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FFREERE ASHE. SBRUEAR 4N (BY k), AXEHFHTHRIBZER, B
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Table 1 Changes in peel color and pulp firmness of mango fruits after harvest

Days after harvest (d) Peel color Firmness (p/cm?)

1 B >30

3 A >30

5 KRG 10—11

7 BHIHER 10

8 Rg&H¢ 8-9

9 RMLRE 5-6

10 Rugz 4

12 EEFLR <3

14 ‘ &R <3
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Flg. 1 Cﬁangs in respiration rate of mango fruits after harvest
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Table 2 Changes of carbohydrates and soluble solid contents in mango fruits after harvest ¢2))

*E @ 4 I & IER E[3.91¢ ] TREEEY
Days after harvest Starch Soluble sugars Reducing sugars  Nonreducing sugars Soluble solid
1 8. 05 411 2.35 1.76 7.5
3 5.72 4. 09 — - . 8.5
5 — 8.33 4.93 3.36 12.5
7 1. 03 8. 50 4. 86 3.64 13.0
8 — 8.97 — — 13.0
10 0. 56 9.37 3.92 5. 45 13.5
12 - 8.68 — — 13.5
14 0.53 9.92 3.52 6. 40 13.5
20 0.32 7.35 3.13 4.22 9.5
=. TG ER pH

REERLHER, THERERN TR, REHY 2.6%, TRETRE 0.14%, HF
URBE S KTHEBE. pH IIPRIKE 3.8 B4 LFHE 6. 15, BETRRERHRE,
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BEMBENTE 0.5% AT, pHE 5.5—6 /6], FRRELR, GEAXE R,

B3 RERUEHTETHE, oH. HFOEW. REXER. RASARHER

Table 3 Changes in titratable acids, pH, ascorbic acid content, loss of weight, water content of pulp in mango fruits after harvest

RE @ THER (4 pH {H HiIRMBE (mg/1003) HILER (X)) RASAKE 4
Days after harvest  Titratable acids* pH value Ascorbic acid Loss of weight  Water content of pulp
1 2. 60 3.8 57.58 — 83. 01
3 2.34 3.8 51.52 2.72 82.97
5 1.39 3.9 26.10 4.51 84. 65
7 1.03 " 5.0 '28.91 6. 30 ‘ 85. 22
10 0.45 ’ 5.35 1 17.46 9. 09 85. 65
12 ’ 0.29 5.45 8.97 12.08 86. 94
14 0.14 6.15 7.901 14.38 85. 20
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J&§ 12—13d s B B, BRTREKEY 129 (E ).

RASKEMNTHESREERNTAMER. EERIRY, RASKEREHM. KK
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STUDIES ON POSTHARVEST PHYSIOLOGY
OF MANGO FRUITS

Li Anni  Zhu Huiying  Deng Yicai
(Guangdong Academy of Agricultural Sciences, Guangzhou 510640)
Li Mingqi

(South China Agricultural Uwiversity, Guangzhou 510642)

Abstract

The respiration rate of mango (Mangifera indica L. ) fruits harvest in summer was’

23. 2mg CO; » kg~'h™', the pulp firmness was>>30 p/cm?, and the peel color was deep

green. The fruits harvested after 8 days, the respiration rate Yose up to 13‘2. 9 mé CO,
« kg~'h~!, the pulp firmness fell down to 8—9 p‘/cm2 and the peel] color changed to

yellowish green. Those harvested after. 12— 14 days, the peel color became golden yel-

low, and the respiration rate and pulp firmness being 39— 45mg CO, * kg~'h~!and <
3 p/em?, respectively.

Experimental resﬁlts also showed that the contents of soluble sugar, reducing sug-
ar, nop—reducing sugar and the soluble-solid in the fruits increased markedly after har-
vest for 5 days, the peel color ehanged from deep green to pale green. This might be
considered as the physiological turning point in the post-harvest period of mango to be
the appropriate harvesting time for prolonging the storage of the fruits.

All sorts of sugar contents decreased and the fruit flavor markedly lost after 14
days, indicating that the storage of mango fruits should not be longer than half of a

“ month after harvest. .

Key words; Mango ;! Mangifera indica L. -; Postharvest physiology




