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Fig 1. Developmental changes in length(A), fresh weight(B), volume(C) and specific
gravity (D) of ‘Chiin Hwang’ mango
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Fig 2. Effects of maturity on total soluble solids(-m-) and percentage mesocarp
breakdown(]) of ‘Chiin Hwang’ mango
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1.
Table 1. Developmental changes in nitrogen concentration in mesocarp of ‘Chiin
Hwang’ mango

Pulp Days after anthesis
part’ 68 82 96 109 124 131 138 152

%
PO 0477bc” 0.355d 0.433d 0367c¢c 0.338d 0.377d 0417d 0.370d
MO 0.545ab 0477c¢ 0.600c 0.552b 0.506c 0.584c¢ 0.598c¢ 0.538¢
DO 0.541abc 0.584b 0.645b 0.613b 0.617b 0.666bc 0.670bc 0.581 ¢
PI 0457c¢ 0380d 0457d 0387c¢c 0377d 0395d 0.395d 0.371d
MI 0.568a 0.520bc 0.614bc 0.605b 0.646b 0.681b 0.741b 0.666b
DI  0.573a 0.538a 0.697a 0.759a 0.757a 0.877a 0.886a 0.787 a

x:PO:proximal outer mesocarp, MO:median outer mesocarp, DO:distal outer mesocarp,
PI:proximal inner mesocarp, MI:median inner mesocarp, DI:distal inner mesocarp.

y:Means followed by same letter in the same colume are not significantly different at p
0.05 by LSD.

2.
Table 1. Developmental changes in phosphorus concentration in mesocarp of ‘Chiin
Hwang’ mango

Pulp Days after anthesis

part® 68 82 96 109 124 131 138 152

%
PO 0.074¢” 0.054d 0.052e¢ 0.048d 0.044d 0.047d 0.047d 0.044¢
MO 0.096b 0.079c 0.081d 0.078c 0.070c 0.083c 0.080c 0.074 cd
DO 0.102b 0.096b 0.110b 0.103b 0.095b 0.115b 0.108b 0.097 be
PI  0.074c 0.059d 0.058e 0.051d 0.049d 0.052d 0.052d 0.052ed
MI  0.103b 0.097b 0.102c 0.094bc 0.088b 0.100bc 0.107b 0.108b
DI  0.116a 0.110a 0.134a 0.138a 0.136a 0.166a 0.159a 0.154a

X, y were the same as table 1.

3.
Table 3. Developmental changes in potassium concentration in mesocarp of ‘Chiin
Hwang’ mango

Pulp Days after anthesis

part® 68 82 96 109 124 131 138 152

%
PO 0.672¢" 0.556c¢ 0.584d 0.524d 0.396e 0.428d 0.407d 0.407c
MO 0.890b 0.788b 0.835c¢ 0.793c 0.608d 0.645¢c 0.602cd 0.572b
DO 0910ab 0.841ab 0.949b 0.842bc 0.676c 0.758 bc 0.702 bc 0.599 b
PI  0.614c 049 c 0554d 0.524d 0394e 0434d 0418d 0445c
MI 0.890b 0.818ab 0.969b 0947b 0.785b 0.808b 0.838ab 0.829a
DI 1.014a 0900a 1.140a 1.116a 0932a 1.041a 1.025a 0936a

X, y were the same as table 1.



4.

Table 4. Developmental changes in calcium concentration in mesocarp of ‘Chiin Hwang’

mango
Pulp Days after anthesis
part’ 68 82 96 109 124 131 138 152
%
PO 0.160 0.134a” 0.086a 0.076a 0.064a 0.056a 0.05la 0.040a
MO 0.154 0.096c 0.060b 0.051bc 0.045b 0.036bc 0.033c 0.030b
DO 0.169 0.081d 0.050b 0.048c 0.037c 0.032c¢ 0.030c 0.025 bc
PI  0.150 0.109b 0.061b 0.057b 0.046b 0.040b 0.038b 0.030b
MI  0.121 0.066e 0.033c¢c 0.029d 0.023d 0.019d 0.020d 0.017¢
DI  0.133 0.075d 0.033c¢ 0.029d 0.023d 0.021d 0.022d 0.020c¢
X, y were the same as table 1.
5.
Table 5. Developmental changes in magnesium concentration in mesocarp of ‘Chiin
Hwang’ mango
Pulp Days after anthesis
part” 68 82 96 109 124 131 138 152

%

PO  0.074ab’ 0.063ab 0.059a 0.058a 0.050a 0.049a 0.046a  0.041
MO  0.068 abc 0.054bc 0.051bed 0.051bc 0.044b 0.045b 0.042ab  0.039
DO  0.064bc 0.051c 0.050c 0.048c 0.044b 0045b 0.043ab 0.037
PI  0.078a 0.064a 0.055ab 0.056ab 0.048ab 0.045b 0.044ab 0.037
MI  0.059c 0.048c 0.047d 0.046¢c 0.038c 0.039¢ 0.038b  0.040
DI  0.063bc 0.053bc 0.054bc 0.051bc 0.045b 0.050a 0.047a  0.042

X, y were the same as table 1.
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Studies on the M acronutrient Concentrations
and Flesh Breakdown of ‘Chiin Hwang’
Mango

S.R.Lee!, C. C. Shiesh, H.L.Lin,and K. C. Le€’

Abstract

The fruit growth curve of ‘Chiin Hwang’ mango as represented by fruit
length, fresh weight and fruit volume are sigmoid. The period of rapid fruit growth
was from 40 days to 82 days after anthesis, and 82-152 days were mature stage.
The specific gravity of fruits increased during maturation. The soluble solids was
closely related to fruit maturity. Those fruits picked on day 93 had a soluble solids
of 11.2% and reached 15.2% 152 days after bloom. Flesh breakdown worsen at
later stage of ripening, was 60% 135 day after bloom, as compared with 15% on
day 121. Macronutrient concentrations of pulp were reduced during the period of
rapid fruit growth, especially Ca, the rate of decline reached 89% 152 days after
full bloom. Nitrogen, P, and K concentrations of six sections of the pulp increased
from outer toward inner mesocarp with the highest concentration at the distal end
of mesocarp. On the contrary, Ca concentration had a reversed tendency with
lowest level at the distal portion.

Key words: ‘Chiin Hwang’, Specific gravity, Total soluble solids, Flesh
breakdown, Macronutrient.
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