223082

= Ao 1l o/ o $
HavaIMsadiourIne lnlnmunazgumgiidl aegunMuaInsNINeBWaABINGA
a sd ¢ o g @ =
TasmsndouAInaannsIdlelalaeiy 1.0, 1.5 uay 20 wesidud udnwhmsnusauin
) S o { a9
quuiied (25 e uwaIBod,62:2%RH) uaznuinEINguuglial (1222 serwaiFea,
81£2%RH) wamsaAnyIwuNMsusnfigungiia 12:2 ewuraFod Fro5nuIquaIwna
3 A 4 =t 4 o Yot 3 4 @ P = 9
msihungvewmaanned 14 tazliogmsinuinymanenes lanimsmnusayngargiiies
.d o Qs { 9w e e A g o as
Tagfiogmamnusam’a 8.00 Su luvagimsnuiauingunglisfiegmsnusou1a 16.00 Fu
= t o @ w { ae a 1
msndouiIdela laanuy 2.0% sawdumanusnuiigumgiidt 12:2 esruvadod $aelums
o o & o 9/t =t 9/ 1 a o 3,
SnugaummndnisnuneIvenansInes ldanga Tasliuualdylumssisaamshamivng
t a -4 1 3 a
YBIHADBINGI FIvanmsiialin aaulosiduamsniude masiwena uazgannlumuilan
1 (=] [ =y & A 3’ Y (o P 9 v dy
ua litinadelSinawewdsiazawih1d Usuunsai lamsn e wazanuuduile Tasannsa
= 9 v A = a o PP g o o
nuinymaasnedlauiu 21 Ju denlSsuieviuganiruquiitisigmanuing 1533 Ju
a 1 [ g @ { a
sosnunfonamdeuiadiemsazats lalamuarududu 1.5% sawdumanuinyngungil
s P v ) ¢d @ s 3o =t 4 @
1 1242 ssensaise Juwa Idulunsrisannlesbudnms gasdsimin uazliegaisiduinm

16.33 U

223082

Effects of chitosan. coating and low temperature on postharvest quality of longkong fruits
were studied. Longkong fruits were coated with 1.0, 1.5 and 2.0% chitosan and non-coated fruits were
used as control. All fruits were then stored at room temperature (25+2C, 62+2%RH) and stored at low
temperature (12+2C, 81+2%RH). Results showed that at low temperature storage can effectively on
maintaining postharvest quality and extend shelf life of longkong fruits and better than that stored at
room temperature. Longkong fruits can be stored for 8 days at room temperature while storing at low
temperature 124+2C can extend shelf life to the maximum of 16 days. Coating with 2.0% chitosan and
stored at low temperatﬁre 1242C showed the best result in posthavest quality of longkong fruits. This
treatment also showed the best appearance as it can reduce fruit incidence of pericarp browning,
decayed fruit, dropped fruit and maintain consuming quality. Howe\)er there was no effect on total
soluble solids, titratable acidity and fruit firmness. Longkong fruits can be stored for 21 days under
this condition while the control can be stored only for 15.33 days. The second best treatment was
coating with 1.5% chitosan and stored at low temperature12+2C. This condition can also reduced

percentage of weight loss and fruit can be stored for 16:33 days.





