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1)

STATEMENT OF ORIGINALITY

Low temperature storage at 5 °C can extend the storage life of mango fruit but it
is not suitable for commercial transportation because it causes chilling injury
(CI) damage. Salicylic acid (SA) and methyl jasmonate (MJ) treatments have
been recommended for CI control in some fruits. However, there is little
understanding on the effects of SA and MJ to ClI response of cultivated Thai
mangoes especially Nam Dok Mai No. 4 which is one of the most popular
cultivar in the international markets. This thesis presents the method for
protecting or reducing Cl and maintaining postharvest quality of mango fruit cv.
Nam Dok Mai No. 4 during low temperature storage at 5 °C for 42 days by SA
and MJ. SA and MJ treatments can be applied in the improvement of CI
tolerance and maintain the quality of Nam Dok Mai No.4 mango fruits during
storage at 5 °C in order to expand markets to Europe and America where a

longer time of transport under low temperature is required.

This thesis presents the mechanisms for reducing CI in mango fruits cv. Nam
Dok Mai No. 4 during low temperature storage at 5 °C by SA and MJ
treatments. These mechanisms are associated with increased activity of the
antioxidant defense system that protects their cells from oxidative damage by

scavenging reactive oxygen species (ROS) resulting in the reduction of CI.



