Agriculural Sci. J. 43 : 3 (Suppl) : 444-447 (201 2) . INELNH. 433 (WiAH) : 444.4, il

\daulugau (Ca- B)mmam’am‘a‘ﬂmmﬂmimuenmuammmwwaqmﬂn
YRINZHWNUTUN

e Shelf Life and Postharvest Qualities of Mango Fruits ¢y, Mahajanok

&
HARTDIRITRTREILAR mnm

Effect of Ca-B on Extending th

g - v 123 - <
MR IHAWM T UAT Wazdng Ntsgyy2s

123
Ratthaphol Muengkaew “~ and Peeragagk Chaipfasan "

Abstract
The experiment was done in 5x2 factorial in randomized complete block design (RCB). The first facor

was the 40% calcium (Ca) and 0.3 % boron (B) solution (1cc/1 liter) at 1, 2, 3 and 4 times of the concentration g
the spraying times were 60 and 90 days after anthesis compared with non-treated (control). The Second factq,
was the different storage temperatures at 15 and 27°C. Uniform and non-defected mango fruits were harvesteq 4
115 days after anthesis. Chemical and physical properties were determined every 3days. The results showeq that
the 1 time concentration Ca-B sprayed mango fruits and kept at 15 “C could be extended the shelf life for 24 days
due to the titratable acidity, firmness of peel, firmness of pulp were higher than other treatments. It was also founq
that the ratio of SS/TA, L* and b* values of peel were less than other treatments. Moreover, the same concentration
Ca-B of mango fruits and kept at 27 °C had the shelf life of 9 days. It was also found that the peel firmness of
those mango fruits was higher than other treatments but the ratio of SS/TA and soluble solids were lowest. The
shelf life of all Ca-B sprayed mango fruits could be extended longer than the control.
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Table 1 Length, width, thickness and weight of Ca-B-sprayed mango fruits cv. Mahajanok at 115 gay e

anthesis.
Treatment Length Widih icioess Weight
Control 13634035 b" 560£043b" 467:2482" 295.00413,08 b
1mi 15.0040.32 @ 6.37+0.15a 57043112 366.00£16.37 5
2mi 15074020 a 577+0.11ab 5.00£0.28 a 3326741063 2
3mn 15.27¢010a 6.13¢0.51 ab 570+460a 344.00420.78 4
4mi 15.30£0.50 a 6.20£0.45 ab 530¢201a 3626742023 5

1 / Means with different letters within a column are significantly different (P<0.05)

) : o
Table2 Firmness of Ca-B-sprayed mango fruits cv. Mahajanok kept at 27°C.
Treatment 0 day 3 days 6 days 9 days 12 days
] d v i/
Control 3.06+140a" 2751057 a 131:0.09 ' 09410.12a 0.76£0.11 3’
1mi 243036 a 35641664 1224050 a 1.0540.08 a 0624027 a
2mll 2.67+0.22a 4.07£1.32a 1.03£0.31a 0.79£0.18b 0.70£0.01 a
3mi 2.75¢0.58 a 34411544 1374024 a 0.77¢0.08 b 0.7420.08 a
amn 3.24:059a 348t134a 1.35¢0.26 0.70£0.10 b 0.73£0.09a
'/ Means with different letters within a column are significantly different (P<0.05)
Table 3 SS/TA of Ca-B-sprayed mango fruits cv. Mahajanok kept at 27°C.
Treatment 0 day 3 days 6 days 9 days 12 days
Control 6.06£0.07a" 12.45:0.09 bc" 31.51+248a" 619141462b" 67.95:765a"
1mi 4.61£0.04 c 2201507 a 20.763.11 ¢ 37.57:4.04c 63.40:15.09 ab
2mi 4.74%0.10 bc 8.76x0.44 ¢ 31.9120.28 a 51.84£12.05 bc 57 642469 ab
3mi 5.05+0.14 ¢ 16.13¢1.27b 26.87+4 60 be 50.12410.60 bc 47.19:554b
4mn 4.45£0.39 ¢ 957+1.19¢ 29.69+2.01 ab 85.37:3.10a 59.2246.15 ab
"' Means with different letters within a column are significantly different (P<0.05)
Table 4 Peel firmness of Ca-B-sprayed mango fruits cv. Mahajanok kept at 15°C
Treatment 0 day 3 days 6 days 9 days 12 days 15 days 18 days 21 days 24 days 27 days
Control 306:1.40a"  342¢4117a"  488:009ab”  316:0.12b"  119:079¢' 083:009b"  068:0.12b"  0.13:003b" 049:0060"  008:005b"
1mU 243:036a 2921060 a 3.39:050b 397008 ab 284136 ab 3652089a 249:146a 08720942 065:014a 007:0032
2mi 267:022a 2752054 a 460031 ab 5.2210.18 ab 3984257 ab 308:154a 1262032 b 0.20:0.11b 05120090 007:001b
3mul 2754058 a 286£0452a 5752024 a 3.74+0 08 ab 3382166b 285¢1.12a 0954082 b 0.09:002b 052:007 b 009:0040
4mi 3241+059%a 264:039a 6.38:026 a 6.12+¢0.10b 5461085 a 1.08£0.59 b 095:0.11b 027:032b 047:004b 0.12:009b

1/ Means with different letters within a column are significantly different (P<0.05)



V;ﬂﬁlﬂﬂ’ mm/_ﬂﬁ;{umjﬁwm‘MMyfmmL 25 I

= & -
~ﬂJILMmU}Lu)
) A of Ca-B-sprayed mango fruits i
io of SS/T Cv Mahajanok k
5 The rat eptat 15°c
Y & days ® days 12 dayy 18 Gaya oo
ey Oapy ' dopy
- 28ab"  132880642" 10660 4700" 1 340 39, 1 o 7 am
3[6’1‘03. 64240 3 19.1650 24" D020685" 5312008" 6500 -
o 032b 0742031 be b ) YON6418" 470144 g,
0 e 632:018ab  7.200.32 20 31 b 844:027d 9734004, 64043c 21 9941 5 24 60y
"] 78620270 8.97£0.98 cd 10 81 i x4 2830010860 2348
It 26110228 §04¢030b 812034 ¢ 118520 18 14531 10 17958434 i Lasimg
) 3 789¢4068b 111810529 1524 = e BRINe 34484048,
b 275,0581 §07¢044 0 52421121 116420 26 20312059 284433 79} - 340 06 ¢
3ot - 5874046 b 7041064 b 8.172037d 9924024 ¢ 103240 69 a 21513334 D 40 7431511y 372750 0T
3241058 : 243645 B3
i

43530245

ns with different letters within a column are signifi

BD0emy

s canlly different (P<g, g5 )

aq
mginw'ua'\mvmuuﬂatiﬂu (Ca(NO,),4H,0) 40 %

(Wh) auiutusey (1 ,B0,) 0.3%
Y4y 1 NAARAT unmuu"ufnmamnamq 60 uax
19

90 Jumdananuny munumﬂnummuau
gindns umwmm"ﬂumnwm Taadiagmsiuinumlbuny 24 4 Fannnga

¥
e 18 yanaNTEMLIIMsIaNUA IR s A AR LU oy Lifiuasansia
aAiLa Taeangnisiuineiies 9 4u

(wiv) # mrnumw
mmqnmnu 15
'qnmuqunumqmﬂnu'nm
mqm?musnmnqmunu 27

ﬁ'\'n-aunm
mmuqm‘immnﬁmmmnmryamnu:m mumqunmwuauuauumsm nadusyussnnlunis
vy
yduafal

1@NA19aA4

nsuARNINg.  2583. ADAAIRANNINN. NWMNIMILAT.  [sruusewlad)  undefian -
action=dlattach;topic=4060.0;attach=3821;image. (1 WOENNAN 2554).

yissd sevininad, 2554, muuu:mwm'nunuanqQt&ﬂﬂﬂtyl}u Wiasliing. 121(270) - 24-30.

#me fuifun? uae AseAna ety am. 2553. m?ﬁnmuaﬂmmﬂimm"muunawuu Tusew 7 mmammmnm:nndnnnwnmnm
ua,muanmmmuauvmamnan'lua'nm WLIANGATINEAT 41(1 Fid) : 51-54

AOAC. (Assocration of Official Analytical Chemists). 1984. Official Method of Analysis. George Banta Co., Inc., Washington D.C,L.
141p.

Dale G. Blevins and K. M. Lukaszewski. 1998. Boron in plant structure and function. Plant Physiology. Plant Molecular Biology
49: 481-500. :

Poovaiah, BW,, G.M. Glenn and A.S.N. Reddy. 1988. Calcium and fruit softening. Physlology and biochemistry. Horticulture Reviews
10: 107-152.

Price, CE. 1982. A review of factor influencing the penetration of pesticides through plant leaves, The Plant Cutler Cuticle, Academic
Press, New York. pp. 237-252. ,

Singh, R, RR. Sharma and S.K. Tyagi. 2007. Pre-harvest foliar application of calcium and boron influences physiological disorders,
fruit yield and quality of strawberry (Fragaria ananassa Duch.). Scientia Horticulturae 112: ?15—220. |

Van Goor, B.J. 1973. Penetration of surface applied ““Ca into apple fruit. The Journal of Horticultural Science & Biotechnology
48: 261-270.

i id si b erse phase

Zpata, S and J P, Dufour. 1992. Ascorbic, Dehydroascorbic and Isoascorbic acid simultaneous determinations by rev p

lon interaction HPLC. Journal of Food Science 57 (1): 506-511.

http:/vww.idis ru.ac.th/report/index php



