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Modified atmosphere conditions to export ‘Ataulfo’ mangos at advanced
maturity

Nilo Ricardo C. M. Jiinior *; Bruna P. de C. Pires" Jasciane S. Alves®; : Ester S. Regis*;
Luana F. dos Santos'; Jeffrey K. Brecht®; Steven A. Sargent’; Sergio T. de Freitas'

'Brazilian Agricultural Research Corporation, Embrapa, 56302-970, Petrolina, PE, Brazil; “State University of Bahia,
48900-000, Juazeiro, BA, Brazil; *Federal University of Pernambuco/Dept. of Genetics/Av. Prof. Moraes Rego,
1235, Recife, Brazil; * Federal University of Vale do Sdo Francisco, 56300-000, Petrolina, PE, Brazil; *Institute of
Food and Agricultural Sciences, University of Florida, Gainesville, FL, 32611, USA.

The Brazilian Northeast is the most important mango-producing region in the country.
Harvesting mangos at advanced ripeness stages can guarantee better eating quality to
consumers, but it also reduces fruit postharvest life. The objective of this study was to evaluate
the effect of new modified atmosphere packages (MAPs) and ethylene absorption technologies
to maintain the postharvest quality of ‘Ataulfo’ (‘Honey’) mango harvested at advanced
ripeness stages. The experiment followed a completely randomized design with four replications
and eight fruit per replication. The treatments were unpacked fruit (control), as well as fruit
packed in polyethylene bags with BreatheWay (BW) membranes presenting low (BWA) or high
(BWB) permeability to O,, with and without an It’s Fresh ethylene absorption filter. Fruit at
advanced ripeness (i.e., low peel chlorophyl content) were selected in the packinghouse with a
DA-meter. Later, mangos were subjected to each treatment and were stored at 9+0.5 °C with
relative humidity of 85-90% for 28 days plus 4 days of shelf life at 20+£0.5 °C. Fruit quality
during storage and shelf life were determined based on ripeness index and pulp firmness. At 28
and 28 + 4 days, the BWA packaging, with and without an ethylene filter, demonstrated superior
delay in fruit ripening and softening, compared to other treatments. This evidence highlights the
effectiveness of the BWA packaging in delaying the ripening of ‘Ataulfo’ mango intended for
distant markets.
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