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Reduction of Fruit Drop of Longkong after Harvesting by Gibberellic Acid
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Abstract

213668

The study of reduction of fruit drop of longkong after harvest by gibberellic acid
(GA3) was investigated. Longkong fruit was dipped in 0, 250, 500 and 1000 ppm GA; for
1, 5 and 10 min, then stored at 13°C (90-95% RH). The results showed that longkong fruit
dipped in 500 ppm GA; for 1 min had increased weight loss, respiration rate, ethylene
production and browning symptom. While fruit dipped in 1000 ppm GA; for 1 min delayed
fruit drop, weight loss, ethylene production and browning better than with other
treatments. Application of 250 ppm GA; for 1 min by dipping, spraying and painting was
studied compared with untreated longkong fruit (control). It was found that treatment of
dipping and spraying accelerated the weight loss but delayed browning symptom.
However, no significant difference was observed in treatments of dipping, spraying and
painting in delaying fruit abscission but these treatments reduced respiration rate and
ethylene production. Dipping fruit in 250 ppm GA; for 1 min combined with non-packing
fruit (control) was determined. Longkong fruit packed in the carton and foam box delayed
fruit abscission and decreased weight loss, browning and ethylene production while fruit
packed in the foam box which was wrapped by plastic film accelerated fruit drop,

respiration rate, ethylene production and browning.
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