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RIPENING DELAY/NAM DOKMAI MANGO/ACTIVATED CARBON

This research aimed to study the ripening delay of Nam Dokmai mango by
using activated carbon to adsorb their ethylene for preventing ethylene from
stimulating themselves (autocatalysis). The study was divided into three parts: 1) The
behavior of mango fruit ripening, 2) The ripening delay of mango using activated
carbon adsorption for various amounts, and 3) The comparison of delayed mango
ripening by activated carbon adsorption, Ethylene absorber and 1-Methylcyclopropene
(1-MCP).  For the ripening behavior, the samples of Nam Dokmai mango, aged 110
days after bloom, were stored at 27+1°C 65+5%rh. On a daily basis, 5 fruits of mango
were evaluated for physical and chemical quality, such as specific gravity, color of
peel and flesh, firmness of peel and flesh, total soluble solids (TSS), pH and titratable
acidity (TA). The result showed that there was a decrease in firmness and TA and an
increase in specific gravity, TSS and pH during storage. For color change of the peel
and flesh, the L*, a* and b* values were increased before its deterioration, except that
L* of the flesh color was reduced. The relation of firmness and storage time can
classify the postharvest change in three stages: At 1 — 3 days of storage, it was the pre-
ripeness stage. At 4 — 7 days of storage, it was the ripeness stage, and at 8 — 12 days of
storage, it was the over-ripeness stage. For the delayed ripening of mango using

various amounts of activated carbon adsorption, the samples of Nam Dokmai mango



age 110 days after bloom were stored with charcoal adsorption that has specific
surface area of 1,050 m%/g and divided into control and set of activated carbon amount
of 50,000 150,000 250,000 and 350,000 times of the surface area of 3 mango fruits
(about 1.5 kg)/a carton each treatment. A carton box with the size of 20x30x10 cm
having no hole was stored at 13+1°C 95+2%rh. for 45 days of monitoring the physical
and chemical changes. It was then found that the firmness and color of peel and flesh,
pH TSS TA TSS/TA ratio from control and stored together with the activated carbon
of all levels had no statistically significant differences. Activated carbon used in this
study could not slow down the ripening period of Nam Dokmai mango. The
comparative study of the delayed ripening of mango with a commercial and activated
carbon showed that he mango age 85 days after blooming (85% mature) passed heat
treatment with 55°C hot water 5 minutes, 6 by treatment such as control and being
packed with powder, granules and flake activated carbon at each 10 g/sachet tea bags
all packed and trade ethylene absorber using 10 g/pack 1 pack and fume with 1-MCP
1,000 ppb 6 hours. Each treatment group contained three fruits per box (about 1 kg)
with carton box of 17x25x9 cm size, and no hole. They were stored at 13+1°C
95+2%rh. for 37 days to investigate the physical and chemical property everyday. The
results showed that the firmness across the peel, the firmness and color of peel and
flesh pH TSS TA TSS/TA ratio of the control group and the group packed with
activated carbon had no statistically significant differences but the treatment using
ethylene absorber and 1-MCP had statistically significant differences. So the groups of
activated carbon treatment in this study were not able to slow down the ripening but

ethylene absorber and 1-MCP could delay the ripening of Nam Dokmai mango.
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