[l

24

! = < 1 ar 1
YoisodIneniinus MIATANAT gnysswauzeRLiumrun luszrams

o w =
WusnERaeas 1-msals Taa Tnsfiu
A ya & .
Yooy UNAINUYT 1BUMA
=y [ = = Qr o 1
Inenaaumiiacia NI INGINITHAIM NN

::i =y, oy J
ﬂmgﬂﬁiﬁﬂ1§‘ﬂ‘|ﬁ§ﬂﬂ1?ﬂﬂ1uwuﬁ

ar

9 1 o o 'd
HYWAIENTIV5Y AT, 371U4N Bnyias ﬂ53ﬁ1uﬂ551]ﬂ13

o o o
0713738 7. NIHAN WYY NITUNTT
2 1
UNAAED

MIANIHALEIMS 1§ 1-methyleyclopropene (1-MCP) ABASAIUANAINYSIHANZLI
Wugumaun adeninaneseendly 2 aeu psnassaeudt 1 Farmaradudy
wagszoznmmnzaniunssunaus 19§ wans 1-Mcp figunadll 25 seraniBoa
Vhwanzasude 1-MCP finmududiu 125, 250, 375, 500, 625, 750, 875, 1,000 4ag 1,250 ppb
figungil 25 osiaion Wunm 12 d2Tuse nfoufeuiureganiugei bildsuwa wrh
mM35u 1-MCP anudndu 1,000 uag 1,250 ppb tHutian 12 %’ﬂmﬁﬁfgﬂ Tumsezaomsgn
voewa ldnude 9 Fu mmhidahmsaianmdud 1,000 uas 1,250 ppb 1 1% lumsein
faszeznmii lumssy nrransmassmud FAnTMAResRmNzauAemsIFms 1-MCP
At 1,000 ppb suilunat 12 $2lua wawziaansoqn ldaanfidufoatunad
Tilgswms TniiSinaveudoimuafiazmorh uasSinansat lnmsald S lsumndna
vinwadi hilasuas 1-Mcp

manaaesi 2 fnwuwavesnsdes 1Mcp TumsyzaensgnyomaNzinaiugumyun
fifiusnn3igamail 25 uos 13 ssnenfva amsmaaBERTH MITUNBNEINAURUHITUR
Frwes 1-MCP A 1,000 ppb umt 12 ¥2Tus udufv 13 fgamad 25 ssmsaidod
musovzaensnveanzaelduuds 12 Su udhifivauninduranzieiifu o 139

13 paruwaFed lasranzinluyngamsnaassaiusagnidaulnd



Thesis Title Control of Ripening in Mango Fruits cv. Mahajanaka During

Storage with 1-methylcyclopropene
Author Miss Kunya Andkard
Degree Master of Science (Postharvest Technology)

Thesis Advisory Committee

Assistant Professor Dr. Jamnong Uthaibutra Chairperson
Lecturer Dr, Kanda Whangchai ' Member
Abstract

Effects of 1-methylcyclopropene (1-MCP) on control of ripening in mango fruit cv.
Mahajanaka were investigated. The study was divided into 2 parts. The first part was to find the
suitable concentration and fumigation period of 1-MCP at 25°C for mango fruit. Mature fruits
were fumigated with 1-MCP at concentration of 125, 250, 375, 500, 625, 750, 875, 1,000 and
1,250 ppb at 25°C for 12 h and compared with the non-fumigated fruits as a control treatment. It
was found that the application of 1-MCP at a concentration of 1,000 and 1,250 ppb for 12 h had
the best effect on control of ripening which was 9 days. Thereafter, using concentration at 1,000
and 1,250 ppb the fumigation period was investigated. The result showed that the suitable
treatment was the application of 1-MCP at a concentration of 1,000 ppb for 12 h. The -MCP
fumigated fruit showed normal ripening with the same amount of total soluble solids and
titratable acidity as non fumigated fruit.

In the second part, the effect of 1-MCP on the control of ripening in Mahajanaka mango fruits
during storage was studied. Fruits were fumigated with 1-MCP at a concentration of 1,000 ppb for
12 h at 25°C and then stored at 25 and 13°C. The result indicated that fumigation with 1-MCP at a
concentration of 1,000 ppb for 12 h and storing at 25°C extended the fruit ripening period by 12

days but was not very effective on the fruits stored at 13°C. All fruits showed normal ripening.



