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Abstract: In this review, the recent progress in research on the characteristics, conditions and physiological mechanisms
of chilling injury in postharvest mango is summarized. Also, recent studies on the mechanisms and control technologies
for chilling injury in postharvest mango are reviewed. The incidence of chilling injury in postharvest mango usually starts
from the peel, along with serial physiological changes such as increased cell membrane permeability, lowered reactive
oxygen species (ROS) metabolism, impaired capacity for ethylene synthesis and dysfunctional energy metabolism. Many
technologies for controlling chilling injury in postharvest mango have been reported in the literature, including physical
methods such as cold shock, heat shock and intermittent warming and chemical treatments with polyamines, organic acids,
small molecule signal substances and plant growth regulating agents.
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