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ABSTRACT
' MATIAS, KIMBERLY SADIE, Department of Agricultural and Biosystems
Engineering, Central Luzon State University, Science City of Mufioz, Nueva Ecija,

Philippines, JUNE 2019, INFLUENCE OF ACOUSTIC WAVES ON THE SHELF
LIFE QUALITY OF OF MATURE MANGO (Mangifera indica L. var. kalabaw)

Adviser: JEFFREY A. LAVARIAS, Ph.D.
Co-adviser: ANDRES M. TUATES JR., M.Sc.

Nowadays, Philippines facing the major problem in agriculture sector, which is
the post-harvest lost due to short shelf life of perishable crops. This study aimed to
determine the influence of acoustic waves on the shelf life quality of mature mango.
Specifically, it aimed to determine the time of exposure that will give the optimum
marketable quality of mature mango. Prior to storage, mature mango samples were
subjected to acoustic wave 1 KHz at100 dB.

Mature mango fruits from the farm were exposed to acoustic waves at different
levels: T1 (control treatment) — zero exposure; T2 — 4 hours of exposure; T3 — 6 hours of
exposure; and T4 — 8 hours of exposure. Subsequently, mature mango were stored in a
chiller at 10° C. Considering the surface color, total soluble solids content and flesh
firmness, the optimum exposure time of mature mango to acoustic waves that can give
the best physicochemical and mechanical properties was determined.

Result showed that under zero exposure, samples were marketable until the 11th
day of storage. Four hours of exposure gave the best physicochemical and mechanical
property of mature mango. It also gave the optimum shelf life of the mature mango
quality with 23 days. On the other hand, additional marketable days of 9, 6 and 3 for

exposure time of 4 hours, 6 hours and 8 hours, respectively.
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Over all, 1t can be concluded that the most effective treatment in this study was
the Treatment 2 (4 hours of exposure). Moreover, acoustic waves effectively slowed

down the ripening and deterioration of the mango.

Keywords: Acoustic waves, frequency, amplitude, mature mango, shelf life
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