UVIARAER

NEAAENNAUVUBUULNAITUNEAY (Dacus dorsalis H.) luuzans (Mangifera indica L)
dhunsvuaunisianflulunisdseanuzaalildalsnmmiamnude dagdszasdansaniadoiihe
dWanmuinrrutunfsaviaudan i iasniuiuleur lunisiidasnAunuauuuasiunasliy
uzadey wlesiuldRnmiladeiinasanisiuammgiiniolunsise  antulsdviniaiammn

tﬂ‘ Q. o ar o ar 173 - ar 4 ar
neaviia linszuqunisniasiniy taglinsWassnsinieu-6msn1mne-19a7 (TDT) “auny
as 4 b3 8 ar b2 9 1 a
funsmlaasmuiau-AnIAIN-987 (TDT) wdsliwuinszuaunsaufeudanlalanvianiu

= s el =y

lavnWanysniaindeyasaansfiimuian - sanimdontdn aumpiindlsz@niamlunig

Adanniunuauunaeiunasetluargandt  46°C TraitidoaaaIn1sin B e ung AN

] a ) = e’ E 4 8 i as iol 9 =
uansinafulata 20 wadl Tunsiwnszusumseniewsasluiesnvsanivian 1o

s

melunanzualuseay 48-55°C Amsnismnodeauanszasld 100% naswagunilaanss
=1 ar ] dl 1 b 2 } o gr.v} d: F74 i =
NN NULAZIAN IEINNT0 TRz d N sauseudan s lasorsudulenn Feldun &
Burnunsaf e ld (TA) Buiuarshazanatiiansa (TSS) §me49uszudnd TSSITA uas
Arnule wuaponlduansaiueeneiniadfty (P>0.05) aanNsiagdr  nITLIuNNg
U 2 ' ar g, = 9 = = r d; R 3 ]
avufaumalulanoriuiuletniualmianisidewie uuzdisiissainadufeutasniinng
suste ot uulng  uazfagINTRARTEEZIANIDINTELANANTAA AR AR W WTNIT I AT

Favdueuliuingg 90%



Abstract

Quarantineg heat treatment to disinfest oriental fruit fly (Dacus dorsalis H.) in
mangoes {(Mangifera indica L.} is necessary for fruits exported to developed countries.
Objective of this research was 1o develop a microwave-vapor heat treatment {(MVHT) in
mango to guarantine criental frut fiy. Factors affecting an increase in internal temperature
were preliminanly studied. Further, Thermal-Death-Time (TDT) and Thermal-Quaiity-Time
(TQT) overlay plot was established. MVHT treatments were finally developed based on TDT
and TQT information. Results show that an effective quarantine temperature should be
higher than 46°C with varied holding time at a constant temperature ug to 20 minutes. The
development of MVHT resulted in internal temperature range from 48-55°C with 100%
disinfestation of griental fruit fly egg. Physio-chemical properties of MVHT mange, namely,
color, titratable acid (TA), total soluble sclid (TSS), TSS/TA, and firmness, were nct
significantly difference (p>0.05) than the control. MVHT offered less percent of heat damage
on mango than conventional VHT and shortened quarantine process time more than 90%

during come-up period.



