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ABSTRACT

Three experiments were carried out with a selected mango grower at Pichai
district, Uttaradit province. 6-7 years old and diameter 3-4 meters of mango trees cv.
Nam Dok Mai Sri Tong were selected. The aims of this study were the effect of Calcium-
Boron solution (Ca-B) and bagging to postharvest qualities of mango fruits at different
temperature storage. First experiment, It was done with 5X2 factorial in randomized
complete block design. First factor was the solution of 40% calcium(Ca) and 0.3%
Boron(B) (recommend application 100cc/200 lites) at 1, 2, 3 and 4 times of the
concentration and spraying times were 60 and 90 days after anthesis, and compared
with control. Second factor was the storage temperature at 15 and 27 °C. The
experiment was carried out with 3 replications (6 plants in each replication).
Physiochemical quality were determined every 3 days with 6 replication (6 fruits each).
The results found that the spraying solution at 3 times was the best concentration.
It could be extended the shelf life longer than other treatments. Due to the titration
acidity, firmness of peel and pulp, Ca-B content in pulp and L* value of peel color were
more than other treatments. But the soluble solids and respiration rate were less than
other treatments. In addition, all of Ca-B treated mango fruits could be extended the

shelf life of mango fruits 3 days longer than control. The second experiment, the study



on effect of bagging on postharvest quality of Mango fruits after storage at different
temperatures were carried out. It was done with 3X2X2 factorial in randomized complete
block design. The first factors was bagging materials such as newspaper bags, thin
carbon bags and control. The second factor was the period of bagging (60 and 67 days
after anthesis). Third factor was the storage temperature (15 and 27 °C). The results
showed that bagged fruits in thin carbon bags at 60 days after anthesis were the best
results. Due to soluble solid, the peel color change expressed by a*, carotenoid content
were higher than other treatments. But the peel color change expressed by b*
chlorophyll a and total chlorophyll were less than other treatments. Moreover, the
unbagged fruits found that the vitamin C content were highest. The third experiment, the
study on effect of Ca-B and bagging on postharvest quality of mango fruits at different
temperature storage, by spraying a solution of Ca-B concentrations which selected from
the first experiment and bagging which selected from the second experiment were
carried out. The fruits were harvest at 110 days after anthesis and then kept at 15 and 27
°C. Physiochemical quality were determined every 3 days with 6 replication (6 fruits
each). The results showed that spraying with Ca-B solution at 3 times concentrations
and bagging with a thin carbon bag at 60 days after anthesis were the best method. It
could be extended the shelf life longer than other treatments. Due to the titratable acidity,
color changes express by L* and a*, and carotenoid content in peel were more than
other treatments. But the soluble solids, chlorophyil a, chlorophyll b and total chlorophyll
were less than other treatments. In addition, Ca-B in leaves and pulp were more than

other treatments.





