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storage time of mango postharvest treatment Fig 5 The relationship betw een pH valuesof pulp

and storage time of mango postharvest treatment

1.8
1.6
; pH
Lar —o— GONEME, AT , , 8d
1.2 } —o— TOVERME, A THEM _
g —o BONHNE, ATHM '
s o —— SONEIE. A% , 3 44,
B oaal —k— BOY MR, Pokital
#
a6 L —o— BOXRMAE. ROA ! 1 2d
- 3) ( 4 5), 60%
L ) 70% , pH
0.2 F 80%  90% ,
0 1 2 3 4 5 6 7 8 9 10 11 12 !
it fd ; pH

Fig 3 The relationship betw een hardness and storage )
time of mango postharvest treatment
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Effect of M ango HotW ater Treatment

and Artificial Ripening on Its Quality
ZhuDeming, ChenMin, Li Zhuzhu, Deng Yaojun, YuMengjun, Yin Ping
(South China Tropical A gricultural Products P rocessing Research Institute, Zhanjiang 524001, China)
Abstract: Fruit ripening of mango by artificial treatment is prohibited based on the relevant international
standard, but it is still applied in commercial field in China The simulating experimentsw ere conducted,
themain expermental resultsw ere asfollow s M ango, atmaturity index from 60% 90%, treated by ar2
tificial methods, reaches a state of over mature in 4 8 days T he differences betw een treated and con2
troled mangoes in wluble olid content and pH values aremarkedly largew ith different maturity indexes
Furthemore, the differences betw een treated and controled mangoes in taste and the gppearance are large,
w hile the differences in peel color and hardness are not large Hotw ater treatment can make the color of
both peel and pulp homogeneous The luble wlid content and pH values are higher than those nonzhot2
treated fruit A rtificial ripening also results in a poor quality, whereas fruitsw ithout any artificial treat2
ment have high decay rates because they are easily infected by pathogensduring ripening Thus, hotw ater
treatment as a commercial postharvest technology of mango fruit is recommended here
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