ mango fruit stored

at 25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

Vitamin C (mg ascorbic acid/100 ml) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 106.33° | 9536° | 8341° | 71.12° | 6325° | 56.25° | 5096° | 4633°
Maturity 2 122.98* | 120.32° | 104.63" | 89.65" 74.68"° 75.66° | 60.56" | 52.98°
Maturity 3 100.25° | 98.39" | 83.87° | 7639" | 64.22° | 52.53" | 50.54° | 4725°
CV (%) 20.05 15.56 14.56 8.67 10.02 18.22 15.30 8.03

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 60 Effects of maturity on dry matter of ‘Keaw Morakot’ mango fruit stored

at 13°C, 85-90% RH

Dry matter (%) *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 21.05° | 21.74° | 23.02° | 22.03° | 22.99° | 23.10° | 22.78" | 22.03°
Maturity 2 2230 | 22.89" | 2635 | 24.28° 24.82° 24.87° | 24.82° | 23.28"
Maturity 3 23.03" | 24.35" | 26.61° | 24.55° 24.01° 24.56" | 24.81° | 24.05°
CV (%) 20.12 16.32 19.95 13.08 12.35 8.23 11.30 10.15

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 61 Effects of maturity on dry matter of ‘Keaw Morakot” mango fruit stored

at 25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

Dry matter (%) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 22.03° | 22.74° | 23.02° | 22.03° | 22.39° | 23.05° | 25.78" | 24.70°
Maturity 2 2328% | 22.79" | 2435% | 25.28° 25.82° 2587° | 26.82" | 27.55°
Maturity 3 24.05" | 2435° | 24.67" | 24.55° 26.01° 25.56° | 26.81" | 27.45°
CV (%) 10.15 16.32 19.95 13.08 12.35 18.03 10.30 20.15

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 62 Effects of maturity on starch of ‘Keaw Morakot” mango fruit stored at

13°C, 85-90% RH

Starch (%) *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 760° | 683" | 6.66° | 622° 530" 483" | 466" | 445°
Maturity 2 8.34" 7.96" 7.02%° 6.33" 5.66" 5.15° 4.94° 450"
Maturity 3 8.80° 7.66° 7.56" 6.33" 5.33° 486° | 4.66° 4.57°
CV (%) 8.96 23.33 9.02 12.88 6.55 8.22 15.35 6.85

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 63 Effects of maturity on starch of ‘Keaw Morakot’ mango fruit stored at

25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

Starch (%) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 445° | 423" | 412" 3.52° 3.40° 3.33° 2.66" 2.45°
Maturity 2 5.00° 4.96" 4.63" 4.63° 4.66° 3.45° 2.94" 2.69°
Maturity 3 457" | 466™ | 446" | 433° 433" 336° | 276 | 257°
CV (%) 6.85 13.33 9.02 12.88 6.56 15.22 15.35 16.85

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 64 Effects of maturity on total chlorophyll of ‘Keaw Morakot” mango fruit

stored at 13°C, 85-90% RH

Total chlorophyll (mg/g FW) *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 2.13° 1.99° 1.88° 1.56" 1.35° 1.14° 1.06° 0.99°
Maturity 2 2.07° 2.00° 1.89° 1.64" 1.39° 1.09° 1.13° L1’
Maturity 3 2.10° 2.03" 1.89° 1.55° 1.47° 1.09° 1.15° 1.15°
CV (%) 2.05 3.45 2.27 425 3.04 2.68 4.28 5.10

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 65 Effects of maturity on total chlorophyll of ‘Keaw Morakot’ mango fruit

stored at 25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21

days
Total chlorophyll (mg/g FW) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 0.99° 1.01° 091° 0.83° 0.75" 0.72° 0.75° 0.79"
Maturity 2 111’ 1.07° 1.00° 0.89° 0.82° 0.81° 0.82° 0.80"
Maturity 3 1.15° 1.09° 0.92° 0.83° 0.84° 0.78" 0.80° 0.77°
CV (%) 2.30 3.13 2.78 1.90 2.08 1.75 4.13 1.25

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 66 Effects of maturity on chlorophyll a of ‘Keaw Morakot’ mango fruit

stored at 13°C, 85-90% RH

Chlorophyll a (mg/g FW) *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 135" 1.33° 1.22° 1.04° 0.85" 0.79* 0.76" 0.73°
Maturity 2 1.33° 1.32° 1.22° 1.09° 0.88" 0.77" 0.83" 0.83"
Maturity 3 1.40° 1.35° 1.24° 101’ 0.92° 0.73" 0.82° 0.89"
CV (%) 1.45 4.55 425 2.67 4.34 5.67 3.11 2.30

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 67 Effects of maturity on chlorophyll a of ‘Keaw Morakot’ mango fruit

stored at 25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21

days
Chlorophyll a (mg/g FW) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 0.73 " 0.75" 0.67" 0.58" 0.53° 0.50° 0.53" 0.53"
Maturity 2 0.83" 0.80" 0.70* 0.63" 0.58 " 0.58"° 0.58" 0.58"
Maturity 3 0.89" 083" 0.63° 0.58" 0.60 * 0.55° 0.57" 0.55"
CV (%) 2.30 3.13 2.78 1.90 2.08 1.75 4.13 1.25

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 68 Effects of maturity on chlorophyll b of ‘Keaw Morakot’ mango fruit

stored at 13°C, 85-90% RH

Chlorophyll b (mg/g FW) *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 0.78" 0.67" 0.66" 0.52° 0.50" 0.35° 0.30" 0.26"
Maturity 2 0.74" 0.68" 0.67" 0.55" 0.51° 0.32° 0.30" 0.28"
Maturity 3 0.70* 0.68" 0.65" 0.54" 0.55° 0.36" 0.33° 0.26"
CV (%) 2.02 2.02 1.08 4.67 2.32 2.09 3.33 1.30

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 69 Effects of maturity on chlorophyll b of ‘Keaw Morakot’ mango fruit

stored at 25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21

days
Chlorophyll b (mg/g FW) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 0.26" 0.26" 0.24" 0.25" 0.22° 0.22° 0.22° 0.23"
Maturity 2 0.28" 027" 0.30° 026" 0.24° 0.23° 0.24" 022"
Maturity 3 0.26" 0.26° 0.29° 025" 0.24" 023" 023" 0.22°
CV (%) 1.30 3.13 2.32 1.67 1.08 2.02 2.44 2.09

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 70 Effects of maturity on B—carotene of ‘Keaw Morakot’ mango fruit

stored at 13°C, 85-90% RH

B-carotene (mg%) *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 0.12° | 026" | 030° | 037° 0.42° 045" | 046" | 049°
Maturity 2 0.12° 027" | 033" | 037° 0.42° 0.46" 0.46" 0.49°
Maturity 3 0.15° 0.33° 0.37° 0.39° 0.47° 0.49° 0.49° 0.49°
CV (%) 12.65 10.69 8.66 20.32 13.20 6.98 1832 | 1235

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 71 Effects of maturity on [-carotene of ‘Keaw Morakot” mango fruit stored

at 25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

B-carotene (mg%) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 0.49° 049" | 045° | 057" 0.80" 0.75° 0.86" 0.90°
Maturity 2 049° | 049" | 043" | 057" 0.73" 076" | 096" | 1.10°
Maturity 3 0.49° 0.49° 0.50" 0.61° 0.78" 0.79° 1.00° 1.09°
CV (%) 12.35 11.33 8.03 7.22 12.28 6.98 5.35 12.67

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 72 Effects of maturity on respiration rate of ‘Keaw Morakot” mango fruit

stored at 13°C, 85-90% RH

Respiration rate (mg COZ/kg.hr'l) *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 7926° | 60.35° | 60.36° | 7032° | 76.32% | 79.32° | 89.50° | 80.02"
Maturity 2 84.66™ | 6036° | 63.98% | 7036" | 7632° | 7598° | 86.50° | 80.56°
Maturity 3 9043° | 59.95" | 65.32° | 75.33° 75.69° 79.65% | 92.32° | 90.03°
CV (%) 1070 | 13.05° | 10.72 8.32 15.84 14.55 14.60 15.27

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 73 Effects of maturity on respiration rate of ‘Keaw Morakot’ mango fruit

stored at 25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21

days
Respiration rate (mg COZ/kg.hr'l) *
Maturity Days after storage
0 1 2 3 4 5 6 7

Maturity 1 80.02° | 170.16" | 268.56° | 285.10" | 245.10° | 240.92° | 212.30" | 200.34"
Maturity 2 80.56" | 100.80" | 105.67° | 180.22" | 270.05" | 200.89° | 204.33" | 202.43"
Maturity 3 90.03" | 175.26" | 170.43° | 280.15" | 257.35" | 240.10° | 232.44" | 195.23"
CV (%) 1527 | 14.02 12.33 1550 | 1245 | 1002 | 1144 | 17.25

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 74 Effects of maturity on ethylene production of ‘Keaw Morakot’ mango

fruit stored at 13°C, 85-90% RH

Ethylene production (LI C,H 4/kg.hr_l) *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 056° | 066° | 067° 1.14° 1.35° 1.95° 1.90° 1.81°
Maturity 2 054" | 068° | 0.68° 1.02° 1.20° 1.55° 1.86" 1.82°
Maturity 3 0.78° 0.88" 0.92° 1.34° 1.78° 1.94° 1.78° 1.88°
CV (%) 5.06 3.40 10.76 13.45 12.07 5.64 15.96 1033

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 75 Effects of maturity on ethylene production of ‘Keaw Morakot’ mango

fruit stored at 25°C, 70-75% after storage at 13°C, 85-90% RH for 21

days
Ethylene production (LI C,H 4/kg.hr_l) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 1.81° 2.01° 251" 2.25° 2.18" 220" 2.01° 1.81°
Maturity 2 1.82° 1.98" 1.98" 237 | 219" | 168" | 175" | 1.83°
Maturity 3 1.88° 2.16" 248" 2.34° 2.20° 2.05° 1.95° 1.87°
CV (%) 10.33 3.75 11.01 15.25 6.76 10.22 11.20 13.56

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 76 Effects of maturity on WSP of ‘Keaw Morakot’ mango fruit stored at

13°C, 85-90% RH

WSP (g D-galacturonic acid/100g AIS) *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 2.35° 2.45" 3.05° 3.22° 3.58" 4.63" 5.53" 5.68"
Maturity 2 242° | 240 | 275" | 272° 2.85° 324" | 528" | 522°
Maturity 3 2.58" 2.53" 2.85° 3.33° 3.45° 4.72° 5.61° 5.70°
CV (%) 10.67 13.89 7.33 4.58 6.38 7.05 14.52 8.25

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 77 Effects of maturity on WSP of ‘Keaw Morakot’ mango fruit stored at 25

°C, 70-75% RH after storage at 13°C, 85-90% RH for 21 days

WSP (g D-galacturonic acid/100g AIS) *
Maturity Days after storage
0 1 2 3 4 5 6 7
Maturity 1 5.68" 6.20" 6.45" 6.65" 7.49° 8.07° 8.75" 8.59"
Maturity 2 522" | 568" | 612" | 6.40° 7.15° 7.56° 822" | 832°
Maturity 3 5.70° 582" 6.25" 7.33° 7.28° 7.80° 8.86" 8.52"
CV (%) 8.25 12.08 13.20 11.24 16.03 15.85 10.22 12.56

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 78 Effects of maturity on PG activity of ‘Keaw Morakot’ mango fruit

stored at 13°C, 85-90% RH

PG activity (nmole D-galacturonic acid/mg protein/min) *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 235.65" | 234.63° | 245.12° | 266.32° | 272.41° | 26836° | 270.25" | 268.39°
Maturity 2 22230° | 225.87° | 239.65° | 263.21° | 269.64° | 270.51° | 270.36" | 269.64"
Maturity 3 240.36" | 243.86" | 246.24" | 263.32° | 272,65 | 275.14" | 278.52" | 270.02°
CV (%) 18.27 12.36 18.05 12.02 10.05 14.65 8.58 11.08

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 79 Effects of maturity on PG activity of ‘Keaw Morakot’ mango fruit

stored at 25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21

days
PG activity (nmole D-galacturonic acid/mg protein/min) *
Maturity Days after storage
0 1 2 3 4 5 6 7

Maturity 1 268.39" | 264.60° | 270.15° | 316.34° | 318.45° | 318.33" | 319.55" | 320.89"
Maturity 2 269.64" | 26587 | 269.35" | 273.33" | 312.67° | 311.53" | 312.39° | 312.67°
Maturity 3 270.02° | 270.06" | 266.22° | 313.52° | 318.67° | 319.34" | 319.56" | 319.62"
CV (%) 11.08 20.36 18.15 17.22 20.02 14.50 12.08 11.35

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 80 Effects of maturity on PME activity of ‘Keaw Morakot’” mango fruit

stored at 13°C, 85-90% RH

PME activity (umole acetic acid/mg protein/min) *
Maturity Days after storage
0 3 6 9 12 15 18 21
Maturity 1 204.00" | 215.21° | 218.36" | 222.33" | 23545 | 226.02" | 223.58" | 225.25"
Maturity 2 206.12° | 218.42° | 198.68° | 225.65" | 225.05° | 228.10" | 220.31° | 226.03"
Maturity 3 198.06° | 218.25" | 205.20° | 235.23" | 233.32° | 232.22° | 231.25° | 235.47"
CV (%) 22.63 10.24 15.36 13.02 11.55 16.03 6.95 10.35

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 81 Effects of maturity on PME activity of ‘Keaw Morakot’ mango fruit

stored at 25°C, 70-75% RH after storage at 13°C, 85-90% RH for 21

days
PME activity (umole acetic acid/mg protein/min) *
Maturity Days after storage
0 1 2 3 4 5 6 7

Maturity 1 22521° | 232.45° | 228.14" | 225.52° | 208.23" | 125.24° | 125.23° | 113.88°
Maturity 2 226.30° | 22525 | 238.03" | 232.08° | 203.37° | 122.39° | 122.35" | 119.47°
Maturity 3 235.00" | 232.08" | 243.33" | 245.01" | 198.68" | 132.54" | 144.23" | 112.22"
CV (%) 10.35 11.95 8.89 13.05 12.44 12.63 9.35 9.03

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 82 Effect of concentration and exposure time of 1-MCP on firmness of

‘Keaw Morakot’ mango fruit stored at 13°C, 85-90% RH

Firmness (Newton) *

Treatments Days after storage
0 3 6 9 12 15 18 21
0 ppb 1-MCP 111.45° | 99.91° | 91.51" | 86.79° 83.56" 82.56" | 82.68° | 82.20°
500 ppb 1-MCP | 111.45% | 103.38" | 94.52% | 89.47" | 91.71° | 84.54° | 83.65 | 83.60°
1000 ppb 1-MCP | 111.45° | 99.72° | 98.54" | 9594 95.29" 92.54" | 88.56" | 89.02°
CV (%) 0 428 13.85 18.24 8.26 8.77 10.58 5.22
6 hours 111.45" | 99.96" | 93.59" | 87.80 88.947 86.87° | 85.05 | 84.58
12 hours 111.45" | 102.44° | 96.46° | 91.99 91.43" 90.25" | 89.21"° | 89.50"
CV (%) 0 10.18 9.05 14.54 10.22 6.55 11.08 9.03

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 83 Effect of concentration and exposure time of 1-MCP on L* of ‘Keaw

Morakot’ mango pulp t stored at 13°C, 85-90% RH

L* of pulp *
Treatments Days after storage
0 3 6 9 12 15 18 21

0 ppb 1-MCP 73.73" | 71.59° | 7223" | 68.74" 67.49° 6725 | 66.32° | 66.22°
500 ppb 1-MCP 73.73% | 7229 | 7331 | 69.93° 67.74" 67.22" | 67.35" | 66.42°
1000 ppb 1-MCP | 73.73" | 72.93" | 73.05° | 69.50° 68.81" 68.45" | 68.41° | 67.94°

CV (%) 0 15.58 12.62 18.02 4.12 15.23 2.35 2.23
6 hours 73.73% | 71.73° | 72.55° | 69.76" 67.44" 67.50° | 67.23" | 66.26
12 hours 73.73% | 72.80° | 73.24" | 69.02" 68.59" 68.56" | 68.72" | 68.61"

CV (%) 0 15.28 10.95 18.04 3.69 14.78 2.54 2.67

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 84 Effect of concentration and exposure time of 1-MCP on L* of ‘Keaw

Morakot’ mango peel stored at 13°C, 85-90% RH

L* of peel *
Treatments Days after storage
0 3 6 9 12 15 18 21
0 ppb 1-MCP 56.52" | 5725 | 56.65" | 56.20° 54.52° 5425" | 5432" | 54.22°

500 ppb 1-MCP 56.52" | 57.20° | 56.06" | 56.15" 55.31° 55.22° | 5535 | 55.22°

1000 ppb 1-MCP | 56.52° | 57.40" | 55.95" | 56.05" 55.57° 5545" | 55.41° | 55.24°

CV (%) 0 10.56 6.15 2.38 3.56 8.22 10.08 8.67
6 hours 56.52° | 57.37° | 56.63° | 56.27 54.59" 54.50° | 54.32° | 54.42°
12 hours 56.52° | 57.20" | 55.83° | 56.00" 55.68" 55.56° | 55.72" | 55.60"

CV (%) 0 8.25 5.95 2.58 6.89 5.33 8.58 5.02

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 85 Effect of concentration and exposure time of 1-MCP on hue angle of

‘Keaw Morakot’ mango pulp stored at 13°C, 85-90% RH

Hue angle of pulp *

Treatments Days after storage
0 3 6 9 12 15 18 21
0 ppb 1-MCP 82.52" | 7845 | 73.97° | 7422 71.96" 71.56° | 70.54° | 70.44°

500 ppb 1-MCP 82.52" | 78.40" | 7493 | 75.63" 74.38" 7429" | 73.69" | 73.25°

1000 ppb 1-MCP | 82.52° | 78.20" | 74.29" | 76.08" 75.44° 74.96" | 74.05° | 73.88"

CV (%) 0 4.98 2.25 2.24 3.32 8.23 12.28 6.33
6 hours 82.52° | 7756 | 73.46" | 75.30° 73.15 73.04" | 7258 | 72.24°
12 hours 82.52° | 79.40" | 75.58" | 75.38" 74.70" 74.65° | 7434 | 74.08"

CV (%) 0 425 5.95 8.04 1.32 1.53 8.58 4.03

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 86 Effect of concentration and exposure time of 1-MCP on hue angle of

‘Keaw Morakot’ mango peel stored at 13°C, 85-90% RH

Hue angle of peel *

Treatments Days after storage
0 3 6 9 12 15 18 21
0 ppb 1-MCP 168.87° | 169.20° | 169.20" | 168.80" | 169.87° | 169.02" | 169.02" | 168.80°

a

500 ppb 1-MCP 168.87° | 168.95" | 168.95" | 169.15" | 169.02" | 168.59" | 168.59" | 168.51

a

1000 ppb 1-MCP | 168.87" | 169.25" | 169.25" | 168.65" | 168.87° | 169.25" | 169.52" | 168.56

CV (%) 0 10.28 4.05 2.04 1.25 3.23 5.52 3.45
6 hours 168.87" | 168.90" | 169.43" | 168.87° | 169.42° | 168.90" | 169.34" | 168.78"
12 hours 168.87" | 169.37° | 168.83" | 168.87° | 169.08" | 169.73" | 168.80" | 168.88

CV (%) 0 10.65 3.02 2.45 3.22 5.13 2.12 425

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 87 Effect of concentration and exposure time of 1-MCP on chroma of

‘Keaw Morakot’ mango pulp stored at 13°C, 85-90% RH

Chroma of pulp *

Treatments Days after storage
0 3 6 9 12 15 18 21
0 ppb 1-MCP 46.68" | 43.80" | 42.54° | 39.72° 34.92° 34.56° | 33.55° | 3325

500 ppb 1-MCP 46.68" | 44.71° | 44.05° | 4214 40.49° 38.60" | 37.42° | 36.32°

1000 ppb 1-MCP | 46.68" | 4521° | 45.58" | 42.86" 41.92° 39.47" | 39.50" | 38.24°

CV (%) 0 11.34 7.25 8.04 5.68 8.73 5.98 7.25
6 hours 46.68° | 43.87° | 4332 | 4126 36.51" 36.34" | 35.60° | 35.20"
12 hours 46.68" | 4525 | 44.79° | 4187 41.72" 40.65° | 39.74° | 38.65
CV (%) 0 12.98 8.05 10.12 2.98 8.96 12.88 10.15

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 88 Effect of concentration and exposure time of 1-MCP on chroma of

‘Keaw Morakot’ mango of peel stored at 13°C, 85-90% RH

Chroma of peel *

Treatments Days after storage
0 3 6 9 12 15 18 21
0 ppb 1-MCP 3227" | 3230° | 3245 | 3230 31.73° 31.56" | 31.55" | 31.25°

500 ppb 1-MCP 3227° | 3235 | 32.80" | 32.80° 31.66" 31.60" | 31.42° | 31.32°

1000 ppb 1-MCP | 32.27° | 32.20" | 32.80" | 32.55° 31.77° 31.47" | 31.50" | 31.24°

CV (%) 0 2.56 2.05 2.44 4.32 1.75 3.28 8.22
6 hours 3227° | 32,100 | 3297 | 32.70" 31.65" 31.54° | 31.60° | 31.20"
12 hours 3227 | 3247 | 3240 | 3240 31.78" 31.65° | 31.74" | 31.45

CV (%) 0 4.98 3.29 3.56 1.03 2.74 2.52 3.23

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 89 Effect of concentration and exposure time of 1-MCP on TSS of ‘Keaw

Morakot’ mango fruit stored at 13°C, 85-90% RH

TSS (%) *
Treatments Days after storage
0 3 6 9 12 15 18 21

0 ppb 1-MCP 8.65" 7.82° 8.07° 9.56" 11.52° 12.05° | 12.52° | 12.69°
500 ppb 1-MCP 8.65" 7.83" 7.89° 8.65" 11.21° 12.76" 12.32° 12.65°
1000 ppb 1-MCP | 8.65° 7.79" 7.72" 8.45" 10.05° 10.57° | 11.54° | 11.55°

CV (%) 0 8.88 9.05 12.04 10.50 11.87 11.28 8.90
6 hours 8.65" 8.08" 8.39" 8.98" 11.81% 12.76" | 12.32° | 12.85"
12 hours 8.65" 7.79" 778" 8.15 9.85" 10277 | 10.54" | 11.10°

CV (%) 0 11.02 10.74 9.63 9.98 9.73 11.05 7.55

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 90 Effect of concentration and exposure time of 1-MCP on glucose of

‘Keaw Morakot’ mango fruit stored at 13°C, 85-90% RH

Glucose (g/100 g FW) *
Treatments Days after storage
0 3 6 9 12 15 18 21

0 ppb 1-MCP 0.46" 0.46" 0.48" 0.52° 0.54° 0.56" 0.56" 0.56"
500 ppb 1-MCP 0.46" 0.46" 0.48" 0.52° 0.53" 0.55" 0.56" 0.55"
1000 ppb 1-MCP | 0.46" 0.46" 0.47 0.49° 0.52° 0.54° 0.53" 0.52°

CV (%) 0 15.54 16.25 14.94 22.60 10.73 14.58 19.67
6 hours 0.46" 0.46" 0.48" 0.53" 0.54" 0.56" 0.56" 0.57"
12 hours 0.46" 0.47" 0.47 0.50" 0.53" 0.52" 0.54" 0.55"

CV (%) 0 12.25 19.95 11.04 19.65 12.73 15.58 18.53
* Mean within the same column followed by different letters differ significantly at p <0.05
Appendix Table 91 Effect of concentration and exposure time of 1-MCP on fructose of

‘Keaw Morakot’ mango fruit stored at 13°C, 85-90% RH

Fructose (g/100 g FW) *
Treatments Days after storage
0 3 6 9 12 15 18 21
0 ppb 1-MCP 2.22° 225" 236" 2.42° 2.50° 253" 2.63" 2.79°
500 ppb 1-MCP 2.22° 2.23° 2.24° 227 243" 2.51° 253" | 2.60"
1000 ppb 1-MCP | 2.22° 2.24° 2.23° 2.23° 2.38" 2.42° 2.56" 2.52°
CV (%) 0 12.75 14.59 2.44 11.33 8.73 7.23 9.22
6 hours 2.22" 223" 2.36" 2.38" 2.50" 2.62" 2.68" 2.75"
12 hours 2.22° 225" 223" 222" 223" 233" 2.54 257
CV (%) 0 15.98 9.95 5.04 15.31 10.23 7.58 5.33

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 92 Effect of concentration and exposure time of 1-MCP on sucrose of

‘Keaw Morakot’ mango fruit stored at 13°C, 85-90% RH

Sucrose (g/100 g FW) *
Treatments Days after storage
0 3 6 9 12 15 18 21

0 ppb 1-MCP 5.24° 6.25" 6.96" 7.24° 7.42° 7.53° 8.26" 8.87"
500 ppb 1-MCP 5.24° 5.87" 6.06" 6.37" 6.96" 696" | 7.86" | 8.40%
1000 ppb 1-MCP | 5.24° 5.56° 5.69" 6.22" 6.24" 6.25" 6.38" 7.09°

CV (%) 0 4.98 9.95 10.25 7.25 8.75 10.58 6.36
6 hours 5.24" 5.98" 6.38" 6.96" 7.85" 7.70" 8.00" 8.60"
12 hours 5.24" 5.34" 5.38 5.58 6.03 6.22" 6.78" 719"

CV (%) 0 8.95 10.05 8.24 10.14 10.76 12.88 8.24

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 93 Effect of concentration and exposure time of 1-MCP on pH of ‘Keaw

Morakot’ mango fruit stored at 13°C, 85-90% RH

pH *
Treatments Days after storage
0 3 6 9 12 15 18 21

0 ppb 1-MCP 3.40° 3.67" 420 427 437 445 4,69 5.16"
500 ppb 1-MCP |  3.40° 3.67° 410" | 421" 424" 437" 4.43° 4.94"
1000 ppb 1-MCP | 3.40° 3.33 3.95° 4.00" 4.05° 4.10° 4.13° 436°
CV (%) 0 0.77 0.42 1.06 0.47 0.43 0.54 0.46
6 hours 3.40" 3.89" 4.20° 430" 445 458" 473" 5.12"
12 hours 3.40° 3.49 4.05" 4.15" 4.15 427 4.44 450
CV (%) 0 0.98 2.95 2.04 1.98 0.73 1.58 0.99

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 94 Effect of concentration and exposure time of 1-MCP on TA of ‘Keaw
Morakot’ mango fruit stored at 13°C, 85-90% RH
TA (% as citric acid) *
Treatments Days after storage
0 3 6 9 12 15 18 21

0 ppb 1-MCP 0.92° 0.90° 0.82° 0.79" 0.77" 0.70" 0.63" 0.54"
500 ppb 1-MCP 0.92° 0.87" 0.86" 0.85° 0.82° 0.79° 0.77° 0.67%
1000 ppb 1-MCP | 0.92° 0.88" 0.88" 0.85° 0.85° 0.81° 0.80° 0.72°

CV (%) 0 10.22 14.95 15.25 14.07 8.33 13.55 7.25
6 hours 0.92" 0.88" 0.85" 0.82" 0.79 0.72" 0.71" 0.66"
12 hours 0.92" 0.91" 0.90" 0.87" 0.88" 0.83" 0.80" 0.79"

CV (%) 0 5.98 3.05 8.24 7.63 5.75 10.58 9.03

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 95 Effect of concentration and exposure time of 1-MCP on citric acid of
‘Keaw Morakot’ mango fruit stored at 13°C, 85-90% RH
Citric acid (g/100 g FW) *
Treatments Days after storage
0 3 6 9 12 15 18 21

0 ppb 1-MCP 037" 0.35° 0.31° 0.30" 0.28" 027" 0.25" 0.24°
500 ppb 1-MCP 037" 0.36" 0.33" 0.30° 0.30° 0.29° 027" 0.25"
1000 ppb 1-MCP | 0.37° 0.36" 0.35" 0.33" 0.31° 0.29" 0.27" 0.26"

CV (%) 0 5.25 2.95 2.55 10.42 2.85 9.25 8.22
6 hours 0.37" 0.35" 0.32" 0.30 0.30 0.29" 0.26" 0.24"
12 hours 037 037" 0.34" 0.31" 0.31" 0.30" 0.28" 0.26"

CV (%) 0 10.92 12.50 5.24 15.33 3.73 9.08 5.38

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 96 Effect of concentration and exposure time of 1-MCP on malic acid of

‘Keaw Morakot’ mango fruit stored at 13°C, 85-90% RH

Malic acid (g/100 g FW) *
Treatments Days after storage
0 3 6 9 12 15 18 21
0 ppb 1-MCP 0.31° 0.31° 0.30° 0.26" 0.25° 0.23° 0.23° 0.22°
500 ppb 1-MCP 0.31° 0.31° 0.30° 027" 0.26" 0.24° 0.24° 0.22°
1000 ppb 1-MCP | 0.31° 0.31° 0.31° 0.28" 0.26" 0.25° 0.24° 0.24°
CV (%) 0 12.95 15.25 18.04 17.60 13.85 15.56 15.65
6 hours 031" 031" 0.30" 0.26" 0.26" 0.24" 0.24" 0.22"
12 hours 0.31" 0.32" 0.32" 0.29" 0.26" 0.26" 0.27" 0.24"
CV (%) 0 13.66 14.93 16.40 16.89 10.75 12.59 15.42
* Mean within the same column followed by different letters differ significantly at p <0.05
Appendix Table 97 Effect of concentration and exposure time of 1-MCP on vitamin C of
‘Keaw Morakot’ mango fruit stored at 13°C, 85-90% RH
Vitamin C (mg ascorbic acid/100 ml) *
Treatments Days after storage
0 3 6 9 12 15 18 21
0 ppb 1-MCP 157.99" | 15536° | 151.32° | 150.05° | 139.89° | 134.62° | 130.63° | 123.80°

500 ppb I-MCP | 157.99" | 158.26" | 152.35° | 153.25" | 145.69° | 142.25" | 137.65" | 129.55"

1000 ppb 1-MCP | 157.99" | 156.38" | 155.36" | 154.74" | 150.24" | 147.30° | 140.24" | 132.52°

CV (%) 0 2.55 13.95 9.24 10.03 8.77 6.08 6.45
6 hours 157.99" | 157.21° | 153.87" | 151.97° | 142.33" | 139.50" | 132.54" | 124.85
12 hours 157.99" | 157.69" | 155.69" | 154.28" | 148.50" | 146.74" | 139.87" | 131.32"

CV (%) 0 10.98 12.87 13.50 5.92 10.75 12.55 9.15

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 98 Effect of concentration and exposure time of 1-MCP on dry matter of

‘Keaw Morakot’ mango fruit stored at 13°C, 85-90% RH

Dry matter (%) *

Treatments Days after storage
0 3 6 9 12 15 18 21
0 ppb 1-MCP 24.06" | 23.84" | 24.02° | 24.03° 23.99" 23.10" | 23.08° | 23.03°

500 ppb 1-MCP 24.06° | 23.89" | 2435 | 2428 24.82° 23.87" | 23.82° | 23.28"

1000 ppb 1-MCP | 24.06" | 24.35" | 24.61° | 24.55" 24.01° 23.56" | 23.81° | 24.05°

CV (%) 0 12.32 13.95 11.08 12.35 5.23 13.35 15.15
6 hours 24.06° | 23.83° | 23.98" | 24.12 24.01" 23.76" | 23.32° | 2325
12 hours 24.06° | 24.29° | 24.55 | 2445 24.75" 2357 | 23.74° | 23.84

CV (%) 0 12.58 19.95 18.04 16.25 18.73 15.48 13.25

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 99 Effect of concentration and exposure time of 1-MCP on starch of ‘Keaw

Morakot’ mango fruit stored at 13 °C, 85-90% RH

Starch (%) *
Treatments Days after storage
0 3 6 9 12 15 18 21

0 ppb 1-MCP 6.22° 5.76" 5.58" 5.43° 541 4,93 4.66" 4.57°
500 ppb 1-MCP 6.22° 5.96" 5.62" 5.53 537" 4.96° 4.64° 4.65°
1000 ppb 1-MCP | 6.22° 6.10° 5.63" 5.72° 5.63" 5.30° 496" 5.02°

CV (%) 0 473 7.22 10.45 8.75 10.35 12.05 11.15
6 hours 6.22" 5817 5.59” 557 538" 478 453" 447
12 hours 6.22" 6.03" 5.72" 5.80" 591" 531" 5.05" 512"

CV (%) 0 5.05 5.54 10.04 9.28 9.75 12.08 12.12

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 100  Effect of concentration and exposure time of 1-MCP on total

chlorophyll of ‘Keaw Morakot’ mango fruit stored at 13 °C, 85-90%

RH
Total chlorophyll (mg/g FW) *
Treatments Days after storage
0 3 6 9 12 15 18 21

0 ppb 1-MCP 2.07° 1.80° 1.58" 1.45° 1.25° 1.04" 1.01° 0.89°
500 ppb 1-MCP 2.07" 1.82° 1.62° 1.53° 1.39° 1.09° 1.07° 1.05°
1000 ppb 1-MCP | 2.07° 1.82° 1.66" 1.54" 1.47° 1.29° 1.38° 1.32°
CV (%) 0 2.37 5.25 4.85 3.58 9.26 4.19 5.10
6 hours 2,07 1.79° 1.59" 1.42° 1.39° 1.00" 0.98" 0.98"
12 hours 2.07" 1.84° 1.66° 1.60 1.48" 1.26° 1.20° 1.13"
CV (%) 0 3.95 2.35 5.99 2.58 8.78 5.28 3.90

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 101  Effect of concentration and exposure time of 1-MCP on chlorophyll a of

‘Keaw Morakot’ mango fruit stored at 13 °C, 85-90% RH

Chlorophyll a (mg/g FW) *
Treatments Days after storage
0 3 6 9 12 15 18 21

0 ppb 1-MCP 1.33" 1.23° 1.12° 1.05" 0.85" 0.69" 0.66" 0.63"
500 ppb 1-MCP 1.33° 1.24° 1.20° 1.10° 0.98° 0.77 0.73° 0.73°
1000 ppb 1-MCP 1.33° 1.24° 111’ 1.11° 1.02° 0.93° 1.02° 0.99°
CV (%) 0 2.05 2.25 2.33 2.08 2.46 2.11 2.15
6 hours 1.33" 1.21° 1.10° 1.02° 0.95" 0.67 0.67" 0.69"
12 hours 1.33" 1.26" 1.14" 1.15" 1.03" 0.89" 0.83" 0.81"
CV (%) 0 1.98 2.05 2.94 1.98 1.73 2.58 2.99

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 102  Effect of concentration and exposure time of 1-MCP on chlorophyll b of

‘Keaw Morakot’ mango fruit stored at 13°C, 85-90% RH

Chlorophyll b (mg/g FW) *
Treatments Days after storage
0 3 6 9 12 15 18 21

0 ppb 1-MCP 0.74° 0.57 0.46" 0.40° 0.40° 0.35° 0.35° 0.26°
500 ppb 1-MCP 0.74° 0.58" 0.50° 0.43° 0.41° 0.32° 0.34° 0.32°
1000 ppb 1-MCP | 0.74" 0.58" 0.52° 0.43° 0.45° 0.36" 0.36" 0.33°
CV (%) 0 0.60 1.98 1.61 1.42 1.69 1.33 2.35
6 hours 0.74" 0.58" 0.49" 0.40" 0.39" 0.33" 031" 0.29"
12 hours 0.74" 0.58" 0.52" 0.45" 0.45" 037" 037" 0.32"
CV (%) 0 1.98 2.95 2.04 1.98 1.73 1.58 1.99

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 103  Effect of concentration and exposure time of 1-MCP on [-carotene of

‘Keaw Morakot’ mango fruit stored at 13°C, 85-90% RH

B-carotene (mg%) *

Treatments Days after storage
0 3 6 9 12 15 18 21

0 ppb 1-MCP 0.12° 0.16' 0.33" 0.38" 0.44° 0.56" 0.56" 0.56"
500 ppb 1-MCP 0.12° 0.16' 0.34° 0.34° 0.43° 0.55" 0.53" 0.54"
1000 ppb 1-MCP | 0.12° 0.16° 0.25" 0.28" 0.34" 0.42° 0.42° 0.45"
CV (%) 0 12.50 8.13 8.58 4.66 4.12 3.81 5.32
6 hours 0.12" 0.16" 0.34" 0.40" 0.47" 0.59" 0.59" 0.56"
12 hours 0.12" 0.15" 0.30" 0.33" 0.35" 0.43" 0.45 0.48’
CV (%) 0 11.98 15.05 8.04 5.98 5.73 4.58 5.99

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 104  Effect of concentration and exposure time of 1-MCP on respiration rate

of ‘Keaw Morakot” mango fruit stored at 13°C, 85-90% RH

Respiration rate (mg C02/kg.hr_1) *

Treatments Days after storage
0 3 6 9 12 15 18 21
0 ppb 1-MCP 38.35" | 61.28" | 6227 | 64.56" 76.12° 83.95" | 80.52" | 80.28"

500 ppb 1-MCP 38.35° | 57.93" | 58.69° | 62.02° 63.81° 82.76" | 79.32° | 79.05°

1000 ppb 1-MCP | 3835% | 54.86° | 57.10" | 61.45° | 6005 | 69.07° | 80.14° | 78.56"

CV (%) 0 10.08 9.95 8.54 6.76 14.95 10.56 11.33
6 hours 38.35" | 57.69° | 60.86° | 64.78" 69.88" 81.75° | 81.22" | 80.35"
12 hours 38.35" | 5475 | 5754 | 62.05 60.45 7047° | 7859 | 79.07"
CV (%) 0 7.88 9.68 15.78 8.63 9.79 5.89 10.90

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 105  Effect of concentration and exposure time of 1-MCP on ethylene

production of ‘Keaw Morakot” mango fruit stored at 13°C, 85-90% RH

Ethylene production (ul C2H4/kg.hr'l) *

Treatments Days after storage
0 3 6 9 12 15 18 21

0 ppb 1-MCP 0.88" 1.82° 1.87° 2.06' 2.82° 2.75° 2.12° 1.78°
500 ppb 1-MCP 0.88" 1.63° | 1.69" 1.62° 2.61° 246" | 1.82" | 1.65"
1000 ppb 1-MCP | 0.88" 1.29° 118" 1.35° 2.05° 227 1.54° 1.50"

CV (%) 0 10.05 12.05 12.43 15.56 9.25 12.23 9.25
6 hours 0.88" 1.63" 1.69" 222" 2.81" 2.76" 2.05" 1.85"
12 hours 0.88" 1.39% 1.10° 1.45 227 237 1.64" 1.45

CV (%) 0 16.48 12.85 12.89 10.12 7.65 13.28 8.56

* Mean within the same column followed by different letters differ significantly at p <0.05
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Appendix Table 106  Effect of concentration and exposure time of 1-MCP on WSP of ‘Keaw

Morakot’ mango fruit stored at 13°C, 85-90% RH

WSP (g D-galacturonic acid/100g AIS) *
Treatments Days after storage
0 3 6 9 12 15 18 21

0 ppb 1-MCP 2.42° 2.32° 2.78" 2,67 2.62° 3.25° 5.22° 5.28"
500 ppb 1-MCP 2.42° 243" 2.69" 2.62° 2.61° 3.06° 4.89° 4.65"
1000 ppb 1-MCP | 2.42° 2.39° 2.40° 2.45° 2.35° 3.07" 4.54° 467

CV (%) 0 12.78 8.49 10.04 11.45 15.70 18.89 11.09
6 hours 2.42" 245" 2.89" 2.85" 2.80" 332" 532" 535"
12 hours 242" 233" 245" 245" 2.40 297 424 470

CV (%) 0 13.28 9.25 12.06 9.38 6.03 12.67 12.99

* Mean within the same column followed by different letters differ significantly at p <0.05

Appendix Table 107  Effect of concentration and exposure time of 1-MCP on PG activity of

‘Keaw Morakot’ mango fruit stored at 13°C, 85-90% RH

PG activity (nmole D-galacturonic acid/mg protein/min) *

Treatments Days after storage
0 3 6 9 12 15 18 21
0 ppb 1-MCP 230.27" | 24522° | 254.27° | 254.06" | 276.12" | 278.95" | 280.52" | 280.08"

500 ppb I-MCP | 230.27" | 240.63° | 250.69° | 252.62° | 277.81° | 277.76" | 279.32" | 279.65

1000 ppb 1-MCP | 230.27° | 240.89" | 249.10° | 251.45" | 275.05" | 275.07" | 274.54° | 274.10°

CV (%) 0 7.45 12.45 18.35 19.40 18.75 10.58 13.90
6 hours 230.27° | 247.63" | 255.20" | 256.67° | 277.95° | 279.76 | 279.32" | 281.56"
12 hours 230.27° | 240.84° | 247.10" | 251.50° | 274.65° | 274.07° | 274.10° | 274.20"

CV (%) 0 6.76 13.35 17.74 17.33 17.33 9.75 11.59

* Mean within the same column followed by different letters differ significantly at p <0.05
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Effect of concentration and exposure time of 1-MCP on PME activity of

‘Keaw Morakot’ mango fruit stored at 13 °C, 85-90% RH

PME activity (umole acetic acid/mg protein/min) *

Treatments Days after storage
0 3 6 9 12 15 18 21
0 ppb 1-MCP 206.12° | 215.23" | 220.31" | 261.33" | 265.21° | 235.42" | 233.24" | 235.33°
500 ppb 1-MCP | 206.12° | 213.45" | 215.38" | 260.22° | 262.25" | 232.41° | 228.24" | 224.13°
1000 ppb 1-MCP | 206.12° | 213.35" | 21042" | 252.11° | 254.31° | 227.41° | 219.36° | 221.43°
CV (%) 0 10.08 9.72 7.74 9.24 14.73 5.58 12.95
6 hours 206.12° | 215.32% | 221.33" | 272.42° | 272.08" | 24043" | 236.22" | 228.19"
12 hours 206.12° | 213.43" | 212.28" | 24927 | 252.09" | 222.07° | 220.19" | 219.44
CV (%) 0 14.98 15.25 12.04 10.98 5.03 10.56 10.05

* Mean within the same column followed by different letters differ significantly at p <0.05
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