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* Transferred to regular storage after 2 weeks.
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The percentages of total soluble solids (7.S.S) and Citric acid in mango fruits stored at 17°%
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with an accompanying change in calor and taste.

During storage, the percent of total soluble solids increased and that

of acidity decreased. The extent of these changes was equivalent to that

occurring in fruit which ripened on the tree.




STUDIES ON THE STORABILITY OF MANGO FRUIT AND THE POSSIBILITY OF PROLONGING ITS
PICKING PERIOD (1967)

By
* * *
G. Zauberman, Mina Schiffmann-Nadel and U. Yanko

SUMMARY

This report covers trials carried out on the storage of mango fruit during

the 1967 season.

The marketing season of mango fruit can be extended at both the beginning
and end of the harvest season: by picking the fruit at the start of the season
earlier than is usual, when it is still green but capable of ripening during
storage or by artificial ripening; and by delaying ripening after picking at

the end of the season by means of cold storage at 6°C.

The five mango varieties of commercial quality grown in Israel (Haden,
Maya, Pairi, Zrifin-8 and Mabrouka) were tested and showed good storing
qualities with no differences between fruit from the four groves examined (Mishmar
Hasharon, Mehadren, Zafriyya, Bet Dagan). The length of the ripening period at
room temperature, non-refrigerated storage was 10-16 days, as compared to 22
days when the fruit was stored for a fortnight at 12°C and then transferred to

room temperature. These data refer to fruit harvested on Aug. 29, 1967.

An application of 200 ppm ethylene shortened the ripening period of the
fruit by a few days in comparison with that of non-treated fruit. Early harvested

fruit which did not ripen without treatment, ripened after ethylene application,

* Div. of Fruit and Vegetable Storage.







The National and University Institute of Agriculture
THE VOLCANI INSTITUTE OF AGRICULTURAL RESEARCH

——

Prelim. Rep. No. 623
3 Project No. 511/0700208

. STUDIES ON THE STORABILITY OF MANGO FRUIT AND THE POSSIBILITY QF PROLONGING ITS
PICKING PERIOD (1967)

By

G. Zauberman, Mina Schiffmann-Nadel and U. Yanko

Division of Scientific Publications
Bet Dagan, October 1968




