d‘ A a a d a 4 a Ax A Q(;
FUIDIINYIUNUD Waﬂl@\‘iﬂ'li'Uiﬁi]i}\’lW'E]ﬁLif]th@L!flgW’E]ﬁlflﬂaqumﬁﬂuﬂﬁ'l@]@@'lﬁ‘!ﬂ'ﬁ

I~ 1 @ ng 9
lﬂ“]Jiﬂ‘bJ'IGUENNahghﬁﬁwu§u1ﬂ@ﬂqhﬁﬂﬂ\1

Y A a a s 1
HIve UNAINTY Y32
a @ a a [ < {
Sayan INNAFATUH T UNG (ANGINTHAINTALNY?)
d' =5 a a dJd
AnzNIINMINYInu INeNtNUS
o s ™ s (= o
HELAT. 3130 QNBYAs 219158N1T 11N
a v d o \{-d' =< [
a5. 1:a1ad  anu 919159N13n 81520
w \J
UNAAEID

] [
=

Aa 4 a a A o 1
mﬂmiﬁﬂy1waﬂjmmiuﬁqqqwama"hmuazwamawﬁququumma
IS o 1 v J gl PUE [l a 4
mqﬂmﬂmﬂywmwamnquﬁumaﬂ'lamwm Tﬂﬂmiqwammaaﬂuquaam%ﬂ g
a a a Aa A { o ] J
woalpNaAY (VUIA 15x23 (FUALUAT MU 0.17 UDALUAT) ﬁngmmu 673 (Lé{’umug{uﬂﬂmq

- a A ] 3 o { a
YoIPMINY 0.44 Haawas) waz liwigg ndunusnigungd 5, 9 uaz 13 eermuwaFod

' ] A a 4 a an A S o A a

NWUI Nflllgﬁllj\‘l‘l/l‘ﬂijﬂcl,ufc]\?waal@\lﬂﬂllfﬁW'ﬂﬁlﬂﬂaucﬂlfﬂ'lgzllaglﬂﬂiﬂy']ﬂqmﬁﬂﬂ
~ 2 NIy Y A v I ) A g o v

13 93 ALy ee !,ﬂ'U]l'J]lﬂLWEN 14 U KN UU Walell'l'(,jﬂ'lﬁﬁﬂlﬂalﬂﬂiﬂﬂ'lu'lu 213U 1uﬁumz

q

A ~ qul a A Y 3 o A a =~ <]

Iwafius sy ugane 2 siia M1zguad MuSnEINgaUMYN 9 uag 5 oA aaITod d1N1T0INY
I ¥ @ I 9 @ ] ' S o

13180 35 naz 28 Ju Tag hinaasemsaziununinazwada lignszning mamusny,

v I 1 9 9 Y U a =\ = [ o Sldl
aﬂN"liﬂmamammwNmummmqﬂ%amaﬂﬂmuazm;mmw&mmmnmwam”lm

a

a = 1 ] ~ g A A ] Yy Y
QKN 25 PR IFAITYA AIUNANNNNVTTYIUINe 2 wila @ himzg ududu’ld Nguvgi
9

< [ ) @ @ [l A a
5,9 uaz 13 parwamed ansomusn Idiios 7 Ty vdsnmiuwanzuelinautazsamna

nallna
9

a a d o ] ) 1 1
nmsnagenluFanaydlainisnaassvualngiu Tasimwangaiag 200 waao

A, a a y o ] [ {1 S o
N39NT MUTIYA NG IMEAENAN NIEFIMIU 6 (FUASITUMINAGDINATUN ) LAZIN LT NYN

]
a =

' ] o J g’ {3 o { a
Ngamnil 5, 9 uag 13 ssrnwaiod wudwanzi W uFieen Iddnesinusnunguugi 5, 9

Q U

s o [ o ]
ez 13 asrnevaied anansonusaw Tauuldug 28, 35 uaz 14 Suaudisy Tagnanziig

9 Y 1 9 1A Q' Qd‘Q a [ =Y ] =
61]'NG]uhllll,!,ﬁﬂ\1€]1ﬂ1ﬁﬁ$1/nu1fiu1’) 1hlﬂﬂﬂaulla$iﬁ%1@ﬂwﬂﬂﬂﬁ LLa%hlﬂJlﬂﬂﬂWiLuHﬁEJﬁa@ﬂ



3 o ] I [ { [ v o
sTozNAIMSNUTNE wauzia s agnuaziinunineg luszauiseusy Idnrenaaimn

Y a =
Anguivgi 25 osrwaidod



Thesis Title Effects of Polyamide and Polyethylene Pouching at Low Temperature

on Storage Life of Mango Fruit cv. Nam Dok Mai Si Thong
Author Miss Wilasinee Chuchuang
Degree Master of Science (Postharvest Technology)

Thesis Advisory Committee
Asst. Prof. Dr. Jamnong Uthaibutra Advisor

Dr. Wilawan Kumpoun Co-advisor

Abstract

The effects of polyamide (PA) and polyethylene (PE) pouching at low temperature on
storage life of mango fruits (cv. Nam Dok Mai Si Thong) were studied by packing the fruits in
polyamide and polyethylene bags (15x23 c¢cm in size and 0.17 mm thick) containing 6 holes
(0.44 mm diameter per a hole) and also in bags without holes, and then were kept at 5,9 and 13 °C.
It was found that mango fruits packed in polyamide and polyethylene bags with holes and
stored at 13 °C could be stored for only 14 days; thereafter, the fruits became ripe at 21 days in
storage. The fruits packed in both types of bag with holes, and then stored at 9 and 5 °C, could be
kept for 35 and 28 days respectively, without suffering any chilling symptom, plus the fruit did
not ripen during storage. However, these same fruits were able to ripen normally and maintained
a good quality when transferred to a room at to 25 "C. The fruit placed in bags without holes
(of both types) and kept at 5, 9 and 13 °C could be stored for only 7 days; thereafter, the fruits’
flavor and taste became deteriorated.

In order to mirror commercial condition, a large scale experiment was carried out.
In this experiment , 200 mango fruits per treatment were packed in polyethylene bags with
6 holes (as the previous experiment) and stored at 5, 9 and 13 °C. Here, it was found that the

mango fruits kept at 5, 9 and 13 °C could be stored for 28, 35 and 13 days respectively, showing



no chilling symptom, off flavor and nor decay throughout these periods. These mango fruits

then became ripe to an acceptable quality level when transferred to a room at 25 °C.



