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PRSI SRHN1.9 L& B, SRS HEE2 hs
HEUEAS AT mL BN, 467l kg by

Mk 633 24 1 Thermo Scientific Trace 1300
RS M B AY, AR MR AT, BN
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B, W1 dIs % A 3 (1) I T 2R 43 ) 940,93
54.40, 39.094149.33 mL (CO,)-kg'-h"'. 1 dJ5, [#
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FETR, i 2 A B R 08 5 55 B v IR S P IR e 2R,
el SRS R AR N (] B2 T
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(P<0.05, F[A]). £0H SRR 56 A 1B A 3 24
IR TR, H R TEOH 28T %
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Fig.1 Effects of ethylene and storage temperature on respiratory rate of mango fruits at different harvest maturity
A IR 25°C; B G 9 12°C, 1812 4. ORI, ANIF/ING - BEFR R R — I 1] Y A R AR B ] 47 535 22 5(P<0.05), ZRARE

WAFREE, T .

>

=1 -1 A SF1Iv
100

80 |

60

LIRRETBOEZ /WL kg h!
N
IS

JE S 8] /d

20 1\

15

LIRRETE R /uL kg h!

—_
(=}

Ve 5 8] /d

P2 5 R R PR X A [ SRS pl A P PR SRR S AR TR (K 5 )

Fig.2 Effects of ethylene and storage temperature on ethylene release rate of mango fruits at different harvest maturity
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Fig.3 Effects of ethylene and storage temperature on color development of mango fruits with different harvest maturity
ARIB: IRl 2 25 CIr A SR S (i a* A2 (L (A)FIER S UL(B); CAID: I3l 2 o 12°CIRF AT SRR S i a* AR AR (OO MR S8 (D)

2.4 ZJEFICREURE XA E SRR A E BT R R
SRy 0pAI

T 5 2 e B SR SR AN 5 22 78 P ) SRR FR b o
TE AR BE T, 25 A B R S Al R 35 2 IRA
T T B ka4 (1 4), {H225°CI gt S SEfifi 6 d
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21.38%. 36.63%. 60.99%. 59.04%, fi#AibHH 5
AP () 22 e B

SERR I, 2B JE N L R T AR AT
T DA 1] bk 2 Ak B ) SR SIS E T B dpe b, 2k
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Fig.4 Effects of ethylene and storage temperature on firmness of mango fruits with different harvest maturity
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Fig.5 Effects of ethylene and storage temperature on TSS and TA of mango fruits with different harvest maturity
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Fig.6 Effects of ethylene and storage temperature on vitamin C of mango fruits with different harvest maturity
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Fig.7 Effects of ethylene and storage temperature on membrane permeability and MDA of mango fruits

with different harvest maturity
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L3 SR PRI AT SRAE DA 8]t B 7 W v e AN 2
W TR I . IX 5 Lalel 5 (2003) B Fe 45 R — 2 R
A R 2 B BT SR () IR R 3ok 2 DA K 205738 A S B
SRR P R AR R LS IRRAE, I LY - R U
SRSCH) R SR A B R RN R A
fiCo AE77H R T REfE I E 25 18 s SRR 4k sl
I B E AT SR, (ELR AN 22 0k A 3 (g AT R SR s e
OABE], FRR RS EAT . R RS E
B, ST S5 BT SR R M DL 5E A L 8 5 HXUR
ANEE, % 2 HE DL 2 (Sivakumard§2011;
Rahman%§$2016). i T-pf_E#CH R, RillE R
S PO R, BRARIANE, R A XU K. SR
BRI TR A AL FE RIS J7 AR E A b AT SR 1
RIFREE TS IRE.

FLUR, Wi P 2 5 ) SR S e S0 11 S i A
Fo lGurh, 25°CT AL S PR G 2R 2475 TR0
RHIR m, SR . TAS B A, g s
PEAMIMDA & Sl &, TR E . Tkl
FHEF(2015) 5 TSR S0 2 5 ) v PEWE FOREBE 5 &
EWEFENMK. E12°CTF, HSL I ik A
I PR O 22 2 25K T4 TR ek 0 SR Sk, 4% T
SRS A R R, A SRS AT LR RE . AT A
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SN 295 RAEER . E AU ER R R sL 2
IR, 5 3 AN BB K AR B VS AL, 3 SR R R A
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S e 5 R A T T B S AR A (AR 1 B 55201 8).
AR T U = 3 410 1) P R T 2R R 20 1) 7 A SR A
L RS BT R 1 (Patel %2016) .
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(Actinidia deliciosa)~ V8 JN(Citrullus lanatus)Z§3E
I I A 73 B sl e i o 22 A i Ak (Hu %2011,
TREEE2012), U FHEERE TS REMZ
PEANSRPREAL, LR AT E. Du$(2016)H 5%
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Physiological responses of mango with different harvest maturity to
ethylene and storage temperature

TANG Hong', MA Jiheng', XING Yifa’, SHAO Yuanzhi’, LI Wen""
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Abstract: Green maturity (100 d after flowering, 100 DAF) and red maturity (120 DAF) mangoes were used as
test materials to study the effects of spraying ethephon (0.4 and 0.8 g-L™") and storage temperatures (25 and
12°C) on mango storage quality and postharvest physiology. The results showed that the postharvest quality of
red maturity fruits changed quickly at two storage temperatures, which included higher level of a*, TSS con-
tent, MDA content and membrane permeability, and lower level of firmness, vitamin C content and TA content.
Storage at low temperature prolonged the storage period of mangoes through inhibited the respiration rate of
mangoes and the production of plant ethylene, as well as reduced the accumulation of MDA and the addition of
cell membrane permeability. At two temperatures, different concentrations of ethephon treatments significantly
enhanced the nutritional quality (TSS and vitamin C), reduced the content of TA, promoted the release of eth-
ylene, improved the respiratory rate and accelerated fruits’ softening. Particularly, the higher ethephon concen-
trations showed more obvious effects. Although 0.4 g-L™' ethephon treatment made fruit color noticeably devel-
oped, 0.8 g-L"' ethephon treatment inhibited color development. In practice, this study can provide a reference
for improving the ripening quality of mangoes, and in theory, it can provide ideas for further study on the rela-
tionship between ethylene and the conversion of pericarp color.

Key words: ethephon ripening; harvest maturity; storage temperature; mango quality
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