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The objective of this study is to extend shelf life of fresh longan using three different
GRAS (generally recognized as safe) chemicals. Longan was dipped in sodium benzoate,
potassium sorbate and methyl paraben for 5 min at the n‘laximum allowable concentration in food
(2500, 2000 and 2000 mg/L, respectively), let the fruit dry and kept at 20°C. The results indicated
that ali the three chemicals could inhibit fungi on the fruit peel. Aftcr 4-day storage, longan
treated with methyl paraben and the control, had significantly (P<0.05) more brown in color than
those treated with sodium benzoate and potassium sorbate. The total soluble solid, vitamin C
content and total acidity in all treatment were observed and found that they were not significantly
different (P>0.05). From the obtained result, sodium benzoate and potassium sorbate shown the
most fungal inhibition and provided better peel color, were then selected. Longan was treated
with various concentrations (2500, 1250 and 625 mg/L of sodium benzoate and 2000, 1000 and
500 mg/L of potassium sorbate) and various immersion times (2, 4, 6 and 8 min) and kept at 20°
C. The results showed that the brown color of chemical treated longan was not significantly (P>
‘0.05) different but significantly different (P<0.05) from the control. The chemicals used had no
effect on the total soluble solid, vitamin C content and total acidity of longan pulp. The selected
conditions provided the most fungal inhibition were using of 1250 mg/L sodium benzoate and
1000 mg/L potassium sorbate with immersion time of 4 min. These conditions were investigated
with longan storaged at the temperature of 5°C and it was found that longan shelf life could be
extended to 30 days. The benzoic acid and sorbic acid residues in longan pulp, were also
determined and found that the amount decreased by 61.66 and 75.71%, respectively. Sensory
evalution of longan was investigated after 20—day storage. Longan dipped in both chemical
solutions was significantly (P<0.05) more acceptable in fruit peel color than the control. The

internal characteristic and overall acceptance in iongan were not significantly different

(P>0.05).



