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Reduction of browning in pericarp longkong fruits by antibrowning agents was
investigated by dipping fruits in 0.5 % catechol, gallic acid, P-coumaric and chlorogenic
for 1 min, then stored at 13 OC, 90 - 95 % RH throughout experimental period. The
browning symptom occurred immediately after dipping Longkong fruits in catechol. In
addition, fruits had faster loss of weight and the change in L value than treatments of
gallic acid, P-coumaric and chlorogenic. Reduction of browning in pericarp longkong
fruits by antibrowning agents was investigated by dipping fruits in 0.5 % glutathione,
cysteine, citric acid and ascorbic acid for 1 min, then stored at 13 DC, 90 - 95 % RH
throughout experimental period. Longkong fruits dipped in citric acid became browning
and had lower weight loss and respiration rate than fruits dipped in glutathione,
cysteine, ascorbic acid and cinnamic acid. Dipping longkong fruits in O (control), 0.5
and 1.0 % citric acid for 1, 3 and 5 min, then stored at 13 c)C, 90 - 95 % RH
throughout experimental period was studied. Treatments of 0 (control), 0.5 and 1.0 %
citric acid reduced browning symptom, loss of weight and change of color. Besides,
respiration rate and ethylene production was lower and phenolic compound was higher
than other treatments. However, there was no significant difference in PPO activity in
all treatments. Ultrastructure of longkong fruit peel before browning compared to the
peel after dipping in citric acid was determined by Scanning Electron Microscopy
(SEM). It was found that the parenchyma cells and epidermal hairs of the hyperdermal
tissues were completely intact while the peel ultrastructure of longkong fruits dipped
citric acid was clearly changed, as indicated by collapsed tissues and damaged hairs.

Once the fruits stored longer, the damage of the ultrastructure cell was more severe.





