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Abstract

Mango fruits cv. Chok-Anan and Maha-Chanok were treated with calcium carbide (0, 3,
6, and 9 g/kg mango) and stored in a cardboard box at ambient temperature (27 = 2 °C) with
55 + 5 RH% for a period of 12 days. The results showed that peel color of mango fruit cv. Chok-
Anan; L*, a*, b* and C* values of untreated were lower than treated fruits. However, hue angles
were higher than treated mangoes. The flesh color ; a*, b* and C* values of untreated mangoes
were lower but L* and H° values were higher than treated mangoes. Weigh loss of both untreated
and treated with low level of calcium carbide were less than the one treated with high calcium
carbide level. The firmness and total titratable acidity of untreated mangoes decreased slower than
treated mangoes. The total soluble solid, reducing sugar, and total sugar were significantly
increased when treated with a higher level of calcium carhide (p = 0.05). The level of calcium
carhide 3-6 g/kg mango was suitable of ripening within 6-9 days of incubation. However,
calcium carbide has no effect on physical and chemical changes during ripening of mango fruit
cv. Maha-Chanok. Mango fruit cv. Maha-Chanok was harvested at slightly over mature stage.
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