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Effect of Methy! Jasmonate and Leaf Thinning on Reg Color Development, Quality and Storage Life of
Mango Fruit oy, Mahachanok
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Abstract

The red color of mango fruit cv, Mahachanok was studied in relation too leaf thinning and methy!

jasmonate application. The experiment was done in randomized complete block design (RCB) with 3 replications
(6 plants each). It consisted of 30% leaf thinning around mango trees at 90 days after anthesis, 80 ppm methyl
jasmonate sprayed at 90 days after anthesis, 30 % leaf thinning around mango trees and then 80 ppm methy!
jasmonate sprayed at 90 days after anthesis compared with control, Uniform and non defected mango fruits were
selected and harvested at 110 days after anthesis. The results found that 30% leaf thinning around trees at 90
days after anthesis showed the maximum of L *and a * value of peel and the minimum °H. The red color of the
mango peel was mostly developed in 80 ppm methyl jasmonate sprayed at 90 days after anthesis, 30 % leaf
thinning around mango trees and methy! Jasmonate 80 ppm sprayed at 90 days after anthesis. The uniform and no
defect mango fruits were kept at 15 and 27°C for determining the physiochemical properties and shelf life every 3
days interval. The results showed that the 30 % leaf thinning at 90 day after anthesis and methyl jasmonate
sprayed mango fruits had more red color development, They showed a* values of peel color more than control
and the Hue angle less than control. In addition, the 30 % leaf thinning and 80 ppm methy! jasmonate sprayed
Mango fruits had total soluble solids and the ratio of TSS/TA less than the control, but the titratable acidity and the
fimness of peel and pulp of those were also higher than control. The storage life of all mango fruits kept at 15 and
27 °C were 18 and 9 days, respectively.
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Means with different letters within & column are significantly different (P<0.08)
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Figure 1 Changes in a* (A), hue angle (B), Weight loss (C) and peel firmness (D) of mango frs -
Mahachanok during storage at 15°C
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