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Effect of maturity stages, storage temperatures ancpostharvest treatments including salicylic acid,
methyl salicylate and methyl jasmonate on the stoge on quality of 'Langra’ mango fruit.

Mirzaalian Dastjerdi A.M., Kalantari S., Babalar M. and Zamani Z.

Abstract

Mango is a perishable fruit that is harvested #trfpe stage in Iran. Consequently a main parthi$ crop is
lost due to the rapid softening and susceptibildymechanical damages during harvest and at pesttar
handling. As a climacteric fruit, mango can devetggening after harvest. In this study effects dfedent
maturity stages including green-mature and coldferént storage temperatures (7, 10 andC)4and some
postharvest treatments including salicylic acidthylesalicylate and methyl jasmonate were investigaon the
storage of mangaMangifera indica cv. Langra) fruit. Results showed that the fraeitsnature-green stage had
longer storage life compared to fruits of coloming stage. within the three storage temperatuihes,Langra’
fruits stored at 14 °C had lower storage life coragéo the fruits stored at 7 and 10 °C. Storaggtgature of
7°C increased chilling index and electrolyte leakag ‘Langra’ mango fruit after 30 days of storageuits
treated with salicylic acid compared to methyl cdéite and methyl jasmonate showed the most delay i
ripening and the least chilling index and electmlieakage. Based on the results, harvesting imnmareen
stage, and application of treatment with salicgaid and storage at 10°C besides keeping the yulifruit
and alleviating the chilling injury, can remarkalimgrease the postharvest life of mango fruit.
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