INFANTINERATNTZABNNAT 33 : 1 (72 - 83)

U UNARRALAZ AN INLDINZHINNUTNINTUN LUNNTHARUANEG

Yield and Fruit Quality of ‘Mahackanok’ Mango in Off-season Production
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Abstract

Yield and fruit quality of off-season ‘Mahackanok’ mango fruit harvested from approximately 6-6.5
year aged trees from a commercial orchard were studied. The results showed that the outer canopy
produced a 30% greater yield than the inner canopy (133.18 and 94.34 fruits per tree, respectively). The
fruit with red blush were 2.5 folds higher at the outer than the inner canopy. However, those fruit set in 4
various canopy directions were not significant different in the quantity of red blush fruit. The fruit at the
outer canopy exhibited a 5 fold of red blush area greater than those at the inner position. The skin colour
of the red blush fruit at the outer canopy had a higher a* value, and a lower hue angle than that at the inner
canopy. The fruit pulp colour harvested at the west of the inner canopy showed a greater b* value and
chroma than those harvested at the north of the inner canopy. The harvested fruit from the outer canopy
had a lower content of titratable acidity (TA) than those from the inner position, with no significant
differences in total soluble solids (TSS) and vitamin C content. Nevertheless, the fruit harvested from 4

various canopy directions were not significant different in the quantity of TA, TSS and vitamin C. The fruit
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harvested from the outer canopy ripened (7.54 days) at the ambient condition (28.5°C and 72.2% RH)
about 1 day earlier than those from the inner canopy (8.67 days). The ripe fruit either harvested from the
various canopies or canopy directions showed no significant differences in TA, TSS and vitamin C at
P>0.05.

Keywords : Off-season production, Total soluble solids, Titratable acidity
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Figure 1 Fruit position of mango located at the outer (O) and the inner (®) canopy and at 4 canopy
directions, divided by ropes (dotted lines) into north (N), south (S), east (E) and west (W). Four

fruits were harvested from each direction, each of 2 from the outer and the inner canopy.
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Table 2 Flesh colour (b* and chroma) of mature mango fruit harvested from the outer and the inner

canopy of four canopy directions (north, south, east and west).

Fruit position / Canopy direction Flesh colour’

b* chroma
outer-north 48.87 ab 48.94 ab
outer-south 48.87 ab 48.88 ab
outer-east 47.52 ab 47.58 ab
outer-west 47.52 ab 47.81 ab
inner-north 45.36 b 45.46 b
inner-south 46.24 ab 46.37 ab

inner-east 47.65 ab 47.78 ab

inner-west 50.97 a 51.01 a
F-test g *
%CV 6.29 6.23

" means followed by the same letter are not significantly different at P<0.05 by LSD.

Table 3 Chemical properties (TSS, TA and vitamin C) of mature fruit harvested from the outer and the inner

canopy and four .

Factors TSS (°Brix) TA (%) Vitamin C (mg AAE/100
mL juice)

A : Fruit position: Outer canopy 7.95 1.24 b 68.80

Inner canopy 7.97 1.35a 66.49

B: Canopy direction: north 8.18 1.34 68.11

south 7.76 1.33 67.06

east 8.14 1.27 67.91

west 7.77 1.25 67.51
F-test’>  Fruit position (A) ns * ns
Canopy direction (B) ns ns ns
AB ns ns ns

%CV 9.64 12.59 51.12

canopy directions (north, south, east and west).

'means followed by the same letter are not significantly different at P<0.05 by LS

? * = significantly different at P<0.05, ns = non-significantly different at P<0.05
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Table 4 Time to ripen (days) of mango fruit harvested from the outer and the inner canopy (Factor A
and four canopy directions (Factor B; north, south, east and west) and held at room temperature

(28.5°C and 72.7% RH) until its ripening (the first day of an entire fruit surface yellowing).

Time to ripen (days) of mango fruit harvested from different

Fruit position fruit positions and canopy directions (Factor AB) Means of Factor A’
(Factor A)
north south east west
Outer canopy 7.83 717 7.83 7.33 7.54 b
Inner canopy 8.17 9.00 9.00 8.50 8.67 a
Means of Factor B * 8.00 8.08 8.42 7.92 -

" means followed by the same letter are not significantly different at P<0.05 by LSD.
? means by the same row are not significantly different at P<0.05.
® means are not significantly different at P<0.05.
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