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Sudy on Sorage and Fresh keeping Exqoeri nent of Mango

YANG WH et d ( Depatnert & Agorony, Ankang Qllege, Ankang, Saand 725000)

Astract [ (gective] The a mvas to provide the bads for the transport inlong distance and storage and fresh- keepng & nango . [ Method] Iprodiore

thHopharate nethyl , sporgon and self- made preservative vere usedto scak the fruit of Hbngxdangya nango andthenthe frut vasstored a2 8, 11 and 14

resp. The opti mumstorage and freshr keeping techrigue of nango wes studied . [ Resut] The opti mum storage tenperature of Hngdangya nmangp vas 11
, the opti num nedicanent wes self- nade preserveive , preservation period was about 50 d and the rot index vas 6 .67 , whch wes far lover than thet

of other treat nerts . The weight loss rate of nango wes increased andfrut fir nmess wes decreased viththe prolong ng of the storage ti ne . The lower storage

termperature could delay the decread ng speed and range of frut firnmess and prolong the storage ti ne effectively . Lowtenperaure treat nert of 8 , 11 and

14 codd postpore the arivd ti ne of respratory cli maderic of mango effectively , and the arivd tine of respratory peak wes delayed and peak va ue

wes decreased withthe decrease of tenperature . [ Cond wsion] The opti numdtorage condtiorns of HFbngxdangya mango were thet the storage te nperature wes

11  and the nedcanert of soaking fruit vas sdlf- nade preservetive .
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1
Tade 1 Hfedts d fresh keedig trest nerts on the rat index ard veight loss rate o nango fruts ( Hongpdangya)

10d 20 d D d L0d 50 d
Enp-  Mdc % % % % %
erdue aneit Rtindex Wightlossrde Rtindex Wight loss rde Rt index Wight loss rde Rt index Wight loss rate Rt index  Wight loss rate
8 A 0 0.52 0 0.52 0 0.62 6 .67 0.72 20.00 0 .86
B 0 0.60 6.67 0.72 6.67 0.84 20 .00 1.08 16.67 150
C 0 0 0 0.75 20.00 1.06 20.00 1.06 26 .67 1.26
D 0 0.75 6.67 0.92 13.30 0.92 26 .70 0.92 33.33 1.15
K 0 0.53 0 0.4 20.00 0.75 26 .70 1.21 40.00 151
11 A 6 .67 0 20.00 0 20.00 1.10 20 .00 1.20 20.00 1.35
B 6 .67 0 20.00 1.50 26.67 0.26 26 .67 0.88 26.67 097
C 0 0 0 0.53 0 0.25 0 0.68 6.67 0.85
D 0 0 0 0.91 6.67 1.15 20.00 1.86 6.67 1.86
K 0 0 13.33 0.33 26.67 1.18 333 1.82 33.33 2.03
14 A 0 0.21 13.33 0.42 33.33 0.60 333 0.75 40.00 1.06
B 0 0.45 6.67 0.45 40.00 0.9 40 .00 1.08 46 .67 1.21
C 0 0.89 0 0.89 26.67 1.16 40 .00 1.29 40.00 181
D 0 0.4 0 1.31 13.33 1.45 13 .33 1.47 13.33 152
K 0 0.8 6.67 0.92 26 .67 1.35 3.33 1.39 46 .67 153
6 .67 1.12 26 .67 1.51 53.33 2.03
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