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Sorting Maturity of Mangoes (Mangifera indica L.) cv. Kaew

by Floating in Salt Solution

ANTAIE ANNNNA'

Jakraphong Phimphim()l1
Abstract

Maturity of mangoes (Mangifera indica L.) cv.Kaew could be sorted into 3 levels
by using the method of floating in different concentration of salt s‘olution. It was found
that mangoes floated in 6% salt solution had the highest maturity level followed by
those floated in 4% and 2% of salt solution, respectively. In order to analyze mango
qualities, 3 levels of maturity were separated into 2 groups 1.) Unripe 2.) Ripe
(Ripe by dipping in 1,000 ppm. ethephon at 28-30°c for 3 days). In unripe group, 3
levels of maturity showed similar performances in peel color, pulp color and titratable
acidity. However, mangoes floated in 2% and 4% salt solution had higher fruit firmness
and reducing sugar than those floated in 6% salt solution. While mangoes floated in 6%
salt solution showed higher starch, soluble solids and vitamin C than those ﬂoafed in 4%
andl2% salt solution, respectively. In ripe group, 3 levels of maturity showed the similar
performances in peel and pulp color, fruit firmness, the contents of starch, reducing
sugar and titratable acidity. However, mangoes floated in 6% salt solution had higher

soluble solids and vitamin C than those floated in 4% and 2% salt solution.

Index words : harvesting index , physical and chemical properties , mangoes
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Table 1. Physical characters of mangoes floating in different concentration of salt solution

Salt solution (%) Peel color (L)

Unripe Ripe
2% 57 62
4% 56 60
6% 54 61
F-Test ns ns
CV (%) 3.41 4.11

Pulp color (L)

Unripe Ripe  Unripe Ripe
86° 77 25° 3.6
86° 77 24° 3.4
84" 77 20° 3.3
* ns ks ns

0.94 1.58  6.75 19.84

Mean values : the same letters in the column mean that there were not significantly different

at p <0.05 by DMRT.

Fruit Firmness (kg/cmz)
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Table 2. Chemical characters of mangoes floating in different concentration of

Mean values : the same letters in the column mean that there were not significantly different

salt solution
salt solution Starch Reducing sugar Vitamin C soluble solids titratable acidity
(%) (%) (mg/100ml juice) (%) (%)
Unripe Ripe Unripe  Ripe Unripe  Ripe Unripe  Ripe Unripe  Ripe

2% 6.7° 1.4° 0.20°  0.23 8.0 4.0 8.0° 18.4° 1.4 0.5 |
4% 6.8 1.7° 021 0.25 10.7° 4.2 9.2°  18.4° 1.3 0.4 |
6% 8.0° 1.9° 014"  0.25 19° 6.0 1.5 204° 14 0.4
Ftest . o N e o he & - as - %
CV (%) 7.22 7.68 8.67  12.03 2451 27.26 9.37  5.69 9.74 13.22 }
i

%

;

!

at p < 0.05 by DMRT.
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