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Effect of UV-C Treatment and Calcium Ascorbate on Quality of
Mango (Mangifera indica L.) Fruit

Amin Mirshekari'* and babak Madani?
"Department of Agronomy and plant breeding, Yasouj university, Yasouj
Date Palm and Tropical Fruit Research Center, Horticultural Science Research Institute, Hormozgan
*Corresponding Author: a_mirshekari@yu.ac.ir

Abstract

In order to study on irradiation and calcium on postharvest quality of mango fruit; the
experiment was conducted with irradiation (UV-C) at 5 and 10 kj/m?®, and calcium ascorbate (CaA)
at 1.5% or combination of CaA and (UV-C) for 5 min. Postharvest parameters were evaluated
throughout 7 days of shelf life at 25°C. Results shown that combination of UV-C with CaA
maintained a good firmness, increased catalase activity, phenylalanine ammonia lyase activity and
total phenolic content but decreased soluble solid concentrations compared with control. In
conclusion these treatments were kept quality of mango fruit.
Keywords: Mango, shelf life, UV-C, calcium ascorbate, quality
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