,648 sy MIRYPNY *RVUPII?IIRDI P BIRYA 1130
D2 n*351n

0700208 MRYpn apn? nphYn nan

17°NR Taa a%naa 71008 NINILRIDDY NyDwR

1232 N1 e e abwanna nrmhwn v Yy

L 4

sponan ‘@ ,1p3° "R L,YTI3-1DDW NIvD , IDTAIRT ‘2

ARMMIEnRn apve

y3r-nea

niaynT L mryIn o'pivital aptnnn

1969 *%1» ,wv"swn TIdN




1232 D179 Yw aYwanny Dwnwnn WD Yy 1YONR Taa abnany 710nR NINIURIDDY NyDUn

nR2

L4

*¥spopin ‘v ,¥1p1v R ¥ ,5T71-70D0W 13°2,%¥1072IRT "2

A

212°y% 0PI JIOAKRT NINIDRIDDY  PRAIN DR 7Y7aA% a9wda 02210370 129y3 1968 nawa
N19IDRIBOLI L210XY PITY = AYWAN NIATT WA L,AORDY 1700 DY3T2 1335 M Yw abwann

«2"0 25-% 17 ,14 ,12 ;10 ,8 ,6 310 pTAIV

n17°oY "2 12 an°a NUR2 ITA O°PINY N17tE 1Y YRan Naw N3 21230 ANIBRIDHLA
IPT2IV N3 ADIBIT AILRIDDLA 1YOWAN N2 (T2 02X NIN°D XD 14 - 770 (YD
NNN2Y AT1UXRIDAYa AYYANA NIRTIpNa Aanca RY 7700 (T2 DY2IAX N1TYRAW 1BTA 12 ,(2"n 6)

.X"n 10-%
.710NKRT NDIPN h2TIRA Oy A%y 702 71PN MYV

n17°Y ARYIONA ,&%D yax nbaph TyY [ovpasw ABIpNA DR A9%p 1YOnR Tald abvnaan
7I0RKA BIN2 IPIATY 1INLA 0PITY 0TIPA IBDPIV NINEI AX2INNY 2"227 *MIPP .nNpran

LYY Yy 19rwane niv e noab

LNIPT%Y N1TYB 70onKRY “non ¥

.0°yunY% nphnan ,nIRPpnn Twp **

~r




R 522

DTI¥2 D°BBPIN 121D NITNYHY L 1IRED 1332 nYbwna4 110RR2 0%%37PK" 0°%31D0%32

(1) yyn %y oY wann nivvs Y oyph) yaxh ooy an) 1100KN q%n2 pYYYwan 0PI

M799%2 ,77T% 2399DIX yax nbapa DYR®LANZA DY1IW pPYICA YDA 0°%N 7I0RKRN Jwaa
nya 050 YW abwann nanTa *a%n 03%131%wn 2%p .2"250 M1y cwa a°%yal ax»Ing 1y owa
757 112 YTI=Dy abk ped*han wenab nvaw ,x3m3 (5 ,4 ,3 ;2) 7i0nKn Ux3Inay rvpn

(1) 19°nxa

DIDRN2T 7I0ART NINIPRIDAY nX °7a0% anen 1968 niwa 199yaw ©0°%10% 37 haw2
P17 1TIya 7D nBYop YI0=%Y [SupI NIy NRTPN 03 NOpN1 39BN DYWAN TIN°TYI 21099y

212°NX Taa Inbwam

hivcw

qLpIw 7T°0 7T AIN23 1232 N1vh Yw abwann axp Yy 7I0NKT DNIDRNDD® nybwhn
212°9% .31/9/68-2 127=n>33 >1pY11 71222 MEpav K2 772 30/8/1968-1 117wn wwna
*sn"3) aveann TIvThY ,x"p 14-3 12 ,10 ,8 ,6 snixan T177p0 DINIBRIBDY 10313 abwann
NITIVRIB2LI 7100R PP DIyIaw awihwy 0reytaw Y x%p 25=1 17 nimexasasvn - ("5
NITNDRIBZLAD DR %22 NITD 13I0MIR 72 120 .2"» 25=3 n%wan% n17°50 172yI0 nIdInIn
17=2 217%p K%Y 130MIX WK NI77D 1WRSY DNNIPPAD L,NYPan TY 192 1IRPITY $Man niDIman
.0%210%Y D P17 :AYPIT NIATT hwa NITSD 1I0MIR AMIDRIEER Y33 aYwanh Ty 2"» 25-3,

oN17°5 20 13m23 YIpYy Yoa

qopa v38% DYYYI2WD TN ITD OUPINY 133D NITNYH 1DDPI L H°LPN NIWY npIpaY 10033
77089202 ,2"n 150 %2 711292 3%Unx T2 niyw 72-31 48 Twpa 1Ynan nIaten L anodn
nX13paY ,H%wpa NRY TUo apTal sqen by (Ysnrn nyswn .90% Yw nson> nin%ay 3x"» 25 Ye
«X"n 25-1 90 jomix abnann nxY X"z 12-2 0°SY1AV @R AP NMKY - DMK NITD
IMRY 0w NIITDY o HYppa nRY Tyn x"n 25-2 130mIRP 0°YN2ID XY NINYD 1wDSP nMpran
1T2 B°PI7° NY1T°B2 AyxIa atnaan .x"2 25=% (o2 nxY 1mayiay x"n 12-3 prrylavw wpa §cvpn

o>p17* M eay ,12/8/68-1 6/8/68 ,30/7/68 B 3°7%n3 117Wn-"DYD Yo 1DVPIV , 170N

-12/8/68 01>3 qopiw nsxn jTa




- %7°%DY 8 7°@09x ,ApYIaD ~ 0°%31Ya23=KY D93TH NI7%52 DA 713023 AYNRNN NYDUN

.27/8/68=3 (17wn-T0wn yoon 1EBPI WK

yPap3 *aBA ¥ax naTany L.2"adny nravela AN Yy nprTaa 1Y aYnaan *210%3
P

LJRYD PARY 210X ,02A%7 OPANA 470032 P L,PI0Y RIATT Wbn

nY®KS TN

N°RD 1Th

pPI1Y 9D

nITYEY ,DKTI .2-1 1 NI%3B2 NITDID TPPITT NIAYE TI0NKRR 122pnav nIRIINN
spN23 10900 B (K92 yaxh ayvan kb ,x"n 10-1 8 ,6 Y® NIYI1ap DINIDRIDATA 1 IDNIRY
,032IR ,I1¥%3y X" 12 %¥ 7710X700D2 1IDNIKE NI7H D730 IR L,D°pPI7 BRI*A2 713p0
$"p 25-1 17 ,14 Y@ n17IDXRIDDVI 1IOMIXP NITTEA P 713p7 YARIA Toonn R ,x%D yax®
N1V 52R2 RY» Yar nbaph Ty 7I0NRA D1°D 2AYW (2TA WD <apanY v9an K% yaxh 1yvan

LABRNT2 ,0°8° 6=1 13-6 ,14=9 :a*n AYK

25-% @ y1aw ANKRY 17ayiny 2M'a 14-1 12 ,10 ;8 ,6 Y@ n17ILRIDDVI VIDMIRY niT®o
£1%a WwRY (X" 8=1 IR 6~2 1IDMIRW NII*HA sapa1Ty (2 nvaw) naw 7eIR2 Yanana ,3"D
"pnND2 109N7 IR ,0°D° 5=4 7N Dyax nxR n1IwY 1%°NNa ,0°pIT° 10Ty 1%n X'p 25-=Y nanaynn
12 4,10 Yw 737 1DRIDHYI Y7 Y1V Twn% 1I0MIRY NI7CD L NANXAT n?*nna oni°na 11ap°n
nY9°D YW 7I0AKRN nYnnan "ayw (ot qen (32 25-=9 onaayn InxY xYn yax® wran 22 14
17-2 130MIR® NY7°D .AnRnna bene 14-9% 18-14 ,22-20 :a°n xYnn yaxa nbaph Ty abR

.ABRNIA ,U°D% 6-1 13=6 kY 17vwan x"n 25-2)

310 ANRY K92 paxy 1yvan ¥"» 10-1 8 ;6 HW nI17DXRTDDYI VIOMIRY DY2IAX MIN°H

AY3TR NRY KY» yaxy ayoan x"p 25-1 17 ,14 ;12 %@ ni17I0KI02VY JOMIRY °7B L 7100 L2-B

,2 10130 NYINIDRIDDLID NNRI AR NY13113p7 IRIDI XY ©0°237% O0TI1Y2 1I0NIRY NITYHlY L710MK *AY




ﬁ Days in storage required for ripening to:

Iable 1 : The effect of different constant storage temperatures on the length of the ripening

TIRDY 70 DYITD 123D N1YYDA AYWAAD NDIPN TR YY Nidww MIVIAP JI0AK NINIDRIDDE NYDON :1 nbap

of Hayden and Maya mango fruits

period

X%2 yax n%aph 7Ty ,1i0nK3 DYDY

| 3178 NYKD ~ 3% 170 _ [ARLEE LTS [ AREER ELT _ (2"2) 770nxn navoR7DDR
| Maya, yellow | Hayden, yellow | Maya, green _ Hayden, green _ Storage temperature (°C)
x> yax _ x%p yax _ 3 _ x%> yax _ 20X _ prae _ X% yax _ 2 _ (AR _ _
Full color |Full color |Yellow | Full color *\wmwwot ' Green | Full color | wmwwot+‘mnmmu | |
- | | 2 | | | 23 | | | 25 | 6 |
: S [t h e ) e :
8 16 23 25 10
4 _ 20 _ _ 23 _ 13 _ _ _ 26 _ _ 12 _
4 _ 16 - 22 | _ 9 - 14 _ 9 _ _ 20 _ 9 |Hw_ _ 14 |
4 | 9 | | 6 - 13 | _ | 16 _ 12 _ | 17 |
P ol " ol e S 0 | S o | | e |
| ke | | | | | | | |
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Table 2: The effect of storage temperature on the lerigth of the ripening period of

Hayden and Maya mango fruits
ros
T

_ Days in storage until full color attained RYD yax nhaph Iy 1I0NK32 DYDY \A

2N RD 2z v ﬁ pY7° KD P 170
Havden vellow : Mawa. aredn *#%(x"p) 7i0NMRA n7vDRIDDY
———2YC50 T |k|h|hﬂ|

xbp 2wy | XY 2103 2wz | ®%2 2vax Storage temperature (°C)
Full color |Yellow (Full color| Yellow

19 18

19 17

17

14
9

|
_
_ 14
|
_
|
_
_

_
|
_
_
10 |
_
_
_
_

_
_
| 17
_
_
_
_

«X"p 25-=% 930 72yI0 DIINAIN DINIVKIDDOLA 1I10NK YW D2 PIAD INRY ** .3"n 25=% 1nmayn *10% xY2 yaxh yran oqpn ¥
** Fruit was transferred to 25°C after 2 weeks's storage * Attained full color before the fruit was

at the tested temperature. transferred to 25°C.
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Table 3:

221y0 (oY qea Yy 1PONR Tad 170 (T 133D MIAh nbnan Yw nysen

x9an yaxsa nvaph TyY fowpna

:3 nbav

The effect of artificial ripening in ethylene on the length of

the post-harvest ripening period of Hayden mango fruit

xY»n yaxn n%apv Ty oYas b2
Days until full color attained
Harvest date 5eppn 77IKN
12.VI11 6.VIII 20.V11 b | ] 9 © 1 “on
TREATMENT kAR
6 8 8 t"n 25-12 niyw 48 qwna a%nan 1
Ethylene, 48 h at 25°¢
6 10 9 x"n 25-3,n1yw 72 qwea nnan 2
v Ethylene, 72 h at 25°C
14 14 11 (nYnan x%%) x"» 25-1 700K 3
Storage at 25°¢
23 21 20 pYey1aw Ry ,niye 48 qwaa nbnan 4
3'n 12-8
Ethyleng,48 h, after 2 wk at 12°C
23 21 20 pYsy1av MRY niyew 72 on2 abnan 5
"» 12-2
Ethylene, 72 h, after 2'wk at 12°C
23 19% 22% 12=2 po°ytaw anxb 2%»n 25-1 yI0NK 6
x"n
- Storage at 250C,after 2wk at 12°C
- 22%% 22%% X927 yaxn nvapb Ty x%» 12-1 1I10MK 7
" Storage at 12°C,until full color
’ 237X IN1°732 TIY 713p7 Y2ANDA N0ORA 27BN *
PI7% INIHA TIY 713pT BN A0ONA YBR ¥
¥  Fruit covered with rots while still yellow
#% Fruit covered with rots while still green
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Fig. 1. The effects of artificial ripening and storage temperature on the

percentages of total soluble solids and acid in mango fruit.
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THE EFFECTS OF ETHYLENE TREATMENT AND STORAGE TEMPERATURE ON THE
KEEPING QUALITY AND RIPENING OF MANGO FRUITS

G. Zauberman*, Mina Schiffmann-Nadel¥, U. Yanko* and S. Homscy**

SUMMARY

Experiments were carried out in 1968 to determine the required temperature
conditions for delaying the ripening of Hayden and Maya mango fruits at two

stages of maturity - green and yellow.

Temperatures of 6,8,10,12,14,17 and 25°C were tested. The lowest temperature

at which the green fruits ripened was 12OC for the Maya variety and 14°C for the

Hayden variety. Yellow Maya fruit ripened at the lowest temperature tested

(6%), but Hayden did not ripen below 10°C.

The incidence of rot increased with increasing duration of storage.

Artificial ripening in ethylene shortened the post-harvest ripening
period; and treated fruit attained full color before control fruit. The
percentages of total soluble solids and acid in green fruit changed during storage

and reached the levels found in the naturally ripened fruits.

* Div. of Fruit & Vegetable Storage.
*¥ The Ministry of Agriculture,Div. of Horticulture
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