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ABSTRACT

The response of mango fruit Mangifera indica cv. Ewais to postharvest
applications of modified atmosphere packaging, MAP, and 1-methylcyclopropene, 1
MCP, were tested using nine laser-micro-perforated films of different micro-perforation
levels, and hence different transmission (permeation) levels were specially prepared
by two USA companies for this study. 1-MCP was applied at 0, 1.0 or S.O-ppm for 48
hours at 23-24°C. Fruits were stored at 13°C for. 10 or 20 days and ripened for 2 days
at 25°C. The response was evaluated using sensory attributes, L*, a* and b* color of
the peel and flesh, flesh firmness, flesh texture and TSS and titratable acidity
percentages. The TSS.lacid ratio was also calculated. All MAP treatments extended
storage life to more than 20 days as compared to at most 10 days for non-packaged
fruits. Films of T5 and no were judged to have provided the best MAP environment
and resulted in full-flavored fruits after 20 days at 13°C plus 2 days at 2SoC. The films
of these 2 treatments significantly maintained fruit appearance and fruit firmness,
delayed the development of the yellow-orange color in the peel and delayed the
increase in TSS%. By comparison, 1.0-ppm 1-MCP had no significant effect on the
storage life, while at 5.0-ppm it produced few inconsistent significant effects in a
direction of enhanced ripening. The differential response of Ewais mango to MAP and
1-MCP is suggested to be due to their mode of action.
Keywords: Mango fruit, cv, Ewais, micro-perforated, gas transmission, 02-TR, C02

TR and water vapor transmission WVTR, MAP, 1-MCP, 1-MCP traps,
storage.

INTRODUCTION

Postharvest handling and storage life are ;,.nportant components in fresh
produce processing. The technological needs and challenges to extend the
shelf life of perishable commodities are immense as they undergo fast and
active metabolic changes that gradually and ultimately result in tissue aging
and senescence.

Postharvest changes in climacteric fresh produce, such as mango
proceed orderly and simultaneously, and these changes include: fruit
softening due to loss of flesh firmness; loss of the peel green color due to
loss of the green pigments, chlorophyll, in some cultivars; development ofthe
yellow color in the peel and yellow-orange color in the flesh due to the
formation of caroteniods, xanthophylls and anthocyanin pigments;
development of specific flavor due to the hydrolysis of stored products such
as starch into simple sugars and the disappearance of the phenolic
compounds; and the development of aroma due to the formation of volatile
















































