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ABSTRACT : 203874

The studies of longan fruit quality development to create value added by fruit
thinning and -fruit bagging were conducted in longan orchards at Maetang and
- Sanpatong Diétricts, Chitangmai Province; at Banhong District, Lamphuh Province; at
Bangkok Seed Industry Co. Ltd. (Chiangrai Farm), Khutan District, Chiangrai Province;
as well as, at Pomology Division, and Agricultural Park and University Farm, Maejo
University, Chiangmai Province, from October 2003 to February 2007. These studies
consisted of 6 parts, i.e., 1) the chemicals for flower thinning, 2) the chemicals for fruit
thinning, 3) the fruit age at the fruit thinning stage, 4) the levels and the methods of fruit
thinning, 5) the relationships between the leaf and fruit ratios, and 6) Vthre effects of fruit
bagging and the internal fruit changes. The results from the chemicals for flower thinning
showed that Ethephon at 200 ppm, applied at 80% bloom found to get optimal fruit
number per panicle at 56.8, which was better than applied at 100% bloom, furthermore,
the “Daw” longan also showed better reponses than the “Chompoo” longan, at the same
concentrations. The NAA for fruit thinning at 100 to 300 ppm, 15 days after fruit setting
gave the best results. The fruit age for fruit thinning found to be at 20 days after fruit
setting (fruit diameter of 0.5 cm.), and not later than 60 days after fruit setting, which
showed no significant differences in yield, fruit size and quality. The levels of fruit
thinning to 100-150 fruits per square metre of canopy surface area, gave more than 50%
AA fruit grade (extra large). In addition, leaf thinning of the inner leaves which achieved
25% light penetration, produced better fruit in size and quality, found to be 30 fruits per
20 compound leaves. Effects of fruit bagging on pigments and phenolic compounds in
longan peel were studied in 3 seasons: pre-season, in-season and off-season. The
results showed that after bagging for about 4-5 weeks, bagged fruit in all seasons
resulting in higher bright color (L-value) of the peel than non-bagged fruit. The bagged
fruit in-season delayed the development of bright color (5 weeks) compared to the pre-
season (4 weeks) and the off-season (3 weeks). However, the results from all season
confirmed that after bagging for about 5-8 weeks, L-value of the bagged fruit was

significantly higher than that of non-bagged fruit. The fruit bagging did not have
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significant effect on the total chlorophy!t for all season, hov_v}ever,rthe levels of total
chlorophyll decreased with time of fruit development. During the peel color development
(5-8 weeks after/bagging), bagged fruit showed higher level of anthocyanin than that of
" the non-bagged fruit, particularly for the pre-season and the off-season longan.
However, for the in-season, there was no significant effect of bagging on the level of
anthocyanin. The effects of fruit bagging on the levels of beta-carotene and phenolic
compounds were not clear, during the peel color development (5-8 weeks after

bagging).





