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Application of Image Processing Technique for Estimating Chilling Injury to
Mango Fruit
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Table 1. Mean comparison of temperature X observation interaction effect on image indexes and fruit characteristics

WAA Jlo o) ojled FO-Y Wl " 5 9 Jlg (81034 dloxo”

Ry Sl jals (68 le3T) 0 gn Solows go
Image index Fruit characteristics (Laboratory)
GIE Bl) Sl 4 ys odalia N o b IS Jsoms sl 515 &S ! o g i
Temperature (°C) Observation Total soluble solids  Total acid  Fruit firmness
1 21295295 -12.98d  23.86°8 12.77b 3.39b a14.0a
2 5.76¢ -5.91b 9.73ef 9.39¢ 3.26b 13.50a
3 8.21b -8.92¢ 33.54a 13.13b 3.6lab 11.33ab
> 4 8.39b -7.61bc  43.85a 14.87b 4.75a 8.67bc
5 6.64c -5.26b 28.04b 20.33a 5.19a 1.70d
6 7.01b -5.50b 31.07a 18.51a 4.83a 1.50d
7 7.22b -1.94a 13.53¢ 18.00a 5.34a 1.38d
1 6.23¢ -10.09cd  18.50d 9.60c 3.26b 14.0a
2 7.53b -9.88¢ 15.38de 10.07¢ 3.04b 11.60ab
3 8.85b -10.90cd  28.30b 14.73b 3.21b 7.38¢
15 4 8.74b -11.96d  25.49¢ 17.27ab 3.71b 1.40d
5 6.65¢ -3.04a 18.04d 18.67a 4.90a 2.55d
6 7.30b -5.35b 35.15a 19.67a 5.93a 1.55d
7 7.16b 243a  15.22de 19.07a 1.38¢ 1.90d
1 12.64a.6  -12.40d  14.70de 12.77¢ 3.25b 9.30d
2 6.02¢ -16.00e  18.26d 12.87¢ 3.14b 9.90b
3 7.58b -9.03c¢ 18.20d 12.40¢ 3.42b 6.55¢
24 4 7.47b -9.56¢ 24.57¢ 16.13b 5.08a 2.20d
5 7.70b -8.94c¢ 33.42a 16.0b 3.75b 2.10d
6 7.05b -8.07¢ 27.71b 20.07a 5.48a 1.47d
7 6.91bc -2.50a 23.00c 20.0a 5.25a 1.50d
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Means, in each column and for each level of temperature, followed by similar letter are not significantly different at the 1%

probability level-using LSD Test.
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