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Abstract

Storage of Nang Klangwun and Keaw Sawoey mangoes at roonm
temperature (27-33°c.) and 13°c. after low pressure treatment at 160
or 260 mm.Hg for 1, 2, 4 and 12 hours was studied. Nang Klangwun
nangoes treated with 160 mm.Hg pressure and stored. at room
temperature delayed ripening, compared with those treated with 260
mm. Hyg pressure or the control group as indicated by changes in
firmness, skin color and other quality factors. Low pressure
treatment had less effect when Nang Klangwun mangoes were stored at
13°c. and had very little effect on Keaw Sawoey mangoes both at room
temperature and 13°c. Storage of mangoes at 13°c. markedly delayed
ripening of both cultivars. The storage life of Nang Klangwun mangoes
was extended to 35 days and that of KeawrSawoey mangoes to 19 days,

while at room temperature they could be stored for only 10 and 5



days, as judged by a taste panel for ripe Nang Klangwun and green
Keaw Sawoey mangoes quality respectivelf.

Changes in firmness of Keaw Sawoey mangoes during storage was
highly correlated with the eating quality assessment score. It is
suggested fhat firmness can be used as a citerion to determine

the - storage life of this mango.



