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Abstract

The effect of fruit maturity on physical and chemical changes of Mahajanaka mango fruit
was investigated on the fruits harvested at 98, 105., 112, 119, 126 and 133 days after full bloom
(DAFB).The fruits at each age were placed at room temperature (27°C) to ripe compared with
those treated with 3 g calcium carbide per 1 kg fruit. It was found that the treated and control
fruits at all ages were able to ripe normally. The fruits at 98, 105, 112, 119, 126 and 133 DAFB
took 7,7,7,6,5 and 5 days respectively to ripe but those treated with calcium carbide took 3, 5,
5,4, 4 and 4 days respectively. The quality of the fipen fruits at the same age was not different.
The fruits at 98 and 105 DAFB had less total soluble solids content, total soluble solids content
: tritratable acidity ratio, # - carotene content and eating quality than the fiuits at 112-133 DAFB.
There was less disease incidence in the fruits at 98-112 DAFB than those at 119 — 133 DAFB. It
was concluded that the fruits at 112 DAFB was at a suitable age and good postharvest quality.

Mahajanaka mango fruits at 112 DAFB were kept at 10, 13 and 27°C (room
terﬁperature), to study the effect of storage temperature on postharvest changes. It was found that
the fruits at room temperatures could be kept for only 7 days due to the ripening while the fruits
kept at 10 and 13°C were still unripe. The fruits kept at 10 and 13 °C could delay the reduction

of ﬁrmhess, peel and pulp colour changes during storage for 21 and 28 days respectively. When



the fruits kept at 10 and 13°C for 7, 14, 21 and 28 days, were placed at room temperature for
ripening, it was found that the fruits stored at both temperatures for 7, 14 and 21 days were able to
ripe normally but the ripening periods were shorter when kept at longer periods. The fruits stored
at 13°C for 28 days began to ripe and showed disease incidence during storage. The fruits kept at
10°C for 28 days did not ripe during storage but after transfered to the room temperature, they
showed abnormal ripening symptom. The peel and pulp did not develop normal yellow color.
The respiration rate and ethylene production increased. The eating quality lowered and the disease

incidence was markedly observed.



