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RESUMEN

Se evalué el comportamiento poscosecha de 12 cultivares de mango (Mangifera indica L.) cinco de maduracién temprana (‘Edward’, ‘Diploma-
tico’, ‘Ah-Ping’, ‘Van Dyke’, ‘Haden’), tres de intermedia (‘Manila Rosa’, ‘Tommy Atkins’, ‘Kent’) y cuatro tardias (‘Osteen’, ‘Palmer’, ‘Fabian’,
‘Keitt’); los mangos ‘Haden’, ‘Tommy Atkins’, ‘Kent’ ‘Keitt’ se consideraron testigos comerciales. Los frutos se almacenaron bajo simulacion de
mercadeo a 20 °C y 87% HR por 12 d, y durante este periodo se hicieron evaluaciones fisicas, quimicas y fisiolégicas. El tamaiio y peso de los frutos
varié desde 583 g (‘Osteen’) hasta poco menos de 250 g (‘Diplomatico’, ‘Van Dyke’ y ‘Manila Rosa’). Los mangos de maduracion tardia presenta-
ron la menor pérdida de peso (< 4 %), con excepcion de ‘Kent’. Al final del estudio, la mayor firmeza del fruto la mantuvieron ‘Ah-Ping’ y ‘Kent’
con 2.3 y 2.6 kgf, respectivamente. ‘Ah-Ping’, ‘Kent’ y ‘Fabién’ desarrollaron un color de pulpa atractivo ("Hue= 78) y un contenido de sélidos
solubles superior a 12.5 °Brix. ‘Edward’, ‘Ah-Ping’, ‘Fabian’ y ‘Palmer’ fueron los cultivares con calidad competitiva en relacién con los mangos
comerciales.
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SUMMARY

Postharvest behavior of 12 mango (Mangifera indica L.) cultivars, five of early (‘Edward’, ‘Diplomatico’, ‘Ah-Ping’, ‘Van Dyke’, ‘Haden’),
three of middle (‘Manila Rosa’, ‘Tommy Atkins’, ‘Kent’) and four of late season (‘Osteen’, ‘Palmer’, ‘Fabian’, ‘Keitt’) was evaluated. Cvs. ‘Ha-
den’, ‘Tommy Atkins’, ‘Kent’ ‘Keitt’ were considered as commercial controls. The fruits were stored simulating marketing conditions at 20 °C and
87 % RH during 12 d, and physical, chemical and physiological evaluations were conducted during this period. Fruit size and weight varied from
586 g ('Osteen') to almost 250 g (‘Diplomatico’, ‘Van Dyke’ and ‘Manila Rosa’). The lowest weight loss (< 4 %) was presented by all late season cul-
tivars except ‘Kent’. At the end of the storage, fruit firmness was higher in ‘Ah-Ping’ and ‘Kent’ with 2.3 and 2.6 kgf respectively. ‘Ah-Ping’,
‘Kent’ and ‘Fabian’ developed an attractive flesh color ("Hue=78) and a soluble solids content up to 12.5 °Brix. ‘Edward’, ‘Ah-Ping’, ‘Fabian’ and
‘Palmer’ were the cultivars with competitive quality fruits compared to the controls.
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