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Maturity Stages Evaluation of Mango (Nam Dok Mai’s Cultivar) by use Acoustic Response Technique
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Abstract

This research aimed to evaluate the maturity stages of harvested mango (Nam Dok Mai’s cultivar) by use
the acoustic response technique. In this testing, harvested mango fruits were maintained in the storage
immediately at 25+1°C and 65.5% relative humidity of air condition. Resonance frequency of fruit (f), plunger test
firmness (F_peel) and total soluble solid (TSS) were collected from 20 fruits of mango sample per day, the test was
done in every day until the fruits was senescence. The result showed that the firmness and TSS could be use in a
co-variables to evaluate the maturity stages of mango into 3 stages include of unripe, ripe and overripe. A time
after harvested influence on the reducing of mango acoustic frequency in exponential trend form. The using of
resonance frequency in maturity stages evaluation gave 79.5% of precision include of 94.8% of unripe, 70.5% of
ripe and 80.6% of over ripe respectively.
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Table 1 Maturity stages classification by peel firmness and TSS

Group Day Maturity F_peel(kg/cm?)
1 1-3 Unripe 16-18
2 4-7 Ripe 5-8
3 8-12 Qverripe 0.5-3
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Table 2  Maturity stage classification by peel firmness and resonance frequency of mango

Predicted group membership

State Total
Unripe Ripe Overripe

% Unripe 94.8 52 0.0 100.0

Ripe 6.4 70.5 231 100.0

Overripe 0.0 194 80.6 100.0

a. 79.5% of original grouped cases correctly classified.
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