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Resumo: A manga € uma espécie originaria da india, estamm@mente distribuida por
praticamente todas as regides tropicais do mumabysive sendo cultivada comercialmente em
algumas regides de clima subtropical. O interes$® qultura deve-se a exceléncia de seus frutos
gue, além de apresentarem sabor exotico, sdo @imogitaminas e sais minerais. Em virtude das
gualidades organolépticas e alimenticias da maragsiteacao privilegiada quanto, principalmente,
ao clima, o Brasil poderia conquistar o mercado dialrdesta fruta. O presente projeto de pesquisa
teve como objetivo determinar a melhor concentralifietileno exdgeno aplicado na pds-colheita
destes frutos. Os tratamentos foram: T1= frutosaaemados sob condi¢cdes ndo controladas (25°C
+5°C e 65% UR), sem etileno (tratamento-control@y frutos armazenados a 20°C +1°C e 90%
UR, com 10 ppm de etileno, por 2 dias; T3= frut@9)2C +1°C e 90% UR, com 20 ppm de etileno,
por 2 dias; T4= frutos a 20°C +1°C e 90% UR, conp@if de etileno, por 2 dias; T5= frutos a 20°C
+1°C e 90% UR, com 60 ppm de etileno, por 2 dids; ffutos a 20°C £1°C e 90% UR, com 80
ppm de etileno, por 2 dias, e T7= frutos a 20°CC+°90% UR, com 100 ppm de etileno, por 2
dias. ApOs os tratamentos, os frutos foram armalmena 20°C +£1°C e 90% UR (T2 a T7) e a
condicbes ambientais ndo controladas (25°C £5°8% BR), no tratamento T1. Avaliaram-se na
chegada ao laboratério (caracterizacdo), na sasaligtintos tratamentos (dia 0), no 7° e no 14°
dia apos a finalizacdo dos tratamentos, a firmezpalpa (N), os solidos soluveis totais (°Brix), o
indice de escurecimento do pericarpo e as podri@@gsA concentracdo de 20 ppm de etileno € a
concentracdo recomendada para a aplicacdo deoegbedbgeno no amadurecimento de manga
‘Tommy Atkins’.

Summary: Mango is a species from India, currently spreaer mearly all tropical regions of the
world, being grown commercially also in some regiaf subtropical climate. The interest in the
crop is due to the excellence of its fruit, whiblsides presenting exotic flavor, are rich in vitasn
and minerals. Because of mango organoleptic andtiooal qualities and the suitability of the
Brazilian conditions mainly the climate, Brazil ¢dwenter the world market for this fruit. This
research project aims to determine the optimal @otmation of exogenous ethylene to be applied in
mango post-harvest. The treatments were: T1 =sfaidred under uncontrolled conditions (25°C +
5°C and 65% RH) without ethylene (control), T2 siffistored at 20°C + 1°C and 90% RH with 10
ppm ethylene for 2 days, T3 = at 20°C + 1 ° C abfh RH with 20 ppm ethylene for 2 days, T4 =
at 20°C + 1°C and 90% RH with 40 ppm ethylene falags, T5 = at 20°C + 1 ° C and 90% RH
with 60 ppm ethylene for 2 days, T6 = at 20°C + 4@ 90% RH with 80 ppm ethylene for 2 days
and T7 = fruits at 20°C = 1°C and 90% RH with 1@dnpethylene for 2 days. After treatments,
fruits were stored at 20°C + 1°C and 90% RH (TZ7p and uncontrolled environmental conditions
(25°C £ 5°C and 65% RH), T1. Firmness (N), totdubte solids (°Brix), skin browning and rot
(%) were evaluated in the 0, th8 @nd the 1% days after treatmens. A concentration of 20 ppm
ethylene is recommended for application of exogenethylene on mango Tommy Atkins' for
ripening.
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